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Table 1 The amount of corn, soy flour and soy formulated flour with the egg properties in treatments

soy flour formulated with the

Treat Corn(%) soy flour (%) egg properties (%)
1 100 . )
2 95 5 -
3 95 - 5
5 90 10 -
7 90 5 5
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Fig 2 Effect of soy flour and soy formulated flour
with the egg properties on corn snack expansion
coefficient
(Means with different letters differ significantly in
p<0.05)
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Fig 1 Effect of soy flour and soy formulated flour
with the egg properties on corn snack protein
content
(Means with different letters differ significantly in
p<0.05)
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Fig 3 Effect of soy flour and soy formulated flour
with the egg properties on corn snack hardness
(Means with different letters differ significantly

in p<0.05)
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Table 2 Effect of soy flour and soy formulated flour with the egg properties on corn snack color

values
Treatment Color values (-)
L* a* ns b*
1 82.4+1.38° -1.2+0.01 28.4+1.11°
2 81.9+2.03° -1.3+0.00 28.1+0.13?
3 77.3+1.08° -1.2+0.01 27.5+1.00°
4 79.1+0.97° -1.240.01 27.7+0.23°
5 76.8+1.04° -1.5+0.01 26.4+1.12°
6 73.5+1.25° -1.2+0.00 25.5+0.55¢
7 75.1+1.11¢ -1.4+0.01 25.9+0.31%

(Means £ SD in each columne with different letters differ significantly in p<0.05)
(ns: not significantly different)
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Table 3 Effect of soy flour and soy formulated flour with the egg properties on sensory properties of

corn snack
Treatment Sensory properties
Color Texture Flavor
1 4.2+0.2° 4.4+0.2° 4.2+0.0
2 4.4+0.0° 4.4+0.0° 4.6+0.2°
3 3.8+0.2° 4.0+0.2° 3.60.2¢
4 4.2+0.2° 4.2+0.0° 4.0+0.2°
5 3.6+0.2° 3.6+0.2° 3.6+0.2¢
6 3.0+0.4° 3.0+0.0¢ 3.2+0.0°
7 3.240.2° 3.2+0.0% 3.4+0.0%

(Means £ SD in each columne with different letters differ significantly in p<0.05)
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Consumer demand is growing for the nutritious and healthy snacks today. Since the snacks
classification in foods with minimal nutritional value and it is one of the most popular snacks among
people, especially children and teenagers, so snacks enrichment seems necessary. The purpose of this
study is the replacement of 10% of the corn with soy flour and soy formulated flour with the egg
properties in extruded snack production in a completely randomized design. The amount of protein,
expansion coefficient, hardness, color and sensory characteristics of samples were evaluated. Image
processing technique and the Image J software were used to measure the color values. The results
revealed that addition of both components increased the amount of protein in snack samples. Also the
results showed that more than 5% replacement of corn with these materials increased hardness and
reduced expansion coefficient and L* and b* color values and the negative effect of soy flour was
more than soy formulated with the egg properties. Finally the results indicated samples containing 5%
soy formulated flour with the egg properties had the highest score in the sensory evaluation especially
flavor and aroma in compare to the other samples.

Keywords: Snacks, Soy flour, Egg, Expansion coefficient, Color.
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