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Abstract

This research aims to study the process development of quick cooking Job’s tears
in order to the decreased cooking process time. The optimum process to produce quick cooking
Job’s tears, pre-gelatinized by steaming at pressure, and decreased moisture content 7-9 % at 90 ‘¢
for 120 minutes. The study also showed that the reconstitution time of quick cooking Job’s tears
product by using  a microwave and added with boiled water was 10 and 20 minutes, respectively.
The inspections of quick cooking Job’s tears product after reconstitution by comparing with
commercial Job’s tears (control) for the sensory evaluation score of the product appearance, smell,
texture, taste, and overall preference were non-significant (p>0.05). The precentages of favoured
consumers were evaluated and were expected to buy were 95.67 and 84.67, respectively. This quick
cooking Job’s tears product was attractive to consumers because of it was food for health.

In addition, it was easily to eat, quick cooking, new product and locality product, respectively.
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