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Preparation of Biscuit and cake from fish concentrate and microbial, chemical review on fish
concentrate, Sensory evaluation on products
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Email:Naerehb@yahoo.cam

Abstract

Severe necessity to enrich food materials with proteins with high biological value is important in the world. As we
know, Plant protein sources are weak in some essential amino acids.
Fish protein concentrate is a kind of material which has no smell and flavour. It has valuable food regime which we can
add it to different changes in their appearance. When we add some controlled FPC to the food of people whom are weak
in protein in their bodies makes a balance between amino acid and plant protein.It provides necessary mineral elements
such as calcium and phosphorous. We can use it in different kinds of soups, candies, biscuits, crackers, drinks, sausage
and many other kinds of food.
In this project we tried to prepare fish concentrate and use it in Biscuit and cake. We did chemical and microbial review
on fish concentrate and sensory evaluation on products.



