
ABSTRACT

I

The present study was designed to determine the chemical

and biological effects for flavors added to potato chips (cheese,

turkey , chili & lemon or kabab) compared with unflavored

potato chips (home made) as control. Rats used in the biological

study, were fed for 30 days on the chips with the different
flavors and the control. The effect of these flavors on the body

weight gain, ratio of organs ( liver, Kidney , heart, spleen and

brain) to body weight were recorded. Blood samples were

collected by withdrawing in zero time , 15 day and 30 day from

vein plexus eye and the serum was obtained. ALT, AST,

alkaline phosphatase, albumin, total protein, total lipids,

triglycerides, creatinene, uric acid, , thyroid hormones,
superoxide dismutase enzyme and blood picture were

determined. Brain, liver, kidney and spleen were carefully

separated, weighed and subjected to histopathological

examination. The results obtained showed that the flavored chips

had badly affected the examined blood serum and the organs
compared with the unflavored chips (home made).

I
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