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ABSTRACT

TE 152381

Stucy on substitution of fish meat with Real Soya in fishball Product, that
production had formular fishmeat, salt, pepper, polyphosphate, ice and garlic
were 100 3 0.5 03 5 and 0.4 percentage. The substitution of fish meat with
Real soya were 0 3 6 and 9 percentage. The Consumer acept substitution of fish
meat with Real Siya in fishball was Real soya 6%. The storage at temperature 0°
Cand 4°C refrigerator temperature. The storage was kept on vacuum and normal
atmosphere , founded that vacuum packing and kept at 0°C can storage for 12 day
. normal atmosphere packing and kept at 0°C can storage for 10 day, vacuum
packing and kept at 4°C can storage for 8 day and normal atmosphere packing

and kept at 4°C can storage for 8 day.
The chemical quality of substitution of fish meat with Real Soya in fishball,
Protein , lipid , moisture and ash was 12.32, 2.27, 76.25 and 2.32 percentage

respectively.



