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ABSTRACT

This research aimed to investigate the effects of substituting granulated sugar with dried fish sweet paste
(at levels of 20%, 40%, 60%, 80%, and 100%) on the physical, chemical, and sensory properties of steamed cake.
Using a Completely Randomized Design (CRD) with five formulation, the results indicated that increasing the
proportion of dried fish significantly decreased lightness (L*) while increasing yellowness (b*) and water activity (a,,)
(P<0.05). All formulations were classified as intermediate moisture foods (a,, range: 0.69-0.72). Texture profile analysis
showed that hardness and chewiness increased in correlation with substitution levels. Chemical analysis revealed
a significant increase in protein content (P<0.05), peaking at 5.84%, whereas fat content and total energy exhibited a
downward trend. Sensory evaluation demonstrated that the 20% substitution level received the highest overall
acceptance score (8.14) due to its optimal balance of flavor and texture. In conclusion, incorporating dried fish at an
appropriate level enhances nutritional value and establishes a unique identity for contemporary bakery products,

significant potential for commercial development.
keywords: steamed cake, dried fish, nutritional value, Physicochemical properties
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4 5238.61%°+19.95 0.55°°+0.08 0.36"+0.02 1010.54%°+3.51
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