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SENSORY EVALUATION OF POTATO CHIPS FORTIFIED WITH
CARROT AND BEET POWDERS AS NATURAL COLOR
BY

Fawzia, M.A. Al-Moataz* and Nadia M. Abdalla**
* Food Sciences Department of Nutrition & Food Sciences College of HEc & ArtEd.
** Faculty of Agriculture, Cairo University. Egypt.

ABSTRACT

This study aims at substituting artificial coloring agents with natural
food powder to color potate chips. and performing sensory evaluation by
qualificd arbitrators.

In this study, some vegetables were dried, and their powders were used
to color potato chips divided into four groups. The first group (the control group)
contained no color. The second group contains 5% carrot powder. The third group
contains 7% carrot powder. The fourth group centains 7% beet powder. Sensory
properties based on color, taste, oder, texture and appearance were evaluated.
Results of sensory evaluation showed that there are no significant differences
between group of polato chips with 7% carrot powder and control group. Sensory
properties of the group of potato chips with 7% beet powder are the least favored
in comparison to the four groups. The group with the 5% carrot powder is the
most favored.





