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Abstract

The newly developed semi-finished fish cracker, which is to be puffed by
microwave puffing, will be a new product choice for customers. This study aimed to 1)
survey the market need for a new semi-finished fish cracker product that is to be puffed
by microwave 2) investigate the development of the product and its package3) study the
shelf-life of the new semi-finished fish cracker to be puffed by microwave 4) examine
the customers’ acceptance and the cost of the product and 5) disseminate the new
knowledge to entrepreneurs. The findings of this study are detailed as follows. The
entrepreneurs are interested in and ready to use new processes to develop semi-
finished fish cracker that is to be puffed by microwave. The appearance of the products
obtained was similar to the original ones, but the package and formula are different.
From the market survey, 87% of customers indicated that they are interested in the
semi-finished fish cracker purchasing. The optimum condition for microwave puffing the
original fish crackers was 800 watts for 80 seconds, while that for semi-finished fish
crackers was 800 watts for 50 seconds for approximately 21 pieces cracker in one paper
package. The ingredient of the newly developed product consists of tapioca starch (500
g), minced mackerel meat (500 @), salt (23 ¢), ground pepper (15 g), sugar (65 g), crushed
garlic (45 g), monosodium glutamate (5 g), water (100 g), baking powder (5.09 g), and
sunflower seed oil (12.53 g). The shelf life of this product at room temperature was
approximately 5 months. The total bacterial count did not exceed the standard 1x10°
cfu/g and the amount of yeast and mold did not exceed 100 cfu/g. The quality of this
product was acceptable among the customers in the three border provinces of Thailand.
The cost of the production was 120 Thai Baht (THB) per batch and the cost of package
were totally 184.08 THB. One paper bag of net weight 30 g product costs around 10.83
THB . This product can be sold at the price of 25 THB per paper bag which yields 130.84
% profit.

Keywords : Semi-Finished Fish Cracker by Microwave Puffing, Nutritional value,

Production process

(4)



	0หน้าปก.pdf
	1บทสรุปผู้บริหาร+บทคัดย่อ (1)-(4).pdf
	2สารบัญ (5)-(16).pdf
	3บทที่1 p1-6.pdf
	4บทที่2 p7-21.pdf
	5บทที่3 p22-34.pdf
	6บทที่4 p35-126.pdf
	7บทที่5 p127-129.pdf
	8รายการเอกสารอ้างอิง p130-133.pdf
	9ภาคผนวก p134-173.pdf
	10แบบฟอร์ม ตาราง Output p174-181.pdf

