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ABSTRACT

Snacks have been long consumed in the child and adult diets as
popular foods. Thus, the present investigation aimed to evaluate the
nutritional value of the formulated high protein quality snacks made
from mixtures of yellow corn grits, flour and protein isolate from
peanut, which are rich in essential amino acids and protein compared
to corn grits. Defatted peanut flour and protein isolate were used to
replace 10 and 1% of corn grits to produce snacks by using extrusion.
The chemical analysis of snacks showed that the protein content
raged between (12.5-18.5%) fiber content reached from (1.41-2.22%)
and ether extract ranged between (16-18%) The snacks seemed to be
rich in minerals (zinc, Magnesium and Potassium). The amino acid
pattern was improved due toSupplementation, at 10 and 1% level from
defatted peanut flour, protein isolate, lysine content was increased
compared with snacks from corn grits on the other hand. PER value
were a (1.18-2.49) .The organoleptic characteristic of the formulated
snacks considered to be suitable and has nutritional value which is
closed to the recommended daily requirements for children (3-6 years
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