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ABSTRACT

Fish crispy products, one of the most popular snack food consist of
tapioca flour as main ingredients. Normally, tapioca flour has low protein and fiber
content. This research emphasized on the formula development of fish crispy
added with catfish meat, brown rice flour, carrct and pumpkin. From Mixture
design experiment, it was found thalt the main ingredients of crispy snack were
60% tapioca flour, 15% brown rice flour and 25% catfish meat. By Plackett &
Burman design experiment, it was also found that the important factors effected
to fish crispy quality were salt, water and carrot. The optimal formula of fish
crispy consisted of 35.80% tapioca flour, 8.95% brown rice flour, 14.91% catfish
meat, 2.56% pepper, 3.41% sugar, 2.56% garlic, 1.70% salt, 8.52% carrot, 4.26%
pumpkin and 17.33% water. The nutritive value of fried fish crispy consisted of
1.02% fiber, 72 ug/ 100 g B—carotein, 4.85 mg /100 g vitamin E and 0.04 g/ 100

g @ - 3 (linolenic acid}.



From the study of shelf -life quality of fish crispy, two antioxidants :
0.02% butylated hydroxytoluene and 0.028% citric acid in palm oil olein and two
types of packaging materials : polypropylene and aluminium - laminated were
conducted. It was found that aluminium - laminated could extend its sheif — life
more than polypropylene in the same siorage condition. Storage temperature at
20°C could prolong the shelf —life more than at room temperature and at 45°C.
The most effective keeping condition was packaging the fish crispy without
antioxidant in aluminium - laminated bags, flushed with nitrogen gas and stored
at 20°C. It was acceptable until 3 months with thiobarbituric acid number residue

of 17.44 mg malonaldehyde per kg of product.



