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Abstract

The study was aimed to compare quality of caldum enriched aacker using natural caldum
sources indluding fish bone powder and anchovy powder as well as synthetic caldum, ie. ti-caldum
phosphate as caldum sources. Fish bone powder and anchovy powder were substituted cassava flour for
17.5% while tri-caldum phosphate was added in the formulation for 1.93%. The results showed that

" caldum enriched aracker from fish bone powder, anchovy powder and tii- caldum phosphate provided
260 mg of caldum per serving (30 ¢ ) which equivalent to 3251 % RDI; 124 8 mg , equivalent to 15. 60
% RDI and 16758 mg , equivalent to 21 % RO, respectively. Sedan.  Water activity (Aw) ranged from
0.51to 0. 55 The percent expansion were 62.24, 85.75, 83.56, respectively , and hardness was 875.81 ¢
: 570.23 ¢ and 568.39 g and The percent caldum solubllity and dialyzability from fish bone powder
cldum enriched aadker was higher than that from synthetic Gldum enriched dadker and anchowy
powder caldum enviched cadker, respectively. In comparison to milk powder, caldum in fish bone
powder aacker was bicavailable only about 40 %. According to the shelfife study, it was found that all
three types of caldum enriched aadkers (dried chip) can be stored for at least 6 months while the fried
aacker can be stored for not less than five weeks. The cost of raw materials to produce all three types of
aackers ranged from 1.31-4.98 Baht per 100 g of dough. The consumers preferred the aacker enriched
with - calcium phosphate the most In conclusion caldium enriched aracker from bone powder which is
a natural source of caldum and cldum enriched aadker from tricaldum phosphate were potentially
good sources of caldum. Nonetheless, bicavailability of cldum from both types of aackers was about
half less than caldum in milk powder
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