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Abstract : Cereals constitute the staple food of the human race. In accordance with the modern nutritionist opinions, cereal
products, flakes and snack products are the most common foods in the daily diet, such as ready to eat breakfast cereal, flakes,
and snacks. Extrusion technology makes it possible to apply different sources of ingredients for the enrichment of cereal-based
flakes or snacks products. Substances with strong antioxidant properties such as wild oregano have a positive impact on
human health, therefore attracting the attention of scientists, consumers and food industry experts. This paper investigates the
effects of simultaneous addition of dry residue of wild oregano (0.5% and 1%), on the physical and colour properties of corn
flakes to obtain new products with altered nutritional properties. Post-hoc Tukey’s HSD test at 95% confidence limit showed
significant  differences  between  various  samples.  Addition  of  dry  residue  wild  oregano  positively  influenced  physical
characteristics (decreased bulk density 30.2%, increased expansion rate 44.9%), influenced of decrease hardness 38.1% and
work of compression 40.3% also significantly change the color of flakes product. Presented data point that investigated corn
flakes is a new product with good physical and sensory properties due to higher level of dry residue of wild oregano.
Keywords : flakes product, wild oregano, phisical properties, colour, sensory properties
Conference Title : ICIB 2016 : International Conference on Industrial Biotechnology
Conference Location : Madrid, Spain
Conference Dates : March 24-25, 2016

World Academy of Science, Engineering and Technology
International Journal of Biotechnology and Bioengineering

Vol:10, No:03, 2016

O
pe

n 
Sc

ie
nc

e 
In

de
x,

 B
io

te
ch

no
lo

gy
 a

nd
 B

io
en

gi
ne

er
in

g 
Vo

l:1
0,

 N
o:

03
, 2

01
6 

pu
bl

ic
at

io
ns

.w
as

et
.o

rg
/a

bs
tr

ac
ts

/4
28

63
.p

df

ISNI:0000000091950263International Scholarly and Scientific Research & Innovation 10(03) 2016 1

https://publications.waset.org/abstracts/42863.pdf

