APPENDIX
7.1 Nutrition Facts of healthy Tofu (1pc)

There are the nutrients values of healthy tofu per 1 pc (Red Beans+Black

Beans):
Total fat =5,3gr+ 1,45¢gr =6,75gr:17x9 = 3,57 kcal
Protein =112,65gr + 30,15gr = 142,8¢gr: 17 x 4 = 33,6 kcal

carbohydrate =306,45gr + 82,8gr =389,25¢gr: 17x4  =91,58 kcal

total kcal 1 unit = 128,75kcal
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7.2 packaging design

1. logo

Picture 14. Logo (Personal Documentation, 2019)

2. packaging
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Picture 15. Packaging (Personal Documentation, 2019)
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7.3 process of making tofu

This is the process of making tofu:

Picture 17. Wash red beans and black beans(Personal Documentation,
2019)
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Picture 18. Blend red beans and black beans until smooth

(Personal Documentation, 2019)
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Picture 19. Strain the milk with tofu cloth ( Personal Documentasion,2019)
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Picture 20. Strain the milk (Personal Documentation, 2019)

Picture 21. Boil the milk and simmer (Personal Documentation, 2019)
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Picture 22. Put the vinegar and wait until have curd (Personal Documentation, 2019)

Picture 23. Put the curd into a mold (Personal Documentation, 2019)
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picture 24. Put the curd into a mold with tofu cloth (Personal Documentation, 2019)

Picture 25.Press the mold with mortar and wait until hard (Personal Documentation,
2019)
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Picture 26. Tofu already done(Personal Documentation, 2019)

7.4 supplier list
The supplier of making black tofu is all from online shopping at Shoppe,
This is the supplier for making black tofu:

Hockyshop899

Alktif 9 menit lalu

Vs{a_r__sgugr Pengikut 890 | Mengikuti 2rb

Picture 27. Supplier list(Personal Documentation, 2019)
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Boil the grind beans until bubbling.
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Wait until it has a clot, take the clot and shape it.

Wait until 15 minutes or until it’s hard and then boil around 1 hours to reduce the flabbiness of

the tofu
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PLACK TOFU

By Prelina Andri Felancia

ABSTRACT OBIECTIVE

Black tofu are product make . To make the vegetarians people
from black beans and red beans. has a different food to eat and to
This has many benefit for substituting meat

maintain heart health, digestion, 2. To make the more healthier food
gastric  detoxification, con- 3. To make a new product

trolling blood pressure, prevent

diabetes, prevent cancer, anti METHODOLOGY:

aging, maintaining bone health, 1. Washing the ingredients

lose weight, prevent Impo- 5 goak into the water

tenc&_e, preve_:nt Alzheimer and 3. Blender the ingredients
Park_mson dlseas_e, feta} health, 4. Strain the ingredients

and improve the immunity of the 5. Boil the juice and at the other
body. Based on the calculation, ingredients

known the nutrition from the 6. Put the ingredient in mold
black tofu are carbohydrate:

92gr, protein: 34gr, and total fat:
3,5gr.one packaging contains-l CONCLUSION

tofu, the price is Rp.9.500 Black beans and red beans has a
many benefit, this product make
from combine very healthy beans,

BACKGROUND this product can substituting meat

Red beans and black beans has a and has a lot of protein. This product
lot of benefit, but onlyv. few use a natural ingredients, all ingre-
people know to cookwith both of dients that use have a good quality,
them, therefore this product was the important things is that

created. black tofu is low calories.
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