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Abstract

This experiment was conducted to obtain cat- fish cracker with highest acceptable score by sensory evatuation
and highest swelling, tapioca ,and rice flour ratio and minced fish are vary into 6 formulas. The results showed that the
most acceptance formula with highest overall acceptable score (like very much) was using tapioca and rice flour in the
ratio of 60:40 and using minced fish 60 % by weigh of flour. For flavoured fish cracker, the most acceptance formula with
highest overall acceptable score(like slightly) was using 2.4 % salt, 2.4 % pepper, 3.6 % garlic , 2.0 % sugar and 0.2 %
monosodiumglutamate. According to optimum drying time at 50°C, cat-fish cracker with 4 centimeters diameter
and 1.3 -1.5 millimeters thickness were at various time. The results showed that drying time for 150 minutes gave the
highest swelling and 8.78 % moisture contents. The optimum contents of barbecue , pizza and paprica flavours added
to cat-fish cracker were study by sensory evaluation. The results showed that 10 % by weight of pizza and barbecue
flavours and 15 % by weight of paprica flavours gave the highest acceptance. For nutrition analysis of 100 grams cat-fish
cracker consisted of energy 556 kilocalories , total fat 35.3 grams, saturated fat 6.2 grams, cholesterol 19 milligrams,
protein 7.7 grams, carbohydrate 52.0 grams (dietary fiber 1.3 grams, sugar 0.9 grams) sodium 464 milligrams, calcium

26 milligrams, iron 1.0 gram ,ash 2.1 grams and moisture 3.0 grams.
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