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To Develop Betl Pepper Flavored Palaw Keropok Products
Saan yfunfumne’ way a3l wazley!
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Abstract

The formula Palaw Keropok composed of the 63% round scad ﬁsh, 30.5% tapioca,
1.8% salt, 0.9% monosodium glutamate and 3.87% sugar was modified. To develop bell pep-
per flavored Palaw Keropok products with varies amost (4, 6, 8, and 10% of) was replaced fish
in the formulation. It was found that Palaw Keropok with 6% bell pepper obtained the highest
acceptance in overall score. Our study showed that addition of bell pepper at various levels
did not affect product expansion. In addition, product extension at width and length dimen
sion results no significance (Pz0. 05) The result from consumer test displayed 55% of consum
ers rated the product at level of “like very much” with average scoré of 7.91+0.88.The shear ;
force of the bell pepper flavored Palaw Keropok products were 4,182, 90 grams. The produc £
contained 33.02% moisture, 15.11% protein, 6.31% fat, 4.26% ash, 0.22% fiber and 1729. 57
milligrams/kilograms calcium. The result from cansumer test displayed 55% of consumers rat--

ed the product at level of * like very much” with average score of 7.91+0.88.

Keywords : Palaw Keropok, bell pepper
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