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APPENDIX

Recipe Name Vegan Beel jorky
T OF C&D - instant vegan heel jerky made from tofu skin using drying metod
Yiehd s
NMam Ingredients - 1ofu skin
Ingredients
Garlic powder 9 gram ~ 2 tablespoons of cornstarch

black pepper powder 3gram -
Onion pawder 6 gram

coriander powder 9 gram

Brown sugar 150 gram

sugar M) gram

Beef powder bgram L
sweel 50y sauce 3 grams =

Chili powder 4 gram -

Method

1. Mix the spices and the sauce until blgnded ™

2. Melt brown supar and granulated sugar together until iy becomes asyrup

3. sur the syrup and spices together incoreporated well until it becomes and add on some
water 5o that it is not sohd

4. Coat the tofu skin with the sauce with the sauce and fold it to vreate thick layers
resembling the texture of mea

5. Adter that, press the ol skin as puked as possible 1o the release exess moisture air

6. Bake the tofu skin a 150°¢ for 15 minutes allow 1o cool

7

- Place in the vacum bag vacum vight chill for attl leat ¥z a week to | week besfore seriung
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RECIPE BACKGROUND (30 - 100 WORDS)
L use this recipe because | support people who can't eat meat, there fore | change meat to tofu
50 those who can't eat meat can taste the taste the luver of beel jerky and are able to gain the

protemn dan nutrion required daily
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e ot = Bt CULINARY INNOVATION AND NEW
OTTIMMO PRODUCT DEVELOPMENT
INTERNASIONAL SENS()R\! TEST
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