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Enrichment of Protein and Iron in Snack Products
Using Tuna Blood Powder

Sutheera Maepakdee' Petchrada Rattanasuwan' Nisanard Krasaechon? and Wichamanee Yuenyongputtakal®*

Abstract

The tuna blood used in this research was a by-
product obtained from the tuna processing industry.
The protein and iron content of the tuna blood was
13.29 g/100g and 20.98 mg/100g and it was concentrated
and dried under pressure 26 cmHg at 70 + 1 °C for
219 minutes. Then it was ground into blood powder.
The protein and iron content of the tuna blood powder
was 74.69 g/100g and 113.90 mg/100 g. The a of
the tuna blood powder was 0.23 and was shown to
be microbiologically safe for consumption. The tuna
blood powder was added to the snack products varying
from 0, 5, 10 to 15%. The results showed that the
moisture content, the fat content, and the a  tended

to decrease when increasing the amount of the tuna

2

blood powder, whereas the protein and iron content
increased at p<0.05. The L* and a* values tended
to decrease; however, for the b* value there was no
difference (p>0.05). The snack products that added
tuna blood powder at 5 and 10% obtained the most
favorable overall score (p<0.05), which was at the
slightly favorable level. Ten percent of the tuna blood
powder was the highest amount that could be added
to the snack products made from black sticky rice,
anchovy, and water. The developed snack product
contained protein content at 19.88 g/100 g and the iron
content was 68.4 mg/100 g.

Keywords: Tuna Blood Powder, Snacks, Protein and

Iron Enrichment
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