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Abstract

The functional food product from fermented soybean powder supplemented with konjac
composes of two main ingredients fermented soybean from Bacillus subtilis SB-MYP 1 as a
starter culture and konjac powder, the fiber that the aging people need. Method of the production
process was mixing the ground with other ingredients. Fermented soybean powder production
was made by mixing and grinding fermented soybean, konjac and other ingredients into 3 final
formulas. Then further drum dried to obtain finish products. Formula 2 has been the most
accepted by test panels and have a variety of nutritions are as follows calcium 1,980.25 mg/kg,
phosphorus 3,463.50 mg/kg, iron 39.6 mg/kg, and 0.52 mg per 100 grams of vitamin B12,
including the maximum dietary fiber and carbohydrate of 5.92% and 53.08%, respectively.
Furthermore, formula 2 contained the protein 25.29%, dietary fiber 7.84%, fat 3.89%, and
moisture 3.68%. Formula 2 has the longest shelf life of 311 days based on the moisture content
while formula 3 showed the longest shelf life of 120 days based on aflatoxin quantitative index.
The second is formula 2 have 101 days and formula 1 have 81 days. Aflatoxin, a great deal of
safety index factors, must be considered first followed by the others quality. Results obtained
above dilivered the healthy functional fermented soybean powder supplemented with konjac
product for aging people, consisting various nutrients especially calcium, vitamin B12 and iron.
Sufficiency of calcium can protect osteoporosis and plays an important role in building stronger
bones. In case of iron, aging people should be receive in sufficient amount for hypochromic
anemia protection, while vitamin B12 can maintain nervous system, reducing depression, stress,
and brain shrinkage. In addition, the konjac added to the product helps the excretory system,
reduce LDL cholesterol, reduce fat absorption in small intestine, which is suitable for aging
people who gets diabetic and hyperlipidemia. Consequently, the consumption of functional
fermented soybean powder supplemented with konjac alter aging people health and malnutrition.



