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To the Graduate Council:

| am submitting herewith a thesis written by Cherné La-Toi Wallace entitled "Evaluation of
pepper heat intensity and textural parameters of cheese biscuits formulated at 3 fat and 4
cayenne pepper levels." | have examined the final electronic copy of this thesis for form and
content and recommend that it be accepted in partial fulfillment of the requirements for the
degree of Master of Science, with a major in Food Science and Technology.

Majorie P. Penfield, Major Professor
We have read this thesis and recommend its acceptance:
Clark Brekke, Sharon Melton

Accepted for the Council:
Carolyn R. Hodges

Vice Provost and Dean of the Graduate School

(Original signatures are on file with official student records.)
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