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Abstract

The objective of this research was to study the production conditions and
Gac powder on the quality characteristics of the fish snack. And study the chemical
composition and shelf life of fish snack. The fish snack added Gac powder 0 and 3 %.
Drying conditions were hot-air drying and combined microwave - hot air heating. It
was found that both drying conditions fish snack added Gac powder 3% the
brightness (L*) decreased and redness (a*) increased (P<0.05). The fish snack added

Gac powder 0% drying with hot air temperature of 60 °C (0:H60) lowest moisture
content (P<0.05). And the fish snack added Gac powder 0 % drying with combined
microwave - hot air heating lowest fracturability (0:M600H) (P<0.05). The sensory
evaluation found that fish snack (3:M600H) highest hedonic score of color (6.83+1.53)
and fish snack (0:H60) highest hedonic score of odor taste and overall liking
(6.77+1.71 7.03+1.88 and 7.47+1.30 respectively) (P<0.05) and fish snack (0:M600H)
highest hedonic score of crispness (7.06+1.68). The researchers choose the fish snack
0:H60 and 3:M600H for used in the next steps. The study found that the chemical
composition of fish snack (3:M600H) has moisture content, protein, fat and fiber
increased (6.73 27.75 12.83 and 0.68 % respectively) whereas ash and carbohydrate
decreased (3.60 and 48.41 respectively) and 0.80+0.05 mg/100g lycopene contents.
During storage, it was found that both fish snack of water activity, fracturability and

TBA increased whereas brightness (L¥), decreased with increasing storage time.



