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Abstract
221374

Waste utilized head-bone and red meat from processed canned tuna.that should be boiled
head-bone in boiling water 1 h. cool and soak in 5% NaOH (w/v) over night then soak with 5% acetic
acid and washing. Cooking bone at 15 Ibs. 15 min. and dryer. Cooking red meat 100 oC, 15 min
before dryer. The formulate of Furikake are 8.21% dried laffa , 8.21 % dried pumpkin, 8.21 % dried
carrot, 1.36 % dried nori, 13.39 % dried bone, 8.21 % baked white sesame, 8.21 % baked black
sesame, 13.39 % dried red meat tuna and 23.25 % seasoning sauce. The proximate are 28.59 % total
protein, 11.27 % total fat, 40,79 total carbohydrate, 15.53 % ash, 3.82 % moisture content. The a,of
product below 0.50. Product should be keep at vacuum laminate bag. For the prepare red meat and
head-bone tuna should be use instantly before rancid that cause by auto-oxidation and microbial

enzyme.





