UNARED 7163029

o n‘ » < o
anmsAnmiladeniinaseatgninfuruseunsauaindrainaun lasnmsinsni
AMANTANINIENW 1AT] uazqduriFd Tesnalpirametani 1UF ndndrinananisey

L 4 '

wazHARAMgATIENauNTLsSy WUt meilpesameienn T ndadeinnemdenisey
wATHARAURgAYINENBUNNTUST faFunopadudenas 1.23, 2.30 Us 1.72 ARG
Prnnudunistiamn siBaRuass vesnnlpsameiund Tivindu 2.8 x10° uaztien
ni1 10 TalailnFu AMFUNRAA U NIEUAINIAL LASHBAATUNNIAUNITLITY fladuvatia
wum 28 uaz 75 lataiUniu Linufiafusrs usznudndsiusineunisussg dAnemef
wanfam 0.50 uazAwasaanlas 4.85 aasuys/ilaniy
nmsAnmananafiuinadadusinaeunseusindninaus  samedann s i
gompiivieailuszaziont 20 dulat lugeunialadiirdeuarfiafemaiafnlionadia
Faumenas (MPET12) uslugeanialadindeuaiunsaamanadn 2 1iin Aanedie
FAUMEINN AR (PET) uazwedlnshau (PP) (MPET12/CPP20)  NIRFIRAMANITANI
nen 1Al aRunde ussssamdudansenstuzioan 20 Slawi wudndadnusiTuey
nsauandatwaualun IS 2 ngx funalinrenfnmenadu Anereduani-
3 uscAnefeenlafifinty  wibiflruusnsnsiustineiiindAyneedd  (p>0.05)
dmAnnedwitiomns  Sefuasmiitanmirseaszazioaninfuinm Fafluly
pNdaiMUAANINIIATIURARA I IUNNTBLSANEY A  (N8N.1534-2541) daunns
nagauAuaNTRnszamAndaiuaudured ndu nausamestni Wi Awnsay

waznsaeuFulanmailiAisasiAnszuznaINaiy widadunseniuresdnagey



ABTRACT TE 163023

The study factor effected shelf-life of extruded corn snack by testing of Teri-Yaki
Nori seasoning, semi-product (after baking) and final product for their physical,
chemical and microbiological properties; the results showed that the seasoning, semi-
product and final product had moisture content 1.23%, 2.30% and 1.72%, respectively.
The seasoning had 2.8 x 10° cfu/g and less than 10 cfu/g yeast and mold, while semi-
product and final product contained 28 and 75 cfu/g total variable count, yeast and
mold were undetectable. The a, and peroxide value of final product were 0.50 and 4.85
mM/kg., respectively. ;

The study shelf-life of extruded corn meal snack at room temperature for 20
week. The product packed in two types of packing; laminated metallize with
polyethylene terephthalate (MPET12) and laminated metallize with two plastic type were
polyethylene terephthalate (PET) and polypropylene (PP) (MPET12/CPP20) were tested
for their physical, chemical, microbiological properties and sensory evaluation. The
results showed no statistical increased in moisture contents, a, and peroxide values
against two packaging (p>0.05) In addition, the product show no change in microbial
population the storage time in the limitation of the standard for cereal crispy snacks
(T1S.1534-2541). The sensory evaluation reviewed that color, odor, taste, crispness
and total acceptability decreased during the storage time but but remain acceptabie

level.





