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Abstract

The objectives of this research were to develop for Standard formula recipe of Tao
hual Milk Pudding, sensory test of Tao hual Milk Pudding with different recipe, chemical
composition of products were determined for develop of Tao hual Milk Pudding products
enriched with egg white concentrate at 5, 10 and 15 % by weight. Chemical composition,
sensory test of products were determined. Results showed increasing of amount of Standard
formula recipe used in the production of Tao hual Milk Pudding base contain the following
Formula 3 Soybean 16.610%, Clean Water 90.32%, Hin Tofu (Calcium Sulfate)0.086%,
Tapioca Starch 0.249%. The chemical composition of product was compose of 85.46%
moisture, 3.15% protein, 1.88% fat, 0.04% Calcium, 0.56% ash, 0.127% fiber and 63.2
Kcal/100g. When enriched egg white was enriched found that the products that enriched at
5 percent by weight. Was accepted in midle all rate sensory way by aspects. Since it has the
most soft texture Due to adding 5% egg whites, the least of the experiments Because when
the protein of the egg white when exposed to heat causes the property of the protein to
change The heat of the egg whites Causing the liquid egg whites to form a gel, solid, milky
white. Suggestions: cereal supplements should be added on the product page for added
nutritional value and appetizing. Eggs should be added instead of the egg whites because
the yolks are high in protein. And egg yolks do not have any effect on increasing cholesterol

content.



