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Product development of fish chips from Goldstripe sardinella (Sardinella gibbosa)
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Abstract
Fish chips are a product made from fish that have removed bone, skin and fat, and then mixed
with seasoning and drying by sunlight or using a hot air oven to erill, fry or bake. The purposes of the
research were to study the ratio of minced Goldstripe sardinella to minced Yellow-tail round scad, drying
conditions, nutrition, product acceptance from consumers and the shelf life of fish chips. The result of
indicated that fish chips with the ratio of sardine to mackerel equal to 80:20 received the highest overall

sensory evaluation score of 7.43 + 1.01 (p <0.05) with the expansion ratio, free water content (a,)
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moisture content, brightness (L *), redness (a *) and yellowness (b *) equals 1.42 + 0.04 0.42 + 0.09 1.36
+0.124501 £3.12 11.70 £ 1.12 and 21.23 + 1.71 respectively. The study pre-drying was found that
temperature and time optimization, which is 60 degrees celsius for 40 minutes, moisture content was
20.23 percent. The studied drying method by microwave at 800 watts and frying at 190 degrees celsius at
different times, it was found that the fish chips accepted by consumers. The drying by microwave at 800
watts for 10 seconds has expansion ratio, a,, and moisture equal to 1.51 + 0.14, 0.44 + 0.01 and 3.41 + 0.51,
respectively. The nutritional components are energy, fat, cholesterol, carbohydrates, and sodium, that is
130 kilocalories, 1 %, 10%, 5%, and 26% respectively (Serving Size; 35 g). For shelf life of fish chips was
found that more than 60 days have pH Aw TVB-N TBAR and yeast and mold count, that is 6.86 + 0.05
0.44 + 0.07 and 16.16 = 0.03 (mg N.100g™) 1.21 + 0.21 (mg MDAKg™) and <107 (CFU/g) respectively.

Keywords: Fish chips, Roundbelly sardine, Drying method
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- Aegaudiniaed loun a, LaEALAL (AOAC, 2000)
- JATILYRIAUTENEUNLATUINISVRINGN S uaignvIng
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wnlalasynannsalinnudeunnnaadausildannelulimefioudiiveman s Taonsiranudeu
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4. argmsnuinwmdndnsiuaaissAudunsau

nsfnwengnsiiusneUanassfusunseu InglasiziautAniaadl loun pH a, A1 TBA TVB-N uay
TMA autfinasnisain lawn fd WWudu wazdiasisiuiuiadad 51 vn 1 ey nuiawnsaiuliedredey
60 Ju lawilA1 pH a,, TVB-N TBAR LazUSuaudans) 1iniu 6.86+0.05, 0.44+0.07uay 16.16+0.03 (mg N.100g™)
1.2120.21 (mg MDAKg™) waw <10” (CFU/g) muddiu laga a,, lliiunauaisnnsgiunaniasiyusy Yainseuls
sanfouuslan Faimualiian a, LAy 0.6 (NT.0ob/oeen Uansoudgisaniouuilan, 2553) dasiuazs
LiAunausisnasgusdnsasigusy daundovedaniouuilan Saimualiliiu 100 laladl Gnv.eon/oeee
Frunev, 2550) uaznalUluirmadeatunsnenuves Neiva et al. (2011) Ssfnwegmsifivinwuaninenssan
wusndlefiusnwaninestanduszeziaan 90 Ju fien pH a, TVB-N TBAR warUSunabBadis wiifu 6.90 0.36

18.16 1.38 hag < 10” (CFU/g) muanu %qumlmﬁummgm oA TVB-N fadaglutae 10-20 (mg N.100g-1) &

Usinaudanuazs Aedliiiu 10* (CFU/Q)

A15199 5 gutRniaaiveslatarssauiunsauluseninanisiiusnw

auvAniaadl sTZIANNSIAUTNE (Tu)
0 30 60
pH 6.91+0.06 6.88+0.13 6.86+0.05
Ay 0.42+0.03 0.43+0.09 0.44+0.07
TVB-N (mg N.lOOg'l) 1.67+0.03 17.55+0.03 16.16+0.03
TBAR (mg MDAKg ") 1.48+0.11 1.35+0.09 1.21+0.21
Basiuays <10? <10° <107
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