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Thechemieaicompoaiﬂmsofoomvaﬁety&mn1 were 1119%mmre
10.29% protem,i 4.62% fat, 1.44% ashes, 1.73% fiber and 70.73% carbohydrate.Comn

snack was ma_de' by this kind of corn to produce shack, grounding and mixing of corn
flour with sodiumbicarbonate salt, -ﬂavoring agent and water. It was found that adding
1.5% of sodrumbrcarbonate to corn flour werght gave the most cnspmess texture but
the color was darker while addmg 1.5%. salt to corn flour. gave the better good taste.
The optlmum amount of water in dough was 60%. The product was crispy and had the
highest score in taste and total acceptability. The crispiness of snack made from
separated gerrn flour was comparable to thar of thé “product made from whole
corn flour but the color was darker. The product with barbecue seasomng had the
‘highest score for  taste and total acceptability. - The snack were packed in
laminated aluminum foil bags under 3 conditions, ie. ‘undér nitrogen gas, L!nder
normal air with oxygen absorber and under normal air. They were  kept for 6 months
at room terriperato-re. it wésrshown .t.hat snack packed under nitrogen gésvan’d those
packed with oxygen absorber could 'b‘.e keot longer. Packing onder nitrogen gés was

a selected conditions due to the cost was less than using oxygen absorber.



