
ABSTRACT 

 

The study was conducted at Capiz State University Sigma Satellite College, Sigma Capiz 

during the school year 2021-2022. Generally, it aimed to find out the general acceptability of 

bangus siomai enhanced with black fungus. Specifically, (1) to determine the acceptability of 

bangus siomai enhanced with black fungus in terms of appearance, aroma, taste and texture; (2) to 

determine which treatment produce a general acceptable siomai using following proportions:                                  

Treatment A- 100% bangus, Treatment B- 75% bangus, 25% pork and 50% Fungus, Treatment C- 

50% bangus, 50% pork and 50% Fungus, Treatment D- 25% bangus, 75% pork and 50% Fungus, 

Treatment E- 100% pork.; (3) to determine if there’s a significant difference among the different 

treatments in making bangus siomai enhanced with black fungus in terms of appearance, aroma, 

taste and texture. The study had five treatment with three replication. An evaluation sheet using 

Nine point Hedonic Scale was utilized to gather the data. Fifteen (15) evaluators composed of 5 

instructors of Capiz State University, 5 college students, and 5 people from community were 

requested to evaluate the product. Mean and ANOVA were statistical tools used to analyze the 

data. Results that the product in Treatment C (50% Bangus and 50% pork and 50% Fungus) 

produce the best sensory qualities in terms of appearance, aroma, and texture while the other 

product in Treatment D (25% Bangus and 75% Pork and 50% Fungus) got the highest mean in 

terms of taste. Further revealed tat treatment C was the most acceptable among other treatments. 

The One-Way Analysis of Variance showed that there was a significant difference among the five 

treatments in terms of appearance, taste, aroma, texture and general acceptability. 


