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ABSTRACT

Soybean Meal (Okara) is a part of soybean that is insoluble and a by-product of
soybean milk production which will be left from crushing process of whole grains.
The study results indicated that soybean meal contains high levels of dietary fiber and
protein. Mostly, soybean meal will be processed through dehumidification in drying
process to put in food products. However, soybean meal has a short shelf life.
Therefore, to increase the value of products, the soybean meal was developed to be
a snack in order to investigate manufacturing process. The soybean meal that was baked
at 80°C for 4 different durations including 1 2 3 and 4 hours, and the optimum content
of soybean meal for different snack products at 20 30 40 50 and 60 percent of total
starch flour weight. This study aimed to promote acceptance of consumers on snack
food products made from soybean meal by sensory quality evaluations including
tasting, rating with 9 - point hedonic scale by 70 tasters and comparing difference of
mean at confidence level 95 percent by duncan's new multiple range test, DMRT)

The results could be found that the optimum time was at 3 hours and the
optimum remaining moisture content of soybean meal was at 3 4 +8 percent.
The soybean meal content that was replaced in the starch at 40 percent was accepted
the most by appearance color flavor taste texture (crispy) overall liking with means of
7.77 7.60 7.50 7.54 7.71 and 7.77 respectively. The study results in part of consumer
acceptance indicated that appearance color flavor taste texture (crispy) and overall
liking had means of 4.18 4.13 3.98 4.12 4.28 and 4.19 respectively. And the consumers

also accepted on the snack food products made from soybean meal at 100 percent.
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