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Table 1 Changes in some properties of puffed corn incorporated with barberry fruit powder

Sample pH

Water activity

QOil content

Control* 5.50a%*
PC2.5 4.90b
PC5 4.74¢

PC7.5 4.45d
PCI10 4.15¢

0.80a 25.5a
0.80a 24.5b
0.76b 24.2b
0.72¢ 22.1c
0.65d 19.5d

*Control: sample without barberry fruit powder (BFP), PC 2.5: sample with 2.5% of BFP, PC 5: sample with
5% of BFP, PC 7.5: sample with 7.5% of BFP, PC 10: sample with 10% of BFP. “Different letters in same
column represent significant differences (P < 0.05).
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Table 2 Changes in anthocyanin content (mg/kg) puffed corn incorporated with barberry fruit powder

Sample Storage (day)
1 30 60 90
Control* 3.1+0.2m 3.0£0.5m 2.9+0.5mn 2.7+0.1n
PC 2.5% 17.5+1.3j 18.1£1.7] 15.942.31 16.242.8
PC 5% 48.6+2.1h 47.3+5.6h 39.2+4g 30.1+4.3k
PC 7.5% 73.1+5¢ef 75.2+4.3¢ 71.0+6.6f 58.4+6.1g
PC 10% 110.4+6.8a 102.8+9.9b 97.5+4.7¢ 80.6+3d

*For treatments see Table 1.
**Different letters in same column represent significant differences (P < 0.05).
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Table 3 Microbial properties of the puffed corn incorporated with barberry fruit powder

Analysis Control PC2.5 PCS PC7.5 PC10
Total count 100a 100a 200c 400b 500a
Enterobacteriaceae <10a <10a <10a <10a <10a
Mold and yeast <10a <10a <10a <10a <10a

*For treatments see Table 1.
**Different letters in same column represent significant differences (P < 0.05).
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Table 4 Changes in organoleptic properties of the puffed corn incorporated with barberry fruit

powder
Properties Control* PC2.5% PC5% PC7.5% PC10%

1%* 90 1 90 1 90 1 90 1 90
Color 4 4 4.5 4.5 4.5 4 3 3.1 2.5 2.4
Taste 3.5 3.5 4.5 4 4.4 4.2 3.5 3.1 2.6 2.1
Crispiness 4 4 4.2 4 4.5 4.5 4 4 4 4.2

Volume 4.5 4.5 4.5 4.5 4 4 3 3 2.2 2

Appearance 4 4.5 4.5 4.5 4.2 4 3 2.8 2 2

*For treatments see Table 1.
**Day of storage
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ABSTRACT

ARTICIE INFO

Snacks such as puffed corns are food products that have high consumption
particularly by children. But unfortunately, these products have high calorie and low
amount of useful components. One way to enhance their nutritional value can be
using fruit powders in their formulation. In this study, barberry fruit powder (BFP)
being as a rich source of bioactive components, was used in the formulation of puffed
corn at levels of 0 (control sample), 2.5%, 5%, 7.5% and 10% and the quality
properties were analyzed in the finished product. Results showed that anthocyanins
(from 3 to 110 ppm) increased by increasing the BFP due to high content of these
bioactive components in barberry fruit, but pH in finished product reduced from 5.5
to 4.1 due to high acidity of the barberry fruit. Oil content in finished product reduced
from 25.5 to 19.5% due to negligible oil content of barberry fruit. Water activity
(from 0.8 to 0.65) were decreased in finished product. In addition, organoleptic tests
of samples showed that sample containing 5% of BFP obtained the highest score and
in higher amount of BFP the scores were decreased specially for taste and color. In
conclusion, the obtained results showed that there is possibility to produce puffed
corn containing BFP which can be a new product with suitable nutritional properties
and healthful in the market.
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