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Development of Crispy Fried Fish Cake Sheet using Namwa Banana Flour as
a substitute for wheat flour
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Abstract

Product development of fried potato chips using banana flour instead of wheat flour This
research examined the basic formulations of 3 formulations of crispy potato chips and the
results of the sensory quality assessment in terms of color, appearance, crispness, taste and
overall liking. It was found that formula 1 had a sensory acceptance score. in terms of color,
appearance, and overall preferences the most with an average of 4.06, 3.98 and 4.08 points.
Then, the amount of Kluai Nam Wa flour substituted for wheat flour suitable for the
production of fried potato chips in 4 recipes were studied, namely, 0, 25, 50, 75 percent,
moisture content, fat content, protein content, ash content, and dietary fiber content of
6.19, 0.32, 2.22, 2.80 and 0.78%. dry weight, respectively, and found that 25% had the
thickest swell rate, averaged 2.76 points, and 50% had the meanest swell width of 1.38
points . and the amount of use of Kluai Nam Wa flour instead of wheat flour 25% received
the most acceptance score in terms of appearance, crispness and taste, averaging 4.00, 4.54

and 4.1 points, respectively.
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