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This research was aimed to study the developmentof appropriated formula and process
for frozen battered and breaded freshwater fish product. The develol.;:ed of batter composed 50.0%
sweet potato, 43.1% wheat flour, 6.9 % com flour, 4.5 % sugar, 3.0 % salt, 3.0 % baking powder
and 3.0 % methylcellulose (w/w of flour mixture). The processing steps were developed as
follows: minced fish (Clarias macrocephalus) mixed with 4.1% pepper, 2.35 % minced onion,
1.15 % salt, 1.29 sugar (w/w of minced fish), predusting in wheat flour and battering in batter
(mixed batter: water = 1.0: 1.6), bread crumbs, freezing in a contact plate freezer and packing in
polyethylene/nylon bags and stored at -18°C. Frozen samples were randomly sampling every
week for 3 months. The product was kept frozen until served. The changes of chemical, physical,
microbiological and sensory evaluation were determined. It was found that the moisture content
increased during storage time and TBARS, L* a* and b* values slightly increased during storage
time. Products had shelf-life not less 3 months. Total plate count was within standard for frozen
seafood. The ready to eat products gave desirable characteristics as required by the panels at the
profiling stage. Results from the panels test showed that the degree of acceptance of appearance,

color, flavor, texture and overall acceptability were between like moderately to like very much.





