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Abstract

This research aimed to develop baked crispy fish product from split-gill mushroom,
red bean, and glutinous rice flour instead of using fish meat. In the study, four formulae of the
ratio between split-gill mushroom, red bean, and glutinous rice flour were 50:40:10 (Formula 1),
70:20:10 (Formula 2), 75:20:5 (Formula 3), and 70:25:5 (Formula 4), respectively. Then, after
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drying, their physical quality and sensory evaluation were analyzed. The sensory evaluation
was carried out by fifty taste panelists using the 9-point hedonic scale. It was found that after
drying, the thickness of products made from using all four formulae ranged from 0.55 to 0.72
mm; while their moisture quantities were between 5.56% to 6.75%, respectively. The a* value
decreased significantly with the increasing of split-gill mushroom ingredient (p < 0.05). As for
the results of sensory evaluation, it was found that the Formula 1 product had the highest
favorite scores for the color (7.28 + 1.90), split-gill mushroom aroma (7.20 + 1.62), salty taste
(7.22 + 1.37), sweet taste (7.04 = 1.74), and overall liking (7.20 + 1.69). Although the favorite
scores for red bean aroma and the crispness of the Formula 1 product were less than those of
the Formula 4 product, the Formula 1 product had the highest acceptability (32%), followed
by those of the Formula 4 product (26%), Formula 2 product (20%), and Formula 3 product
(12%), respectively. All four formula products were accepted by 90 percent of the testers. In
conclusion, plant-based fish meat product can use a mixture of split-gill mushroom, red bean,

and glutinous rice flour in the ratio of 50:40:10 as a substitute for fish meat.

Keywords: Plant-based Fish Product, Baked Crispy Fish Chips, High Protein Plant
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Aunuy an NAUMIALASY™ NAUAIMAS™  SELAU™ FERUT AUNTAU™ TRy
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gas 1l 7.28+190 720+162 708+161 722+137 704+174 714+219 720+ 1.69
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ns = a U ¥ 1 a o o w aa
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aAUs1aNa
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ANYazUDLLLoADUTUBLUY L1TYITUn 9 AATE
X o e & o ) % & oA A
\Weodn 3 Wweaudmuntiu wuuwis 4 lidwdleniu
willowwinduq findunen waglisagull adnaiu
N155UUsEMIUUALHLBUNTBU Liasniladuna
Hdnwauzduliundieiilaualase (Patil et al,
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4’{’ v v d’lj a v ¥ 4’{’ v & a .
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et al,, 2024) Tngunfnunsazidudanunfingbe
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Wiy 50:40:10 A¥dlA a* HuAsgaiign (o < 0.05)
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2014; Yi et al,, 2012)
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2. ASEUIMIOULTS (Drying) Ao NSt
sananWanSasiden1s Tnevluazldausou
Jusnanslunmseuwis anudeudiulvgazgn
Ul lunnssemetiieananniavesn@n faei
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AUl A ILaTaINsgATULATEIUTIANg 9
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