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Fiber-Supplemented French Fried Cassava
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ABSTRACT

This study was conducted to produce fiber-
supplemented French fried cassava. The results
showed that the appearance of the French fried
cassava supplemented with white jelly fungus
(Tremella fuciformis Berk) powder was better than
that of the French fried cassava supplemented with
the mucilage powder. Then, 3 levels (1, 2 and 3%
(w/w)) of white jelly fungus were varied. The results
indicated that hardness of French fried cassava
increased as substitution levels increased. The
hardness of French fried cassava supplemented
with white jelly fungus of 1, 2 and 3% (w/w) were
195+ 0.16,2.50+ 0.16 and 3.15 * 0.20 N,
respectively. Sensory evaluation of French fried
cassava supplemented with 1% 2% and 3% (w/w)
of white jelly fungus were not significantly different
(p>0.05). The appearance score of French fried
cassava supplemented with 3% (w/w) of white jelly

fungus was significantly different (p < 0.05) from

other formulas. Chemical results showed that
French fried cassava supplemented with white jelly
fungus has highest fiber content of 3.09 + 0.12%
whereas the fiber content of control and commercial
French fried cassava were 1.27 £ 0.11 and 0.59 %

0.03%, respectively.

Keyword: French fry, Cassava, white jelly fungus

(Tremella fuciformis Berk)
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