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ABSTRACT

Shumai is a popular type of dim sum which is also widely known throughout
the world. The process of making shumai begins by making a skin dough using
tapioca flour or wheat flour mixed with water until it becomes an elastic dough.
This mixture is then formed into small pieces ready to be filled with the spiced meat
mixture. Utilizing mackerel bones and heads to make shumai skin and mackerel
meat for filling is a concept that can help reduce food waste and add value to dim
sum products. This research aims to utilize fish parts that are usually thrown away,
such as bones and heads, thereby reducing food waste resulting from the fish
processing process. The results of this research show that mackerel shumai has
good taste and visuals, however several panelists stated that the texture of the
shumai is less chewy. The nutritional value of mackerel shumai is stated to be 210
Cal/per serving size of 68g. Apart from that, the selling price of shumai is IDR
34,000/pack.
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