ABSTRACT

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).
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ALP
ALT
Approx.
AST
ATP

L

ECS
EDTA
FFA
GLC
GC/ MS

HCT
HDL
HGB
IR
LDL
LSD
MCH
MCHC
MCV
Min.

ABBREVIATION

Alkaline phosphatase

Alanine aminotransferase
Approximately

Aspartate aminotransferase
Adnosene triphosphate

Degree of centigrade
Evaporative cooling storage
Ethylene diamine tetra acetic acid
Free fatty acid

Gas liquid chromatography

Gas chromatography / Mass spectrometer
Hour

Heamatocrite

High density lipoprotein
Hemoglobin

Infra red spectroscopy

low density lipoprotein

Least signification differences
Mean corpuscular hemoglobin
Mean corpuscular hemoglobin in cell
Mean corpuscular volume

Minute



mm
PET
PPP
PVDC
RBC
RCS
RH

Millimeter

Platelet counts

Poly phenol peroxidase

Poly venyldine chloride

Red blood cells

Refrigerated cold storage

Relative humidity

Refractive index

Relative retention time

Serum glutamate pyruvate transaminase
Serum glutamate oxalate transaminase
Superoxide dismutase enzyme
Triiodothyroxine

Thyroxine

Thiobarbeturic acid

Thiobutylated hydroxyl quinone
Triglyceride

Very low density lipoprotein

White blood cells



