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Abstract

The study on the development of crispy-fried and seasoned Bhutanese mushrooms
aimed to investigate the basic three recipes of the crispy-fried and seasoned Bhutanese
mushrooms to satisfy the testers. Furthermore, these samples were also used to
investigate the duration of the suitable hot air baking after frying. The baking
temperature after frying was separated into three levels, namely 120, 130, and 140
Celsius. The experiment was planned by using the Randomized complete block design
(RCBD) at the 95 percent confidence level. The experiment was conducted to evaluate
the sensory quality of appearance, color, odor, taste, texture, and overall preference
by the evaluation of 30 participants with a 5-Point Hedonic Scale. The difference in
average was compared using Duncan’s New Multiple Range Test (DMRT). Data were
analyzed by using a computer program to find the most accepted recipe. Afterward,
the investigation of consumer acceptability influencing the crispy-fried and seasoned

Bhutanese mushrooms was conducted by a 5-Point Hedonic Scale of 60 participants.

The findings revealed that the second recipe was the most accepted by the
participants. The average of appearance, color, odor, taste, texture (crispiness), and
overall preference were 3.73, 3.53, 3.83, 3.96, and 4.30, respectively. The result of
physical quality testing of the crispy-fried and seasoned Bhutanese mushrooms using
the analysis of variance and analysis of static differences showed that in terms of
appearance, color, odor, taste, texture (crispiness), and overall preference had a

statistically significant difference at 95 percent of confidence level. Therefore, the



