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ABSTRACT
TE 152385
The study on increasing nutrient of fish burger were carried out
using mushroom algae and basil mix chili. Supplement of 30% mushroom was the
most acceptance , as well as the supplement of 10% algae and 10% basil mix chili.
Fish burger which used 30% of mushroom contained 68.51 % moisture content
2.22% ash 13.43% protein and 11.26% fat. The Fish burger algae supplementary
algae contained 61.23% moisture content 2.82% ash 12.81% protein and 12.70% fat
and basil mix chili supplementary fish burger contained 62.74% moisture content
2.44% ash 12.70% protein and 8.81% fat. Packing of product under air at ambient
and storage chilled showed that at ambient had a shelf life of 0~ 1 day. While air
packed at storage chilled had a shelf life of 1 -3 day
Development on fish burger increase of nutrient were camied out using
mushroom algae and chili was slightly to highly accepted by the general

consumer.



