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Sponteneously f'ez-ment cd corn 00Ur:~1.WO.Sdehydr-at.e d at so-e. 100·C

120·C and 130°C for verious '.:;r;rior's i:l 2. hot ri r troy drier.. Dehydra-

tion resulted in brovrni.n-; of F.0r;8 of the 'Products. Using the
Lovibond Tintometer, t:.1C c ol.our- of unr:Je'1.ydrC'ltedmC'.ize dough (control)

was found to be 0.6 ye11_ovl end 0.2 red. Of the four temperatures

used 60°C gave :oroduct vri, th colour qu i te close to the control

(0.5 yellow and 0.3 r-eel) whilst 130eC g~ve the darkest colour (0.2

yellow, 0.1 red and 0.1 blue). IJ.l four dehydration teJ'Y'peratures did

not see!"! to affect th') totEl 2cid c()ntent of the product. The levels

of starch geletiniz2.ti0n in the dehydr-at ed products ranged from 0.4

to 2.(Jj~.

Taste pe ne L ac ore e V.Tereuc ed to assess the ecceptabili ty of

'banku' and t e.kasa I made f'r'om t'""'.edehydr-at ed pr-oduc t s , The results

show that dehydration above 12CoC Y)roduces burnt flavour in the eooked

products. Dehydration ter.~er2tures of 60oc, 100°C and 120°C are

sui table for the production of acc ept ebLe nroducts.



IFTPCDrC':':ICil

Diete,ry uses of r:1Cize in Ghane heve been r eoor-t ed by \"rhithy (1968)

and DovLo (1970). ~laize is consumed in Ghana mL:inly in a fert'lented form_

The maize is made into c' dough vrh i ch is s-oorrt ene oueLv ferrrented for 3-4
days before it is used. Fermented rr2i ze dOUg11fOr]"18 the basis of various

staple foods of vrhi.ch "b snkr " "kenkey" and lIakc.sall are the most Lmpor+arrt ,

The type of ferr.-e!1tc.t~_-:-!hr s b"?';:l identified F'G lactic ac.id in nature

(Christian, 1970 and. J•.ndah 1S'74) r-pize dough at =n advanced stage of

ferment8tion has been. .sh0':"1 bv Chr-i s t i an to corrt ai n fl mixed nopulation

of Lae t i,c acid bec ter-ie L'.' _~ ;rec stc. ~e rlajor fermentation product has

been identified as lc.ctic ~ci~ with trrces nf acetic ~cid_

Hark done on the nut r i ent content of fe rr-e nt ed rrflize dough has

shown thi:Jt there is 2.n increL~e in tltia!'1ine content during fer11'entation

stage of the dough ::.,relx:.re>tion (J~nC:.8'Land };uller, 1973).

J"fter the desiree' Le ve L of f'e r--ent at i on is attained the product has

t-q. be used ",ithin a (1.27 or b.ro Fft.?r \''1.ieh time it star-t s to develop

unpleasant arorra end exce~s::"ve cournef-'s. ThiR has been? COJTlT"'onproblem

with ~he RtorC1ge of fen:,entcd mri ze clough.

This paper r-eoor+s on -ro r'k done on the dehydration of f'err-errt ed ro8ize

dough P5 e 1:1e2nl'>of if1:')rovinF th", s1'e1 f-life of the nr oduc t , Schwei gar-t

and de ':Ji t (1S'6o) found tl'['t dr-yi n+ of r-ahewu eft Bantu f'ermerrt ed beveaage

made fro IT- maize) et ter:'pcTctureE: be] ow 45°C can Lead to. enzymic changes

resulting in the »r-oc'uct "";corin'" rEncic.. Thil'> rancidity '.}8S found

especielly 'v!i th s'P')ntF'ne::mpl~c sour-eo r'<.!1e,.T1.).•

In this work- apont oneous Ly f'er+ent.ed I"'Pize dough was dehydrated

at temperetures 130°C, 12('oC, 1CC'OC snd 6coc for various periods using

a hot pir tray drier. Phys i cal., chor-i cr L end orgrnoleptic chFrateristics

of the dehydra.ted 'Y)ro0.tlctc . ':~ro r:ctto:rrinec arid cor:mcrec1with those of

undehydrated nroduct (cor-t r-o.t) fer Fc:::eDtC'bilit:r.
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L:.TE':U;'LS •• ill t~ETHODS

Ferwented me.ize dough 'lTC'S pr-apcr-ed ue.i ng the tradi ti ons-L method

(Andah and tv:uJ.lerl 1973). It ·18.8 then l'ut in e i r- tight containers end

stored at 10°C and u s ec' for tho. foJ.~o-ri nr- ex oer-i r-errt.s , The dough had a

moisture content of 46.9 T'cr cent end En r ci d content of 708mg NaCH/100g.

Batches of -ono !6J.n n:~ rou=h v'ero r1ivided into four equa). -parts. el'retJd

unto four trGys Ene: c1ri.-:~r: (:t terncrFturef; 60°C, 1C'O°C, 120°C and 1~·C for

various Lengt.hs of t~.rl(; ir r }£Obordor;r hot air drier. The dehydrated

samples were cooled in c: e:essicetor eno f"torerl [It 5°C in 8ir tight brown

bottles for sub sequerrt .1orl:o

Moisture and s ci.d corrtorrt

The moisture 2nd tcb"·= t i t r at ebLe ac i d content of dehydrated samples

were deterrinerl u,c;inC ,;.C ••.• C. (197(') methods.

iJ.l dehydr-at cr' sc:tr·· Jec: -rere tcr t.ed for their Leve l of gQlo.:ia-niafr~tl :

(Vlootont 'Ileeden 1"11(1. rTUj."l:C, 1971). In this ]T1ethod, the 0.ep-ree of gC'1latini-

zation is defined ~s the: retio of gelatinized starch to total starch in B

product. It is c a.l.cuLct ed f r or- snectronhotoJ"1etric measurements of the

starch-iodine comnLex fo rmod in an E("1UCOU,~ :')us}lcnsion of.'samples before

and after com-plete solub iLi or t i on of tho starch by alkcli.

C0 l~o~u.r__.gradi ~p.:_C?_~ _c~<:.h:r.drct.3.0:..r_f:..i.~e .c1.?y,r:;;!:
Effect of dchyclrrrt i cn on thp. colour of reconst i tu ted products was

estimated us ing 8. Lov ibond 'I'i nt or-o t.er- ,·,ith £) s arro.l.e of undehydrated dough

as the control. Ee,c> C12il;rdrated sr:rY.lJ.e HPS recnnsti tu ted with taTl water

into the same e onsd at cncv 'C.::-- f!'8,sh rrai7..p dough bcf'or-e the colour was greded.

Tas~~_!!t~l j~s.e.s_s_e.l~1el1t.(1f.. r1..ej)~rjrFt_e_~.!,~i.~?douzh

Samples of (~e>ydr<t8(' :,:';r!";1enterFnize dough (67~ moi at.ur e content) and

undehydrated corn dou~~ ~c~~~~o,) vrare used in preparation of porridge

(akasa) and "b anku ' ~j.'\~)t .iuc'~,?G ,,'"'!'0 used as the l")enel, Scoring rnethl)d

used were the Pref8r··~cr ~cst (~nrrnn~, 1977). Specified characteristics

used in the ::;ensor~Tc:v~i"LFtion o:~C:E"r:::?lesvrer-e the teste, aroma,

appearance texture [',iY: ovcr-a.lL ecce tE'.hili t y ,



of likeness for th.: COcC0r· smrDle.

A.4 point Hec orri c nc eLe u~ec~ \t.rF.1f-l C?S follo\-/s:-

Rc:..ti21~
Like ver'J iTUC~l. 4

Like 3
2

1

Fair

The rating C1S8iP'l1cc1by the ,iu0.pen vrer-o converted to their nUl"1erical

values. The re.sult--: ',;01'(; 1"1). ~"ct(,rl to r tr-t i.s ti cc.l. C"n01ysis to determine

if there ••..ws B s i "1'nif:.c' nt··~.=='-:r,:rC0 1;et· 'een t'1e var i.ous treatments and

the control.

St.andar-da seo n-ethod ::c~' Pr:·'2r':--:~Le-p.of ,.'::.r se._._~v_ ~- __ . . ~ _, .
1COgmof s::'!:l;~J.Gf Lour ,··c,:; rixe--' "i th 25C'ml of cold water. This was

stireed into 10COr" of ~0~.~ i.!l£" !dor ('1"G. cllow:?cl to boil 5 minutes.

50g sugr-r (sucrose) vr::-,c, :--(rl'2l~ to svre-rt cn the cooker' ckasa.

For })repcrCl.t:i.on of COr.tTol, 25C'sr f'e rmerrt e d c cr-ndough 1"ElS!lIixed

wi th 25C ml of cold l-!,"te:.'. 'I';.-1is,,;:-r: stirred into 1000rrJ. boiling ....reter"

50g sugar was added ES S1.'l8c':-::nim't > •. r.":.

300ml of water with 1 level te§spoon of s~Jt WFR h02tcd on fire. While

boiling. 1120gyp of flour ,:["os hrE'du£l..l ~r ,ooed \IIi th stirring until the

flour and the wat er Her; mixe d into <-' f:rnoot'-1~[lcte. It \,rc:s cooked "ri th

stirring for 12 mi.ns, until desired cone i.srte ncv ,

For the contra)., 18C[)'· of f'e r-r-errtec corn doup:h 'rIBS: stirred into

16orr.l boiling water. It \-1£'S cocker' for 20 minutes.

'Ihese eooke d S2.\0":,,,1.8f·were t: ~rvec. Hf:rlT'to th.~ judges in separate booths.'
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};OISTURS CCI1':..':;~"~, '.1:C'= .. .l. ;S~!) COFTZNT nm
L:;1JELOF--G:~rlTlI-fI~~..TICr' 'c:;-: =~L'm:;>T.."8b· }F;::t~EroUGE--..-. -..•...••.-_....... _.... . . " .... ~..•. -..-.' .

-_······..·"1-·· ,'. r
Dehydration j De'.1~Tdloct~cOl:~
Temperature ! Ti ,~e (;:ins) !
(Oc5 I

•--- -. -i--':"

roi~t""e
:::;o~~,;r.t
(pcrc~:-7;)

.. - -. . '--1"' _ _--
Titretc-bJe j Level of gela-

i"cir1.-:; l tinization
!"':;. ~"pCh/10Crnr, (percent)

.. " - ... _--- ... -.... -- .j.....--. ---_._---
10~ 11.'"7 704 0.4

60 704 0.6
,-.~"

42C

4Ec 6.2*
""--"~--''''j' •

6c S'.C 704 0.7
6.0*

!_ .. --.. .." -- .--_._.·i 150 3.7

70C 0.8
I

'. • • ••••• Jc r....._. '.__. _
70(' ; 0.9'", .

100 f
~-- • p • ~ - • •• ••• '- {'" •

120

692 0.9- ..-.-. _ __ .t----- _.'-" , .-.;"-..--.- .....,- ..-,.. ~,... .----.•..-. ~·I.-......•- .. ..-__
60 (' h.. ./ ,

I
••••.••• - • "'T ••• '- --- •• - '" - •••••.••••.• .-._.- - ~- j .--...- _ •.--- •• -.---- •.• -------

704 1.2

70 700 1.4
120

• I
. "'- _ •.• _ ,. • .• ,, ~.. _.. _ ••. "-- ._-_..---_ •. •.••..._ .•• .L .... '_-_____ _~

: 80 (5.7* 696 1.6
;_ ...•.- ~•....." . ~..... -.j,-~~-'" --- ..- ....- ---i-"" '- . -..-.-T ~ - ••• -.-"".~- •••• - .'.~ ••••• -.- ••••••• - ••••••• - •••••••• ------..- •••

1 90 ' 5.C j 690 ': 1.7
_." .._----

4c 13.f
_ ••t_~. _ "''- ....•_ ..•..••.... '" .•.. _ ..•.~i..-"'-------.-----..:.,------.---. ,

r]r-r,
:'V"" 1.2

1,_.'" . .. . - .

'50 2.6
.....--..._- --~-~.--

I
700 1.4

130 ._-- ..-. .-- .... - ----"~----~---
6c 1.8

'_ .•..- ... , ~ _ ...• -.-.~--~.--- - -. - - '.- t' _. ._~... h____ ;.-- _~'___ ._~ __· ,70 ,
_,~ ~t ..__._ h __

684 2.0
. _ .... -----~.....-~ ..

Fresh maize
dough
(control)

708
.-~-----:--.-'-- "-

'u ." ~ ..•. __ . _ .•.. .•.••. .~ •••• -o_"" _

• Samp!es "ri th mOi.-:3tllT'C'"content of cbout 6~.:wer e used for ta~te

panel ,tests.
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COLOUTI G::;-lHI;G 0: DE:r:::)l~;' ;:'~') :'o"r DCFm:
---.-. .. ':1I'';:I-T :rt~:5~LC,-·TI5'C :fD' "=-~~~r-~';l'}-:-~~ZR'~.

---- .._.._-._--l .-
~hydretion ;
Temperature
C·C)

DGh:-c~ri:'tic!l
'1'i,';
(EiI'.s. )

30C
60 ie20

5c

100 90
12C

120

r r-
'. v'

4c
50

1,0 f 60I.

i 7C
___ ••••••• J' n "-.••..~~ ._.l.~ .•__ •••• _._

~Undeh1d~et~d
dough
( eont!"QJ;), 1

(
i

--..:. •• ~ •. ft'~""' __ -·~ ._-=-=-- .' ..._

0.5

c.?
('.7
r.7
C ;7.;

r: .c. 0.7
c.~ 0&(
1.(' C.7
1 r:: 0.80./

-- .. - -~ .. - --- ~--.. .1-.-

C.C I" .',\.... e "'"i

o (> c.4.c

1.2 0.3
2.C 1.0

Blue

0.3
0.3
0.3
0.3
0.7
Co? 0.1

0.1

0.2
1, • _•• _i._ • - ,•• ,-.._ • .-_._

0.1
0.1

0.1
,
l 0.1

'-1----- ,.-.. --------

,0.1

: 0.1-

o.,?;

. .1 ~••• __ • __ .•••.•.•-. r~ •• _......- ._ •••••••••••• ••.••• ? _ ._. ,_ ..:...-. .,.... ..-.- _

0.2



______ .•••••..••,_ •••.••• ...,_ .--- - •••••.•••••••• ~.I>O-r •••• - ••

i lSpecified ,Source of· Degr~r. of
ChClracteristic: Veri8tion: Fr-e e do .1

--.----1.-- ---- <.i •• -- ~~. ••• - ••••.•• -',- ~ •• ":

SC'mple 4

Taste Judgec '7
I

Error 20
'I'o t a'l, . 39
SRmples 4

ilppearance JudgeD 7
Error 28
Tot"l :5S'------- .~-.----..--- -------._---- ---_. -. ,-

koma

SampleI': I·-r

JudgcG 7
Error ?r,

-(j

Total 39--------;-------.------.----
Samples 4

Over 1911
lleceptability

• JUdges
(i Error
I roT~-LL 3S'I •
I , II . !

____ -&..' .•._t> ~ ••.••~ • .- •••

ry
(

28

6

••. "' •• ' ••.•. p ••.!_._, •.._.-.- __ .J •• __ •.•• ._ •••• ~ •••••• ••••• ..--.,..,-.~

Sur.' of I }iean ! Varietion Retio et 5]~
Bquar-ea Bq~€lre1 Celoulatecl, Tabull1r----~-...-.--.-..-:---·------~-T-·---·--
15.35 - 3.75' 3.65 2.71
].~[ G.57 0.55

3206::;> 1.16

25.5~

_,_ ..J_ .•..• __ ..__ ••. , -.. ••_-1.r_- _
~f-.21

c.4E

.... ... - -"'" .,.- ..... .,.-.~, ........-'-------_ ...-•....•
I

6.4

~039
1002

6.27
0.38

2.71

2C.:2

6.40
0.45
C.74 '
7.68

- --. -- ..--~.-.~..-..-------
8.77 : 2.71
0.61

- - .. --- ... ...-.--!... - ....- ---- - -.----i----~--.---



TiffiLa 4-,-..- .... ---

TUKEY I S TEST FOR DIFF:cr:r;;NCES ; JilONG Sl,}fPLES OF
-. DEI-tffilwrrn tr,.:JZ7E"OOtJGH -cc'dkEO'TNro iKi;Ej;'''--

... .. . , . . . . . ., ... .. ~- 1-"" - ',_ _..._ '-r - .." .. . .. "" .. . .·"--r---- ~~.--_ -- _--
Sen[';'ory f S..:'J';FLE SCORE Stcndp,rd LC)Pf't ; Di f'f'or-cnc c s bo tvrco n I

Ch':TPctc:ri<tics "ir;'r; '/"1CCOCi 120°C r'i30°c; rCo~t-r~Y L:rror 8~,{TJ'1ifjcrntL.~'3~:-rplc~s.i".n.c1..co~t~'o.~~ Remarks

~ __;" __ . 1.. __ ._1 __ . __ " __ ... _ .... __ ., D]f.fC~G~c~,_~.~.bCO:."1.1..~?O.c !12C'.O.C.. 1?O..O.?_+ __ ."' __.. __ .. < ._ ••• _.

, , ,1 I I ' r
.TeR.:~. ..•__.. .• 1.~._.. 1 ')1 : 2~. i 15 .1. 2,,0. _ M _~.?~.,,_ti__.1_.:_~. ".; ..C.•?O I_O 1.~_.11.1? . : o. S}.. -1- __ , " .

I I , I I ! , I b t ~ .
. -i- I "7' 1 J ! 'l I ' ~. urn . c r oma r n

frome ." ... " ~ 15_ .. •. :.< ... ;_ ,)~ .. :~3...__.l-_.1.9_. .. .,1,,_ O,~"(j"..,,.. '." 1..•~r.~_-,-. .:~.?~....:0.·~'5~__ t1 .. 50._.: .G.?? J ~:,,~..t13~.ac .... _ .... _
, ,t I i I!" ~ '
. i! " I ~ I ' I 130°C d(,Tk, sigfiifi-

28 ! 2j I 19 : 14 I 27 ! 0.30 i 1.23 ! 0.13 ;0.49 10.99 : 1062* I cant Ly diffttretitI , I , ; Ii'! I '
I -"-~.,, ""'1"" t-·····.,-·~ , ·..~-"·r-·-···- ,-' 'l"---·;-"·---i-· " !' 'r'--" -_ - ..- -----

. · I , ' I , t 130°C 81' ""n1' f i cs-n t" y"'. ; I' I I C: . • -

31 .. i14

_ • i. 30___ . ~.3_~j .1.~_. I~8_r1~ _r-45 J-~_[:.. ~~~~~~nt.•fr=-.__..

J _

hn;J€crance·

Over?ll
.hcce?t;~.bili ty_ ,I 21

._._.._..... __....1 JI-~-..---' -

13



Specified
Sensory
Characteristic

c-
c

Source of '
Veriation ~

Taste

S8)1'lpJeG
Jucges
Error

------ --.-- -.•...----" -"
Totel

Appearance

koma

Ser1plec
Judges
Error
Tot,J

S,sl"1ples
Judges
Error

•Je";rce of'
F'r ee dor-

7

3?

L;.

7
2'":

L

7

. Total Y.
l _~...'_.._-.,.-__,_•.__~__................•

I
),','

Texture

Sanple
Jud~es
Error
Totel

7
28
~c.J,

." " .'I. __ ..•. _
j

4
.~iIr..•.. ~_.,._.,.

I
i Samples

OvQyall Judges r-v
(

i
Ae.eptabili ty : Error 25

• Totel 3S

".- . -j- - ..,. -
Su.. 0-: T··eRn
Sq l~re~ S~u~re

!
i

: 4.11 , i
- - .•• -.., .•... '.- -'.-'" -! ... ------- - 0 --ot-- --_._--

1C.01 i 4.65 5.47 2.71
0.79 0.93
0.89
~.2S ,

: I..- ...-. ---r- ... -- -- ..-;- -".- - -,,. - -----'-, ~---.- 0'_-
1C.C1 . 2.50' 3.79 2.71
S.9; 1.40 2.12

13.15
7.10

17.65
3~.90

.~.----- ..•... ~
. S.35

3.98
33.fJ5

45.9[

48.08

1E.9C

26.7C
51.90

Variation Ration At 55b
--~-~;~u~-~~~-~~--T2b-:la:--

•• - 0. ._-_._-------

3.29
1.C1

c.63
'5.C1

5.22
1.66

. ,...-..----.-.....,.--...-~- ...----,"'i"---
i1.95

0.48
1.20

0.6:)
4.56 i

I :
,·r., •. _-I •• _ .. _, __ ~. __ ..__ ._-1-__ ..• '0 •• _

I4.73 4.98 l 2.71
t

Oo~O i

_______ -. .:..""- __ -.~ __ ~~ •• :..~ •••• _ •• _ ••••••• A

r ~ ,
. - .-----------.-.- ••..• __ ._......,!.,. __ --.. __ .•,-_--..I_------



ChE'rEcteri:=;tic

T;-r,te

j.r0r:-,~
~

?2

l\ppect;. nnCe

Textur8

Overpll
kceTltebi li t~r

-5'c ·Or' i 1(' r,° ;;. '-' ! . ~12C °C

1? . ?:' ?-,c:r:

1? 2L~ 2.f:.

, 13CoC
I· .
I
~
! 11

, 1C

i Cont r-ol 'I

24

21f

...~!

24 ")0 2r 1r:; 25.»

""'l 25 ?') 16 2Pc:, ..

21 ;:125 1(, 25
I, _.

Tf.BL"S 6

TUKEY'S TEST FOR DIFFERENCES N~mJG
. '~AMFLES'.- .~ ·"Bt.NKu

r' ,,' .
:3tanc1~rrl I Least
',"" i S· if i t.c.;rror • J.JJ:nl rcr nt

Dif~(>rcnce
(

002F 1.15*

o, )) 1.YS

O.j' 1,60

\>020 1.19

0.35 144

!.. '-"Dif~ference~'beh!e-en
''";ct'1ples cont r-oI

6c-oc . (OG.~CJ120_0~" !13(;O,C.... i.
) t, ,

I \ I '
0.62 i 0.25' 0.25. 1.55* :

I

('06: I o.oo : n.u 1 r-,T'
• , ...1

I ..

(1.12 ' O.tS.2 . 0.(>:\ 1.2e;

, 0.5 . ('; 35 o '7e; . 1.5C• I ~~

...
1 I ~

1.40:000°,' 0.55: 1.87
I I___ ••• ~ ••. _ •..• _ •.• .4 .••.. _~_ •._-, ....•••...•. _ . .•.• "_ ..•.•..• ~,.

Re!'l1arks

~~pte of 130°C lr
~if~8r0nt fror
control

i'.,yorr;~ 0 f 13(-,0 C
d i ffer"'nt frof,
cnrLrnl

Texture of 1J(GC
different fron
control
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'e ' r t i.rri r ot i cn

~l four temner~tures de ~r.: -~~~c~ t~0 t~trJ rcid content of the

product DS ehown in 'I'r-b I.e 10 ~."1"- :i.. '9X~' 2ined 1;~' tl1.8 f'r c t t hr-t the

main ferment~tion pro~uct i3 l'c~ic ,'cirl which is non-voletiJe

(I.ndph, 1974).

Starch gele:tiinizptinn :..::. ~e~ydrrted sP~Dles wes negJegible

(0.4 - 2.07~).

~01_0,:J.rGrrdi!1.B.

3rotming occured in s<""r,r'~.e'" (e>:,:c'r;--'-e[l r t 12°C end 130°C wh i Ls t

the 10\;1 terr;--)0r["tures of SC'C " :-::1 1':: r o·~ ('jrl no t poversel Y E'.ffect the

colour. (Te,ble 2).

Taste P['nel

Teble 3 shows the r~clyG~~ vrripnce of ~cores for s2~ples cooked

between sE'.m}J}.ess i nce the ccJ.cu1.cter' vr r-i rt i on rrt i o exceed the t.abu Lar-

rDtio et 5,' leveL '='!tere i.r; ""':Tc'T::r :::." di f'f'e r-enc e between the wean

score of judges.

Since there is <" si';nific: nt r:'ifference ?rOong t+ie samp'les the ones

thet pre different +'rol'" t',,;:) c cnt r-o" \"'c,re de t e rr-d ne d using Tukey's Range

Hethod for multi pl.e cO!":;Jc:riC0"",t: -.: " t;·w results pre sur-r.ar-Lsed in Table 4.
i.kasa from th~ sr-mnl.e d.eh~rc:r::;e'· :-:- 1:7CoC hp.G F(pneerpnce r nd acceptability

si.gm f'Lc c.nt Ly different f'r or. J:',.C' ::;()ntrol. Judges cor-r-errt s also indicate

C' burnt f'Lavour' in the Berne sc.f1P'.('o C!1 the othe r hE'nel., pkasp. f'r-om

sern~les dehydr,te~ et 6coc, 1~~oC cnrl 120°C were found not different

from the control.

(2) Banku

For all the ch2r2cteri~tic~ ~~0cifi~~, exce~t r~pear~nce, the results

in Tcble 5 Lndi ce t e sir;nificf'::J.t C~:'f::'PTpncef; behreen s8Tl"ples.

The se.mplf: de~yc1r,-tcc::(; I;::':)O{~ :;:;tc'nns out 2'" the only one different

fro!" the control ir.. tpst,:, t rc:e ;::;"(' teyture (TElble I)).



The fluthors . ,WlEJn C',.fUPU for her E'ssir-;tpnce

also go to the stpff of the chcr-dcr .' 1, bor-r t or-v for t11eir t echrri ceL

assistr:nce in r-oi s t.ur-e 0e<:;o:;rdJ'.:"tions =nd the st['ff (If F. R. 1. test

kitchen for he Lpi ng "'i :'1:~'1C to'ste -')~nel ['ssessrnent nf saT'1}lles.
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