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Abstract

The research aimed to produce coconut milk bean curd jelly. The product was prepared
by using cooked soy milk combined with coconut milk, sugar and rice flour (used as stabilizer),
The combination 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, The research started from studying the suitable
amount of coconut milk and rice flour used,

" The sensory evaluation test was conducted with coconut milk bean curd jelly composed
of 69-69.5 % soy milk, 5 % sugar, 25 % coconut milk and 0.5 — 1 % rice flour. The eating quality

of coconut milk bean curd jelly could be preserved at 7-10 degree Celsius for 3 days.




