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ABSTRAK 

Belut sawah (Monopterus albus), boleh didapati secara meluas di kawasan sawah padi di 

sekitar Malaysia dan dianggap sebagai sejenis makanan yang istimewa. Kombinasi belut 

sawah dan kanji ubi kayu serta sagu sebagai bahan utama telah menghasilkan keropok 

belut bagi mengkaji penerimaannya di kalangan pengguna. Perkaitan antara analisis 

proksimat, analisis fizikal dan penilaian sensori telah dikaji. Analisis warna dan analisis 

tekstur bagi analisis fizikal juga turut dikaji. Empat tahap peratus kandungan ikan (62.5%, 

50%, 37.5% dan 25%) dan empat tahap peratus kandungan kanji (37.5%, 50%, 62.5% 

dan 75%) digunakan di dalam formulasi. Hasil analisis menunjukkan bahawa kandungan 

lemak kasar, protein kasar serta abu meningkat akibat kadar pertambahan ikan, sementara 

peratus kelembapan berada dalam julat antara 7% sehingga 10%. Manakala 

kebanyakannya tiada perbezaan yang signifikan (p<0.05) bagi penentuan tahap 

kebolehpatahan, kerangupan dan kekerasan produk. Selain daripada itu, kecerahan produk 

akan berkurangan akibat kadar pertambahan ikan (belut). Penilaian sensori pula 

menunjukkan bahawa formulasi yang diterima bagi keropok belut adalah kombinasi 

62.5% : 37.5% (belut : kanji), 50% : 50% (belut : kanji) dan 37.5% : 62.5% 

(belut : kanji). Selain daripada kelihatan menarik terutamanya dari segi pertambahan 

pengambilan sumber protein, ia juga mempunyai potensi untuk dikomersialkan. 



DEVELOPMENT OF KEROPOK BELUT (Monopterus albus) 

ABSTRACT 

lV 

The rice eel (Monopterus albus), present in a large biomass in the rice-paddy of Malaysia 

is generally considered as delicacies. In an attempt to test the acceptability of fish 

crackers prepared from swamp eel or rice eel, it was used to complement cassava starch 

and sago to produce 'keropok belut'. The interrelationship of the proximate analysis, 

physical analysis and sensory evaluation of a 'keropok belut' half-product have been 

studied. Color analysis and texture analysis for physical analysis were also been carried 

out. Four levels of percentage fish content (62.5%, 50%, 37.5% and 25%) and four levels 

of percentage starch content (37.5%, 50%, 62.5% and 75%) were used in the 

formulations. The results showed that crude fat, crude protein and ash content increased 

with increased proportion of fish while moisture of the product were maintained at 

7% - 10%. On the other hand, mostly there was no significant different (p<0.05) for 

fracturability, crispiness and hardness of the product. Meanwhile, the brightness of the 

product was decreased with increased proportion of fish. The sensory evaluation tests 

showed that the acceptable formulations for the fish crackers were obtained using 

62.5% : 37.5% (eel : starch), 50% : 50% (eel : starch) and also 37.5% : 62.5% 

(eel: starch) combinations. 'Keropok belut' production apart from its appeal in increasing 

protein intake, has the potential for commercialization. 




