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The objectives of production of enriched with hair seaweed (Gracilaria fisheri)
supplement in crisp crackers supplementary mungbean flour is to study the appropriate
amount of mung bean flour and hair seaweed replacement with cassava in control crisp
cracker recipe to the acceptance of the consumers. Sensory evaluation with 9 point
hedonic scale form is used to evaluate the acceptance of 30 consumers. Different test
used Duncan multiple range test one-way ANOVA is used for analyzing data. The
result shows that supplementing of 10% mung bean flour has the highest total overall
likeliness score to replace of cassava in control crisp cracker recipe. Supplementing of
10% hair seaweed (Gracilaria fisheri) powder has the highest total overall likeliness
score to replace of cassava in control crisp cracker recipe. Enrichment with 10% hair
seaweed (Gracilaria fisheri) powder is the most appropriate amount to replace the
mixture of 10% cassava and mungbean flour. The chemical composition of 10% of
dry Gracilaria fisheri added into the mixture of 10% cassava and mungbean flour
cracker consist of 2.34 % of moisture, 2.80% of protein, 4.50% of fat, 1.91% of ash,
11.83% of dietary fiber, 76.62% carbohydrate content and energy content was 358
kcal/ 100 gram.





