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An investigation of consumer’s attityte. behavior and requirement in green mussel
product consumption as well as a group discussion led to development of the seasoned green
mussel products. The most accepted product was prepared as folows: the dried green mussels
(90g) were deep-fried at 215 °C for 35 seconds prior to an addition of sugar (7g), seasoning
sauce (5g) and chilli powder (1g), The consumer test showed no significant difference in
product accebtability (P>0.05) when compared to a commercial product ( i.e. fried baby clam
with chilli). The developed product contained higher moisture, protein, fat and crude fiber
contert than did the reference product but less in ash and carbohydrate contents. The microbial
count was found to be less than 250 cfu/g. Storage trials in a tin can resulted in a longer product

shelf-life than that in a metalite packaging.





