Production and Characterization of Fish Powder from
Freshwater Fishes
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ABSTRACT

In this research, Parambassis ranga (Indian glassy perch) is
mainly used to make fish seasoning powder with ingredients such as
onion, garlic, and black pepper. The main purpose is to produce natural
seasoning fish powder instead of monosodium glutamate (MSG) to
reduce health problems. The fish seasoning powder was prepared by
making three weight ratios of dry fish powder (70,75,80) g and
ingredients such as onion (20,15,10) g, garlic (9) g, and black pepper (1)
g. Among them, the lowest moisture content (8.91%) and highest protein
content (38.55%) were selected as the optimum conditions for fish
seasoning powder. The optimal shelf life of the prepared seasoning
powder can be stored at room temperature for up to 90 days. The results
of nutritional value, microbial tests, low moisture content, and high

protein content of the prepared fish seasoning powder indicate the
quality, stability, and safety of this product.
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