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Abstract

The research aimed to develop the convenience bean curd jelly that was packed in a
lidded PP plastic cup, and topped with sweet toppings. Six kinds of sweet toppings used in this
research included sweetened red bean, sweetened black bean, sweetened mung bean, sweetened
Nata de coco, sweetened sweet potato, and sweetened pumpkin. There was 20 % sweet topping for
each product. The product was prepared by the traditional method using cooked soy milk which
was coagulated by 1,6 g calcium sulphate/100 g bean. The ratio of soy bean to water to produce the
cooked soy milk was 1 : 5.5 with 5 % (w/w) of sugar. The results showed that bean curd jelly
contained 4.81% protein, The product could be kept in 7-10 degree celeius for more than 10 days.
The panelists accepted the bean curd jelly with sweetened red bean and sweetened black bean at the
level of moderately like, and they accepted sweetened mung bean, sweetened Nata de coco,

sweetened sweet potato and sweetened pumpkin at the level of very much like.



