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Rate of Analysis = Full testing once every 3 months for 18
months, then quantitative analyses only through 36 months.

Results and Discussion |
Conclusion

= Most apparent changes were seen with the Cheerios, which are highly
susceptible to moisture absorption.

The results of the peanuts and cottonseed oil were not presented because to
date, there have been no drastic changes found in the analytical results.
Sensory evaluation for peanuts packaged in Combitherm and stored at 75%RH
showed similar results to Cheerios, but no other noticeable changes were
observed. Currently, the biggest factor effecting the samples is moisture, but
rancidity, caused by oxygen ingress may become more apparent in the next 12
months of testing.

* The sensory and analytical data are in agreement.

= Since sensory testing all of the samples would have been too much for one
sensory panel, samples that showed no difference from control during
analytical testing were excluded from sensory testing

= The Cheerios stored at 75% were very soggy

* The results confirm that the current primary package (Combitherm) is
Insufficient and therefore does require a secondary overwrap to provide the
required 18 month shelf life.

= The new Tolas material is not performing as well as the overwrap (Technipaq)
material, but is doing well and may prove to be sufficient in providing the
required 18 month shelf life, while reducing the packaging to a single pouch
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