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The objective of this research was to extract cellulose from corncob. The
extraction of fat from corncob powder was determined using hexane and 95% ethanol
solution for 4, 8 and 12 hrs. The selected powder was subjected to cellulose separation
using 10, 15 and 20% NaOH for 15, 30 and 45 min. The obtained product was then
bleached using 10, 15 and 20% H,0, for 1.5, 3.0 and 4.5 hrs. and the selected one was
applied to partially substitute the cake flour in the production of fiber-added butter cake
at 1.5, 3.0 and 4.5%. It was found that the suitable condition for fat exiraction was to use
95% ethanol for 8 hrs. The optimal condition for cellulose extraction was to use 15%
NaOH for 30 min. and the bleaching condition was 10% H,0, for 1.5 hrs. The obtained
product contained 76.90% cellulose. The suitable amount for cake flour substitution was
at 3%. The cellulose added butter cake had about 5 times increased in fiber compared
tc the control formula. The tenderness, moist, odor and overall acceptance of the
corncob ceflulose butter cake were not significantly different (p>0.05) from that
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contained the commercial cellulose (Solka-floc ~ UF-900) at the same amount.





