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ABSTRACT

The basic formulation of crispy snack containing 5% (w/w of flour) fish protein
hydrolysate (FPH) was studied. The different composite flours (flour A 30-70 %, flour B 25-65 %
and flour C 5-45 %), the water levels (56, 58, 60, 62 and 64 % on composition flour basis)
and mixing time (5, 10 and 15 min) were considered. It was found that the basic crispy snack
formulation was 45 % flour A, 25 % flour B and 30 % flour C (w/w/w). Adding 62 % (on
composition flour basis) water mixing for 10 min was the optimized condition in order to achieve
the highest acceptability. The various ratios of FPH to water (14:86 23:77 32:68 41:59 50:50 and
7.2:92.5 as a basic formulation) was optimized for developing the crispy snack containing fish
protein hydrolysate. The result showed that an increasing FPH concentration increased
adhesiveness, but decreased stickiness and cohesiveness (p<0.05). Therefore, bulk density and
hardness increased but overall liking scores decreased (p<0.05). The ratio of FPH to water at
14:86 percent had the highest acceptance score and was not significant difference from a basic
formulation (p>0.05). In addition, adding 5 % paprika seasoning increased acceptance scores
of odor, taste and overall liking (p<0.05), but had no effect on color and crispness (p>0.05).
The consumer test of finished product showed that average acceptance scores were in the range of
{like slightly| to {like moderately|. The most of consumer was the age of less than 36 years old,
82.50 % of consumer decided to buy the product and 88 % of consumer considered to buy the
product when they had been informed about }product was good source of protein~. Changes
in quality of the finished product packed OPP/MPET/LLDPE bag (30 grams) during storage
at 30+5 ºC for 2 months were studied. It was found that moisture content, water activity, TBA
number and yeast and mold count increased but hardness, crispness and acceptance scores
decreased during storage time (p<0.05).


