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ABSTRACT

This proposal outlines the development of a plant-based furikake made from
almond and soy milk pulp, enhanced with traditional Indonesian seasonings. Aimed
at promoting sustainable food practices, the product utilizes nutrient-rich pulp
byproducts often discarded during plant-based milk production to create a savory,
ready-to-use topping for rice, noodles, and other dishes. By integrating authentic
Indonesian flavors such as serundeng-inspired spices, the furikake offers a unique
fusion of cultures while supporting zero-waste innovation. This initiative seeks to
deliver a healthy, eco-friendly, and flavorful alternative for modern consumers,
aligning with growing trends in plant-based eating and conscious consumption.

Keywords: Almond milk pulp, Furikake, Plant-based, Soy milk pulp, Zero waste
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