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ABSTRACT TE131857

Development of biscuit product from minced tish for quality biscuits. The study on
description and guantity have minced fishes that were types and quantitative for starch.
The mince fishes was sterilize process and pasteurize process, by used wheat flour to
corn flour (1:1 for mixing rate).

The study and result of sensitive test have been biscuits product by used wheat
flour to minced fish with pasteurize process (46:16 for mixing rate) in to accept, all mixers
was similar. Chemical compound ¢f minced fish have been protein, licid, ash and moisture

with 23.42 %, 13.45 %, 2.08 % and 1.26 respectively.





