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Product Development of Catfish to Replace Three Vegetables
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Abstract

Four types of suitable vegetables were studied for the catfish production,
namely the standard formula, carrot substitute formula. Purple potato substitute
formula And the pumpkin replacement recipe was found to have a tasting test by
using a guestionnaire. The number of 50 testers showed that the recipe with the
most accepted Carrot substitute recipes There were scores for sensory acceptance
in all areas: color, flexibility, flavor, appearance. And overall preferences The
average was 4.03 points, 4.02 points, 4.01 points and 4.09 points, followed by a
pumpkin substitute formula that resulted in a neurologically acceptable formula.
Touched by tasting tests for color, flexibility, flavor, appearance And overall




preference with an average of 3.80 points, 3.78 points, 3.81 points, 3.92 points and
4.02 points, and will be a standard formula that results in a sensory acceptance
formula with a color tasting test. Flexibility, flavor, appearance And overall
preferences The average value was 3.60 points, 3.63 points, 3.68 points, 3.66
points and 3.72 points, then it was a sensory-acclaimed purple potato substitute
formulation, the result showed that it was a formula with color tolerance, flavor
resilience. Appearance And overall preference with the least mean mean 3.608
points, 3.58 points, 3.65 points, 3.75 points and 3.84 points.
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