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ABSTRACT

A snack bar product made from fermented soybeans is considered a healthy
product with the nutritional supplement derived from the starter culture of Bacillus subtilis.
The starter culture helps digest significant components in soybeans during fermentation
such as starchyose which are undigested substances in human body and also creates
functional ingredient that stimulates the immune system. This research aimed to produce
an easily consumable snack bar product processed from soybeans (Thua Nao) fermented
with the starter culture of Bacillus subtilis which has a high nutritional value yet gains
limited consumer acceptance. The process began with the 72-hour fermentation of
soybeans with three forms of the starter culture of B. subtilis SB-MYP1.: the fresh starter
culture of B. subtilis SB-MYP1, the powdered starter culture of B. subtilis SB-MYP1 with
maltodextrin and the powdered starter culture of B. subtilis SB-MYP1 with soybean flour.
Then, 11 recipes of a snack bar product processed from fermented soybeans together with
other ingredients were developed. After that, a potential recipe was carefully selected in
order to become a prototype for a health snack bar product processed from fermented
soybeans. The list of ingredients included fermented soybean paste, purified water,
soybean flour, sucrose, powdered salt, white sesame seeds and black sesame seeds. Then
the mixture of all ingredients was processed into a snack bar product through the use of a
drum dryer. The analysis of the nutritional value of the snack bar product fermented with 3
forms of the starter culture showed that the amount of calcium (Ca) was 1,577.00, 1,738.50
and 1,997.50 mg/kg. The amount of iron (Fe) was 40.21, 45.41 and 41.26 mg/kg. The
amount of phosphorus (P) was 2,619.00, 3,052.50 and 3,091.50 mg/kg and the amount of
vitamin B12 was 0.38, <0.1 and <0.1 pg/100 g respectively. The quality of two types of
packaging, namely a vacuum bag and an aluminum foil bag, was then monitored. The
aflatoxin contamination indicator indicated that the healthy snack bar product made from
soybeans fermented with three forms of the starter culture B. subtilis SB-MYP1 packed in
an aluminum foil bag had a longer shelf life than the one packed in a vacuum bag. Being
packed in an aluminum foil bag, the product which underwent different forms of the starter
culture B. subtilis SB-MYP1 during fermentation had different lengths of time for their
shelf life, namely 119, 118 and 103 days respectively. The customer acceptance test
showed that the snack bar product which underwent the fermentation with the powdered
starter culture of B. subtilis SB-MYP1 with soybean flour had the highest scores.



