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This resea.ch aims to determirc the contcnts of hen .sgshell Uour lvitil
diff'erent perticle sizes on the physical, clremtcal arC crsanol.plic propinie! of
sweet com beveragc This research rvas conducted from Januan 10 Augujr lr:)1g
'Iliis research uses a Completely llandolnized Desjgn iCIt!r\\ilh onc la.tor_
namch the partjcle sizeofhen eggshell llour(212 [m. 180 um.i:t um. ]05 um.
75 [m and,15 pun) each trealment \\€s repeated 3 timcs Olrser\ed parameter_s
inciuded color, moisture content, ash contenl. calcium. rrelil. \Lsao.!it\ and
organoleptic test (color, taste and aroma). I<esearch result sho\\ed thal ihe uearmcnl
ofadding hcn eggshell flour signilicantly atlected the ) ield. .olor 1 1 . I and Hrand
\,iscositv The best treahnent Nas based on physical and organole|tra characti sucs
on sweet cor[ be\/erage is the additio[ ofeggshell llour \,ith panicle size -li LLm
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