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ABSTRACT: This study was conducted to evaluate the safety and quality of different types of
marketable snack products, potato chips with different navors (chicken, kebab, chili, and
cheese) as well as extruded com snacks with different navors (ketchup, cheese, and chili),
produced by three different companies. Chemical characteristics of oil (the values of acid,
peroxide and thiobarbituric acid) were carried out at the beginning of experiments and during
storage at ambient temperature 25 ± 2°C for different periods (6 months for potato chips and 3
months for corn snacks). Corn snacks with ketchup flavor from company 3 had the highest
(pSO.05) acid, peroxide and TBA values (0.42 mg KOHI100 gm oil, 0.45 meq 02/1<g oil and 0.55
mg malonaldehyde I kg sample, respectively), while the highest (pSO.05) values ofperOXide and
TBA were noticed in potato chips with cheese flavor (0.79 meq Oz/kg oil and 0.41 mg
malonaldehyde I kg sample). Acid, peroxide and TBA values were increased significantly
(pSO.05) by increasing storage periods in all snack samples, the highest value were observed
by the end of storage (3 and 6 months). Acid value of the stored potato chips ranged from 0.86
to 5.21 mg KOHI100 gm oil, while peroxide value was ranged from 4.47 to 27.75 meq Oz/kg oil,
whereas TBA value was ranged from 0.47 to 1.39 mg ma/onaldehyde I kg sample. Highest
(psO.05) acid and TBA values were noticed in corn snacks with ketchup flavor (3.16 mg
KOHI100 gm oil and 1.27 mg malonaldehyde I kg sample), while highest value of peroxide value
were noticed in corn snacks with chili flavor (18.94 meq Oz/kg oil). Although the importance of
oil characteristics of snack foods on human health, there is no allowed limits found in the
Egyptian standard specifications (ESS) of corn snacks (152512005) or ESS of potato chips
(162912005).
Meanwhile, the results of this work indicated that acid and peroxide values in all samples were
up to the limits recommended in the Egyptian standard specifications of oil (ESS 214212005) by
the end of storage period. Meanwhile, TBA value not mentioned in neither ESS of snacks nor
ESS of oils so that we can not decide about it.
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INTRODUCTION
Extruded foods such as snacks have

become part of the dietary habits of a great
part of popUlation. They can be prepared
with ingredients or components that give
them specific functional properties (Huang,
R. C. 2006). Consumer acceptance of
extruded foods is mainly due to the
convenience, value, attractive appearance
and texture found to be particular for these
foods, especially when it concerns snack
products (Harper, 1981; Anton & Luciano,
2007). Snack foods are widely consumed by
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children and adolescents. (Hamilton et a/.,
1993). The snack food industry is facing
increasing scrutiny from the media and
consumer groups for their perceived
contribution to the health deterioration.
(Peters, 2001). Substantial efforts have
been made to reduce the snaking habit of
the popUlation. However, snack foods
consumption continues to increase (Stauffer,
1993).

It is well to know that ready to eat food is
count one of the food could be subjected to
deterioration due to hydrolysis, oxidation


























