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The concentrated fish protein hydrolysate prepared from Skipjack tuna head.
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Weigh all ingredients

'

Mix flour, salt, sugar and mixed spices together

'

Add water and concentrated fish protein hydrolysate

'

Knead by food processor at speed 1

'

Sheeted to a thickness of 1+0.2 mm

'

Steam at 100 °C for 5 min

'

Cool at ambient temperature

'

Cut into rectangular shape approximately 1x1.5 in’

'

Bake in an oven at 150 °C for 15 min

'

Cool at ambient temperature for 10 min

'

Pack and seal in OPP/MPET/LLDPE bags

MNN 2.2 nIsuaITMIHaaransamemseunsounldllsauilarlalas laraailudau
sznou

Scheme for production of the crispy snack containing fish protein hydrolysate.
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The experimental designs of composite flour for production of the crispy snack

containing fish protein hydrolysate.

Flour content (% by weight)

Treatment
Flour A Flour B Flour C
M1 30 25 45
M2 30 65 5
M3 30 45 25
M4 50 25 25
MS5 50 45 5
Mo 70 25 5
M7 36.67 31.67 31.67
M8 56.67 31.67 11.67
M9 43.33 38.33 18.33
M10 36.67 51.67 11.67

M1, M3, M6 and M9 were repeated determination.
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The experimental designs for verifying model of composite flour of the crispy snack

containing fish protein hydrolysate production.

Flour content (% by weight)

Treatment
Flour A Flour B Flour C
ml 48 36 16
m?2 45 25 30
m3 37.50 25 37.50
m4 38.50 43 18.50
m5 42 33 25
mé 43.33 36.80 19.87
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The experimental designs for study of water levels and mixing time of the crispy

snack containing fish protein hydrolysate production.

Mixing time Water level
Treatment
(min) (% of 100 g composite flour )
N1 5 56
N2 5 58
N3 5 60
N4 5 62
NS 5 64
N6 10 56
N7 10 58
N8 10 60
N9 10 62
N10 10 64
N11 15 56
N12 15 58
N13 15 60
N14 15 62

N15 15 64
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The experimental designs of concentrated fish protein hydrolysate to water ratios for

the crispy snack containing fish protein hydrolysate production.

Component (% by weight)

Treatment
Concentrated fish protein hydrolysate Water
PO* 7.5 92.5
P1 14 86
| ] 23 77
P3 32 68
P4 41 59
P5 50 50

*P0; the basis treatment was selected from part 1.2
P1 was experimented from four determinations. P2 and P4 were duplicated determinations. P3

and P5 were triplicated determinations.
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