177348

nliendamBsuiiuiqmiefnngammnssmalglsdananamsinas A5inule
pmsge wamsnszinuhilifinaleemsieens 4664 mnmathieaReIMIvE
duilandiou 100 au wuiduiTnafesas 68 alefordordniasifiupuuduacvunils
Thusiuluemsninnifendamdes nsAinnnssudEmsulsiitmanzmumandayivguuds
uazwuilueSuloemisnnnlifendamies wu'i1m$mmjiiuvfaﬁ"x'lml’uﬁamﬂunm 2 widl
Fumamiensagaviimmnzay mavangasudhgy nudigasiimnzonlsznoudas udhend
fovaz 70 nJﬁ'am?amﬁmmi’auaz 25 uflafudnlzndadanlifosns s mnsufiondouns 2
winnufevaz 2.5 gninFiiuiovaz 1 Mwawedevas 2 dmanswdovar 2 wayfeuar 3
indefouny 4.5 veniminule msﬂfmlzmnu?’immﬁnTﬂumﬂt‘iuﬁ"qﬁ"mﬁnﬁumﬂﬂ;qstr
w1 #2Tue hlilaan 2 wiit emfuiandadie 4 3y agniuutlsdtmiungn dsznouday
uflsmadevns 70 wiendaminadovar 25 udlsiudnsndsdaulsdevas 5 gl
usasadnnhdendadiu 1.5: 1 agruilahudni lWusdonedalasTsnmsugidonudauuy
s Tediin ussqgananAnnodTnsfiin uaznassmme@nnediondu wuinufigungi -18
saruadun quiltetianinsisinsuiisuulamn 2 dlewl dunar 6 @eou nameums
sovfurdnfuat lasmnlwaasusiniumsusndudmenlundieneaniuqueungll figungi
160 paruwaidun 4 Wit MARSueTR A TIgudnuazasmndeInsvosduiTon hiny
wuridideliidalsn deRnanndavazlning wuihduilaasewiundasusiiduinnty
FnvazuvidonudeRt -18 svmwaided TWutind 26 duand msnareumsoousuRAAfal
Yiivguutlwazauyilathundulvomuvosdu3 Inadmou 200 au wudiiovas 95.5 s
veusundnsuaiyivguuduazvuniahuedulsomsnnndondamdosluszduvouunma

d
DIYOVUIN

177348

Soybean hull, an agricultural foodstuff by-product, is a potential natural source of
dietary fiber since it contained 46.64 % crude fiber. The consumer survey on battered and
breaded products had been conducted with 100 participants. It was found that 68% of
participating consumers were interested in buying battered and breaded soft — shell crab added
with soybean hulls. The appropriate process for battered and breaded soft — shell crab was
studied. The results shovycd that the optimal blanching time was 2 minutes and the appropriate
formula of batter cofnprised 70% wheat flour, 25% soybean hulls, 5% modified starch, with 2%
garlic powder, 2.5% pepper powder, 1% coriander seed powder, 2% white egg powder, 2%
sugar, 3% baking powder, 4.5% salt (w/w) of flour mixture. The process was improved by
soaking whole soft — shell crab in seasoning solution for 1 hour then blanching for 2 minutes
before cutting into 4 pieces, predusting with a mixture of 70% wheat flour, 25% soybean hulls
and 5% modified starch and battering in a batter (mixed flour: water =1 : 1.5 ), breading.
cryogenic freezing, packing in polypropylene bag and polyethylene box and storing at -18°C.
Frozen samples were randomly sampled every 2 weeks for 6 months. The products were kept
frozén until deep frying at 160°C for 3 min before serving. The ready to eat product was
accepted by consumers. No pathogenic bacteria was found. Judging from appearance, the
storage test showed that this product could be stored for more than 26 week at -18°C.
Consumer test indicated that 95.5% of 200 participants accepted the product at the level of
like moderately to like very much. |





