LNARYD
T131754
nmzAne  msldasefuenaumisisalaadhigaunaslundniusidnnieoy
varbinfinsiniuie nnders: 005 2 war 3 Wakwrmessunszamduda tag
Mimmeaasumsrzamdudauun 9-point Hedonic scale 14fmeasyinduns 10au s
N1INAREILTING I -i"l-}l.n?uuﬂmﬁuaun1§Uﬁnﬁanun‘ﬁamﬂqfﬂmﬁmm?ﬂﬂa: 0.5 lofy
mmﬂm"umnFifgmLtﬂ:ti‘jﬂﬂﬁ'ﬁ"mn?vuﬁmﬁﬁﬁmmﬂ'la‘u*an%muw%ﬂLﬁmg"lﬂa%‘aua: 05

[

uinmeaTisrinatsingfuite 20 60 1aza0 Funs Fiaveaauniatssamandanudn fvoy
wanluatsvas 90 Jund ﬁﬁ::u.w,sm*nJ'saumﬁ'amn%m Fievnudni i unasaatans
venfawmiaaaglsalussdivienss 00512 war 3 wdmmsinnBunndlasiunudn 44
Lﬂ?ﬂuﬂmﬁﬁﬁmmmfmn%Luw‘ﬁamﬂ@'{ﬂa%’ﬂﬁﬁ: 3 srazoatlunisven 30 Jund 1
VnalnTusndiande Sauar 6.0618 uﬁ:'?{Lﬁmmmsfmn%auwﬁqu‘fm’fﬂﬂﬂ: 0 sruy
vamea 90 Tk Mindlufunniigeie feuss 8.7087 Welnssieadsznaumaant]
wudn Franfeilanfitinaeedu Bund Benilsiues Bnedaiuwinfy 3os

A 2.7557 2.4192 7.557 uAL 8.0911 ATNATSL

ABSTRACT

TE131754

The study on effects of Carboxyimethyicellulose in Fish Cracker as
0,6.5,1,2 and 3 perceni. The determined by sensory evaluation used 9-point Hedonic
scale and ten iasle panel showed that ii was 0.5 percent of Carboxylmetnyicellutos in Fish
Cracker. When fried Fish Cracker as 0.5 percent of Carboxylrethyicellulose in different
time as 30,60 and 80 mins. The study sensory evaluation showed that it was 90 mins were
most accepted. When study on Fish Cracker of Carboxylmethylcellulose as 0, 0.5, 1, Z and
3 percent and fried it as 30, 6C, and 90 mins to determined of lipid content showed that i
was 3 percent for 3 min were lowed lipid as 6.0618 percent and O percent for 90 mins
were most lipid as 8.7087 percent. The Chemical contert showed that the moisture, ash.

protein and lipid were 2.7557, 2.4192, 7.5368 and 8.0911 percent respectively.





