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Research title: Study to Produce Calcium Source Powder Enriched in Snack Product by
Extrusion,
Researcher : Assistance Professor Sumalika Piammongkoll, Suebsak Glinson”
*? Department of Food Science and Nutrition, Faculty of Science and
Technology, Prince of Songkla University, Pattani, Thailand.

Abstract

To study the production of calcium source powder were compared the temperature and
method of drying , To assess the change of products after kept it for 30 days and found the optimal
content added in snack. Lanchester’s fresh water prawn and anchovy were prepared by drying at 50
°C and 70 °C for 2 hours. Skipjack tuna bone were prepared with and without steaming for 2
hours, foliowed by drying at 70 °C. The dried samples were gj'ound and sieved. Chemical
compositions and microbiological properties of Lanchester’s fresh water prawn, anchovy and
skipjack tuna bone powder were analyzed. Result showed that drying temperalures' were not
significantly effect on chemicat component and the acceptant of sensory evaluation of Lanchester’s
fresh water prawn and anchovy powder. As well as, the different in steaming step was not
significantly effected on chemical component of skipjack tuna boﬁé‘powder. But it was effected
on the total acceptant of the skipjack tuna bone powder {P<0.05). Because of different kind of
materials, as a result, they were different in quantity of calcium content (P<0.05). Various sources
of calcium powder were kept in polypropylene plastic bags and were storage at room temperature
for 30 days. The result showed that the longer the storage time, the more thiobabitulic acid (TBA),
amount of microorganism and moisture content. There was lower amount of TBA value,
microorganism and moisture content of the products in polypropylene plastic bag in vacuum
condition than that in normal condition. Calcium powder sources in various percent were
enrichment in snack formula as follow, 0.5%,1.0%, 1.5%, 2.0% and 2.5% of lanchester’s fresh
water prawn powder and fish bone powder by milled rice weight and 1.0%, 2.0%, 3.0%, 4.0% and
5.0% of anchovy powder by milled rice weight. The results showed that the more enriched with
calcium powder the decrease in hardness value and more dark color. The enrichment with more
than 1.5 % fish bone powder by milled rice weight, as a result, the hardness value was increased.
The snack enrichment with 2% fish bone powder by milled rice weight was the most accepted by

taste panels.
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