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ABSTRACT

Elderly individuals are at risk of malnutrition due to inadequate energy and nutrient intake. This
study aimed to develop soybean milk pudding enriched with grains as a nutritious snack for the elderly,
using chia protein powder and black sesame seeds as fortifying ingredients. This study included the
optimization of four pudding formulations, evaluation of their nutritional composition, and selection of three
appropriate formulations: the standard formula, the chia protein powder-enriched formula, and the black
sesame-enriched formula. Sensory acceptance testing was conducted with 50 elderly volunteers using a
9-Point Facial Hedonic Scale, and texture properties were evaluated according to The International
Dysphagia Diet Standardisation Initiative (IDDSI). Results showed that the black sesame-enriched formula
had the highest protein content (7.26 + 0.09 g/100g), while the protein-fortified formula containing chia
protein powder and black sesame contained the highest dietary fiber content (1.66 + 0.02 g/100g). Sensory
evaluation revealed overall acceptability scores of 8.2 £+ 1.04, 8.1 £ 0.99, and 6.0 + 2.2 for the standard
formula, chia protein powder-enriched formula, and black sesame-enriched formula, respectively. All three
pudding formulas demonstrated texture properties consistent with IDDSI Level 6. In conclusion, the
developed cereal-enriched soy milk pudding provides appropriate nutritional value for elderly individuals,
exhibits soft bite-sized texture, and safe properties for consumption, and shows potential as a healthy

snack option.
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