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The study aimed at developing functional foods using soybeans. 

Three prototype products - Soybean spread Peanut flavor, soybean gel in three flavors, 
and freeze-dried tofu were developed.  The Soybean Spread was a light brown creamy 
spread made of roasted soybeans and flavored with roasted peanuts.  The product is 
appropriate as filling for sandwiches, biscuits and other baked goods and also for dishes 
such as kare-kare.  The product contained 23.4 g protein and energy of 540 kcals per 
100 g.  It also contained 4.0% dietary fiber.  The product was still acceptable and 
microbiologically safe for human consumption until the 9th month of storage when 
packed in glass bottles with tightly sealed caps. 

Soybean gel was a dessert made up of soymilk gelatinized using carageenan.  It came 
in three flavors - lychee, pineapple and nata de coco.   The product contained 2-3 g 
protein and energy of 97-130 kcals per 100 g.  The shelf-life of these products was two 
weeks when packed in covered plastic cups and stored in a chiller at 8ºC. 

Freeze-dried tofu was a dried soybean curd, creamy in color, light and compact, and 
long shelf-life.  It contained 48% protein and energy of 496 kcals per 100 g.  
Consumption of two servings (15 g per serving) of soybean peanut spread, 0r 3 
servings (3 cups of 100 g each) of soybean gel and 12.5 g of freeze-dried tofu will 
provide one-fourth of the recommended daily intake of soy protein which is 25 g soy 
protein a day. 

It is recommended that package-product compatibility testing be done to determine the 
shelf-life of the product, and pilot scale prdouction be undertaken to determine the 
commercial viability of the products.  Studies on scientific evidences for health claims to 
be used for product marketing must also be conducted. 
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