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Abstract : Background: Soy bean and the products such as tofu, tempeh and soy milk are famous in the community. Moreover,
another product is tofu flour which is not familiar in Indonesia yet and it is well known as Okara. There are massive differences
of energy, protein and carbohydrate between them which is know as good for protein sources as well. Unfortunately, it is
seldom used as food variety. Basically, it can be benefit in order to create many products for example cakes, snacks and some
desserts. Aim: the study was in order to promote the benefit of tofu flour as school feeding of elementary school and baby
porridge and also to compare the nutrient. Method: Soy pulp was filtered and steamed approximately 30 minutes. Then, it was
put at a plate under sunrise or barked on the oven for 10 hours at 800C. When it have dried and milling and tofu flour is ready
to be used. Result: Tofu flour could be used as substitute of flour and rice flour when people want to cook some foods. In
addition, some references said that soy bean is good for a specific remedy for the proper functioning of the heart, liver,
kidneys, stomach, and bowels, constipation, as a stimulant for the lungs, for eradication of poison from the system, improving
the complexion by cleaning the skin of  impurities,  and stimulating the growth and appearance of  the hair.  Discussion:
Comparing between soy bean, tofu and tofu flour which has difference amount of nutrients. For example energy 382 kcal, 79
kcal and 393 kcal respectively and also protein 30.2 kcal, 7.8 kcal, and 17.4 kcal. In addition, carbohydrate of soy pulp was
high than soy bean and tofu (30.1 kcal). Finally, local should replace flour, rice and gelatin rice flour with tofu flour.
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