CHAPTER V
CONCLUSION AND SUGGESTION
5.1 Conclusion
Egg tofu and soy bean curd are the rival of this product since it

almost has the same texture and good nutrients. But the writer take an
advantage from these by making the same product with some twist but still
has great nutrition than others.

This product contains high of manganese mineral both from bell
pepper and chickpeas to develop strong bones and connective tissues
which is suitable for all ages and woman during pregnancy since it’s
provide good daily nutrients intake and also for those people with soy

allergic.

People nowadays have different demands from time to time, rather
to taste or nutrition. So the writer think that this product can be fullfill
some of the market demants because of the new product and has better
nutrition that the others don’t provide.

5.2 Suggestion

This product using red bell pepper and chickpeas and based on the
writer, there is few ways that may improve this product. First, instead
using red bell pepper, the writer can use the other kinds of bell pepper in
order to add variety product and also enhance both the flavour and texture
by adding some spices and other ingredient. The writer also suggest to add
some production methods such like fermentation to add new taste and

increase the nutrition value of the product.
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