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Effect of Wheat Flour Content on Characteristics of Spicy Fermented Fish Paste
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Abstract

The development of Thai cracker combined with the spicy fermented fish paste results in
the new flavored cracker that quite different from the traditional flavored crackers in market. In order
to achieve the good quality of this cracker, the influence of wheat flour content replacement which
are 0, 5, 10, 20 and 30 percent of tapioca flour on the characteristics of the cracker was studied.
The results showed that wheat flour content had a significant effect on physical and chemical
characteristics of the raw and fried crackers. The color of raw crackers was more opaque while the
a,, value and the moisture content of cracker were decreased when increasing wheat flour content.
For fried crackers, the color of each sample also revealed more white and opaque when adding
wheat flour content. Increasing wheat flour content, the a, value the moisture content and the
expansion ratio of fried samples were decreased. The morphology of fried cracker when adding
wheat flour also showed the reduction of the air cell size while the amount of air cell was increased
which was resulting to the increasing of cracker hardness. For the sensory evaluation by 30
untrained panelists, the cracker with 5%WF was higher overall score than that of 10%WF, 20%WF,
0%WF az 30%WF, respectively.

Keywords: cracker, wheat flour, spicy fermented fish paste
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