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ABSTRACT
The objective of this research was to investidate a suitable formula for developing shrimp sour curry
flavored konjac jelly products. The study focused on varying the ratio of konjac powder to carrageenan 2:1,
3:1, and 4:1. The appropriate formula was selected by analyzing pressure value and evaluating consumer
preferences. The results indicated that the optimum ratio of konjac powder to carrageenan for developing of
shrimp sour curry- flavored konjac jelly was 3:1. The physical quality is the pressure value equal to 50.71 =

2.11 grams. Sensory quality included an overall liking score of 7.29 + 1.68.
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