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1. Introduction –. Shelf life is an important 

attribute of all foods, including raw materials, 

ingredients, and manufactured products. It is 

defined as the time during which the food product 

will remain safe; be certain to retain desired 

sensory, chemical, physical, and microbiological 

characteristics; comply with any label declaration 

of nutritional data; and be acceptable to the 

consumer [1}. The aim of this work was to 

determine the shelf life, evaluating the 

physicochemical, microbiological and sensorial 

stability of CB with high fiber content, formulated 

with this dehydrated maize biomass (DMB), rice 

flakes (RF) and oat flakes (OF) during the storage 

for 180 days, under two temperatures (25°C and 35°C).  

 

2. Experimental - A completely randomized design was used, with a factorial arrangement of type 2x7 

(two temperatures and seven periods of analysis), and three replications. The physicochemical, 

microbiological and sensorial analyzes were performed every 30 days. The BC was prepared with the 

following ingredients: DMB (14g100g-1), RF (8g100g-1), OF (8g100g-1), glucose syrup (12g100g-1), 

ground roasted peanut (9g100g-1), guar gum (2g100g-1), vanilla extract (2g100g-1) and soy lecithin 

(1g100g-1). The physicochemical and micobiological characteristics and sensorial acceptance were 

analyzed using official methods. 

 

3. Results and Discussion - Peroxide content was not detected in CB for 180 days, regardless of storage 

temperature. Moisture, water activity, pH, acidity, hardness and color were influenced by time and 

temperature of storage. The moisture varied between 13.70 and 11.04 g 100 g-1, the water activity 

between 0.597 and 0.554, the pH between 5.80 and 4.95, the hardness between 51.31 and 117.57 N, the 

variation of color between 0 and 5,06, chroma between 25.61 and 24.43 and Hue angle between 79,07 

and 71,56 degrees, with the greatest variations observed in CBs stored at 35 °C. The CB with high fiber 

content, formulated on the basis of DMB, RF and OF, stored at 25 and 35 °C, for a period of six months, 

did not indicate microbiological risk. The sensory acceptance and purchase intent of BCs has gradually 

reduced over time (Image 1). The texture and appearance of CB were the sensory attributes most 

influenced by the temperature rise by 10 °C.  

 

 4. Conclusions - The CB maintained at 25 °C during storage has a longer shelf life, approximately 153 

days; while those stored at 35 °C, with approximately 87 days of nutritional, physical, chemical and 

sensorial quality guaranteed. It is nutritionally and industrially viable to use the DMB obtained in the 

processing of corn flour type "biju" in CBs. 
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Image 1. Acceptability index of the cereal bar stored at 35 ° C as a 

function of storage time (days). 


