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Table 1 introducing the tested treatments in the

research
Treatments Contents
Cod 1 Without corn fiber
Cod 2 Contains 5% corn fiber
Cod3 Contains 10 % corn fiber
Cod 4 Contains 15% corn fiber
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Table 2 Characteristics of wheat flour

Treatments Moisture (%) Protein (%) Ash (%) Acidity (%)
Cod 1 13.58 13.10 0.66a 2.10
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Table 3 Results of physicochemical tests of corn fiber contents

Treatments Moisture (%) Protein (%) Ash (%) Insoloble fiber (%)
Cod 1 722° 10.85° 0.57° 0.90°
Cod 2 556" 10.32° 0.53° 5.90°
Cod 3 4.72° 927¢ 0.48° 10.90°
Cod 4 4,044 8.92° 0.38¢ 15.90°

Different letters indicate a significant difference (p<0.05).

Samples: (Code 1): Control (without corn fiber), (code 2): Sample containing 5% corn fiber, (Code 3): Sample
containing 10% corn fiber (Code 4): Sample containing 15% Fiber Corn
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Table 4 Results of solid baking water samples containing different concentrations of corn fiber

Treatments 10 min 20 min 30 min
Cod 1 226% 388°F 6.40 °*
Cod 2 234% 5.84 B 17.94 %A
Cod 3 2.94°C 6.50 B 20.50
Cod 4 352 9.20 2299 3

Small letters indicate significant differences in rows and capital letters indicate significant differences in the column

(p<0.05).

Samples: (Code 1): Control (without corn fiber), (code 2): Sample containing 5% corn fiber, (Code 3): Sample
containing 10% corn fiber (Code 4): Sample containing 15% Fiber Corn
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Table 5 Results of acidity of baking water and weight after baking samples of corn fiber content

Treatments Acidity of baking water Weight after baking
Cod 1 0.013°? 124.44 ¢
Cod 2 0.012° 164.00 °
Cod 3 0.005° 177.30 °
Cod 4 0.005° 174.40°

Different letters indicate a significant difference (p<0.05).
Samples: (Code 1): Control (without corn fiber), (code 2): Sample containing 5% corn fiber, (Code 3): Sample
containing 10% corn fiber (Code 4): Sample containing 15% Fiber Corn
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Table 6 Results of texture profile analyzer

Treatments Hardness (N) St;l;:;;a s Cohesiveness (N) Elasticity (N) Gur(tll\;?ess Chv(v;n)n ess
Cod 1 037 0.066° 0.82° 536° 026%® 1.70°
Cod?2 0.25° 0.100° 041° 2.82° 0.12° 043°
Cod 3 048° 0.100° 0.63%® 455° 030° 1.40°
Cod 4 040 ® 0.100* 0.61%® 433%® 025%® 1.10®

Different letters indicate a significant difference (p<0.05).

Samples: (Code 1): Control (without corn fiber), (code 2): Sample containing 5% corn fiber, (Code 3): Sample
containing 10% corn fiber (Code 4): Sample containing 15% Fiber Corn
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Table 7 Colorimetric results of samples containing different amounts of corn fiber

Treatments L* a¥ b*
Cod 1 3441 & -1.52a 2370b
Cod 2 36.72 ¢ -730b 28.96 ab
Cod 3 40.34b -5.51 ab 32a
Cod 4 4521 a -5.54 ab 28.13 ab

Different letters indicate a significant difference (p<0.05).
Samples: (Code 1): Control (without corn fiber), (code 2): Sample containing 5% corn fiber, (Code 3): Sample
containing 10% corn fiber (Code 4): Sample containing 15% Fiber Corn
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Table 8 Results of sensory evaluation of samples

Treatments color Taste Odour Texture Overa.l .
acceptability
Cod 1 3.00° 4.00% 4.00° 5.00° 4.00™
Cod 2 4.00% 5.00° 5.00° 4.00° 5.00°
Cod 3 5.00° 4.00% 4.00° 3.00° 4.00™
Cod 4 5.00° 3.00° 4.00° 2.00¢ 3.00°

Different letters indicate a significant difference (p<0.05).
Samples: (Code 1): Control (without corn fiber), (code 2): Sample containing 5% corn fiber, (Code 3): Sample
containing 10% corn fiber (Code 4): Sample containing 15% Fiber Corn
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In the present study, maize fiber was added to macaroni paste formulation at levels (0%, 5%,: 10%, 15%),
and physicochemical properties, textural and sensory evaluation of sampels were tested. The results
showed that as the fiber content of corn increased, the amount of ash and insoluble fiber increased
significantly and the amount of moisture and protein of the samples decreased significantly (P<0.05). In
intervals of 20 and 30 minutes, by adding different amounts of corn fiber the content of baking solids
increased and the acidity of cooking water was significantly decreased. Also, the weight after baking
significantly increased. The results of texture profile analyzer showed that there was no significant
difference in hardness, gumminess, elasticity (Springiness) and cohesivness of samples containing higher
concentrations of corn fiber. The results of mean comparison of samples showed that texture adherence of
corn fiber samples was significantly higher than the control sample. There was no statistically significant
difference in the stiffness of the samples. The colorimetric results of the samples showed that the color
components of L* of the samples containing higher concentrations of corn fiber were significantly higher
and a significant difference was observed in the color component a * and b* were not observed. On the
other hand, treatment 2 (containing 5% corn fiber) had the highest sensory scores in all of the studied
characteristics and was introduced as the superior treatment.
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