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'Chc cffects of rhis research aherc to stud!. the ppes and quanritics ot' flour as 

s!t;.ctcd ro thc quallr! of fish balls made fro111 .\-iic Tr l l~ l )~ ( r .  Thr \ariar~olis u c r c  3 types 

of  tluur. \rt~car tlour. tnaizc tlour. tapioca tlour and pcracnragc 01' uses. .:. 5 and 8"11 

\\ u The qual~ries of tisll balls wcrc then e\-aluated b!, sensun t%aluation and stickiuess 

tcst (b?  foldmg). 

I r  \ \as found the types of tlour s~gnifcanfly affected i P < 0.05 1 to odor and 

tastc. Houe\er. they had no s~gniticanr ctltcr I P > 0.05 I ta color. telturc and oxerall 

acceplance. ln tenns of quantities used. the! had srgmticaat sffect ( P < 0.05 1 to color. 

odor and taste but no significant effect r P 1 0.05 1 to rchture and o~erall acccptancu. 

The result also showed that the use of taploca tlour at 8",n protided the besr result t b ~  

st~ck~ness test. 
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Source of variation i DF SS 1 MS ; F 
1 I I ! 

Replication I 1  1 0.35 , 0.03 i 2.07"' 
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I 1 7- 

Total 17 I 



source OP variation \ D F /  ss I M S i  P 
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