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ABSTRACT

Corn milk residue (CMR) is the by-product of corfiknproduction. Usually it is use
as animal feed, however it is a rich source ofadiefiber. In order to obtain the benefit
dietary fiber from CMR, it has to be applied intmél products. The aim of this research i
study the properties of CMR, its nutritional valuesd its application. From the results,
total dietary fiber (TDF) content of CMR was 30.8y basis. The major TDF compositi
was insoluble dietary fiber. The physical properted CMR and coarse wheat flour we
compared. Their water holding capacity was 4.g7sgimple and 2.09 g/g sample; oil hold
capacity was 3.04 g/g sample and 2.45 g/g samgl&ervactivity (Ay) was 0.40 and 0.72 ar
pH was 5.37 and 6.69, respectively for CMR and smavheat flour. The color of CMR
bright yellow, so it has the ability to induce goomlor and appearance in the product. Pas
properties of coarse wheat flour were evaluatedgusi rapid viscoanalyser (RVA) whg
CMR was mixed into it; these included peak visgodireak down, final viscosity, setbag

All the RVA parameters declined with an increasiegel of CMR. CMR was then used |i

the making of Shwe-Chi (Myanmar snack) by substitubf coarse wheat flour, the mg
ingredient. The percentage of CMR substitutiorelevas raised 10% to 50%. The texture
CMR-added Shwe-Chi was harder (p<0.05) when condpaiith the control. The color g
Shwe-Chi was noticeably brighter (p<0.05) with acréase in CMR replacement level. Fr
sensory evaluation, there was no significant difiee (p>0.05) in general appeara
between control and DF-enriched product, exced@08 CMR replacement level. With
sensory acceptability score up to 40% for CMR-ad8bwve-Chi, the overall acceptabili
score was between 6 (like slightly) and 7 (like ewadely) on a nine-point hedonic scale.

DF-enriched Shwe-Chi contained 6.25 g total DF 180 g compared to 4.75 g p
100 g in the control. One common serving (65 ghhefproduct could provide approximate
20% of the daily dietary fiber recommendation (Sspgcified in the Thai RDI. According
the current Thai nutrition labeling regulationsetdry fiber—containing foods must have
least 2.5 g fiber per reference amount to makersgeot claim and at least 5.0 g of fiber
make a “good” source claim. As a result, CMR4ehed Shwe-Chi could be labeled a
good source of dietary fiber. The product couldrteoduced as an alternative healthy sn
to increase the dietary fiber intake among the gomss.

KEY WORDS: CORN MILK RESIDUES/ COARSE WHEAT FLOUR/
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