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Development of Snack Bar Fortified Fish Protein from Popped GAP (GAP : Good

Agricultural Practices) Hom Mali rice

Tanawat Chanawanno'  Suthee Wangtuey2 Treesin Potharose’

ABSTRACT

Development of snack bar fortified fish protein from popped GAP (GAP: Good
Agricultural Practices) Hom Mali rice was studied the optimum conditions for preparing popped
by the microwave. Studied the texture of the snack bar, quantitative the fish effecting quality for
snack bar and the period of baking. Sensory evaluation by 30 consumer using 9-Points Hedonic
Scale with the Just-about right scale (JAR). Most consumer acceptance is popped prepared by
heating 75 seconds. Drying temperature 75°C and 10 % moisture. The physical inspection is the
brightness (L) 41.13, The red (a) 1.67, yellow (b) 9.46, a_ 0.45 and the texture 34.61 N. The
Chemical inspection is moisture 2.46 %, fat 7.98 %, protein 4.81 %, carbohydrate 82.11%, fiber
0.91% and ash 1.73%. And inspection microbiological quality is micro‘-organisms were found to
be contaminated with all microorganisms. 7.0 x 10° cfu/g and yeast and mold 19 cfu/g And
acceptance testing of 100 consumers found that the consumers most 53 % were female, the
average age group of 21-25 years as student / students. Income per month 5,001-10,000 baht. The
consumers like snack bar fortified fish protein frorﬁ popped GAP (GAP: Good Agricultural
Practices) Hom Mali rice at level 7 rating is 37 %. Consumers commented is this product has a
high nutritional than snack products in the markét for 83 %. Consumers interested to buy products

at 80 % and the price of a product that consumers want is 35 baht per bag (weight 75 g) was 86 %.
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