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Product Development of Seasoned Crispy Tilapia Sheet
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ABSTRACT

Objective of this research was to study the different wheat flour content in three
recipes of seasoned crispy tilapia sheet products, namely, 10 g of wheat flour, 20 ¢ of wheat
and 30 g of wheat, by assessing consumer acceptance score for appearance. Color, smell,
taste, texture and overall consumer preferences towards the seasoned crispy tilapia
products. It was found that a tasting test was performed with 50 testers. The results showed
that the most accepted formulation was 30 grams of wheat flour, with all sensory
acceptance scores: appearance, color, smell, taste. Texture side And overall preferences The
average was 6.52 points, 7.00 points, 6.30 points, 5.90 points, 5.76 points and 5.46 points.
Then the next one will be The effective amount of wheat flour of 20 grams appears to be a
neurologically tolerated formula. Touched with a tasting test Appearance aspect, color side,

smell side, taste side, texture side And overall preferences The average was 5.62 points, 5.36




points, 6.10 points, 5.30 points, 5.12 points and 5.20 points. Then will be The sensory
tolerance of 10 grams of wheat flour appears to be a formulated with a bioavailability.
Appearance aspect, color side, smell side, taste side, texture side And overall preferences
The lowest average was 5.08 points, 5.44 points, 5.84 points, 5.68 points, 5.68 points and
5.18 points.
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