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Abstract

Formulation of fiber and protein supplemented milk tofu
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Consumers are paying more attention to their health and consuming foods that
provide health benefits. Therefore, the purpose of this project was to develop nutritious
milk tofu by addition of more fiber and protein. Additional fiber was provided by malva
nut seeds (Scaphiumscaphigerum (G. Don) Guib. & Planch) and sweet basil
seeds(Ocimumbasilicum L. f. citratum Back) whereas additional protein was provided by
egg. Basic formulae of milk tofu with the addition of hydrated malva nut seeds and
sweet basil seeds at different concentrations were developed. Subsequent
development involved the addition of egg, with or without egg yolk. Four selected
formulae are as follows: Formula 1 (19.76%w/w malva nut seeds and 3.29%w/w egg
white), Formula2 (19.63%w/w malva nut seeds and 3.27%w/w whole egg), Formula 3
(22.76%w/w sweet basil seeds and 5.69%w/w egg white) and Formula 4(22.07%w/w
sweet basil seeds and 2.67%w/w whole egg). All 4 formulae were further developed in
order to improve the flavor, sweetness and texture. Sensory Evaluation of the four milk
tofu formulae were carried out among 70 panelists consist of students and staff in the
Faculty of Pharmacy, using 9-point Hedonic Scale method. According to Analysis of
Variance, it was found that Formula 1, 2, 3 and 4 obtained the mean scores of 6.74, 6.77,
6.94 and 6.86 (“Like slightly” to “Like moderately”) respectively. The mean scores of the

four formulae were not significantly different (P>0.05).



