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APPENDIX

1. Approved Recipe

CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

APPROVAL RECIPE
Recipe Name : SORGHUM SNACK BAR
TITLE OF C&D : UTILIZATION OF SORGHUM AND SORGHUM
SUGAR AS SNACK BARS
Yield : 32g/portion

Main Ingredients : 20g Sorghum, 20g Sorghum Sugar
Ingredients

— 6g Dried mixed raisins, chopped

4g Dried dates, chopped
2g Chia seeds
— 8ml Oil

Method:

1. Toast the sorghum in a stainless steel saucepan with over low heat until slightly

browned, about 8 minutes, set aside.

2. Put oil into the stainless steel saucepan, heat the oil over high heat. Add in the

toasted sorghum, stir briefly and cover while shaking.

3. The sorghum will pop, like popcorn. Once fully popped, set aside.

4. Make the caramel, in a different pan, heat the 8g of sorghum sugar over low
heat. After melted, add the popped sorghum and stir until evenly mixed, set
aside and leave until the caramel hardens.

5. Mix the dried mixed raisins, dried dates, and popped sorghum. Make the
caramel for the snack bar binder, heat the 12g of sorghum sugar in a pan over
low heat, after melted, add in the mixture of popped sorghum, dried mixed
raisins, and dried dates.

6. After evenly mixed, place into the mold, sprinkle chia seeds on top, and press it

so it become solid and sticks.
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

Product Description

A sorghum snack bar is a snack that contains popped sorghum coated with
sorghum sugar caramel, and then mixed with mixed dried raisins (cranberries,
black raisins, golden raisins), dried dates, and chia seeds, which is glued with
sorghum sugar caramel and solidified into a bar shape.

The purpose of this product is that it can be consumed by all ages because it uses
sorghum sugar as its sweetener, which has a lower glycemic index than white
sugar and glucose syrup. Sorghum itself contains higher fiber and iron content
than white rice and wheat, and its glycemic index is also lower compared to white
rice and wheat. Mixed with a variety of dried mixed raisins that contain
antioxidants as well as chia seeds that are high in fiber and protein content. Will
produce a long lasting energy boost for this sorghum snack bar.

The advantage of this product is having natural ingredients that are healthy
without preservatives and artificial sweeteners, so this sorghum snack bar is long-
lasting due to the presence of sorghum sugar, which comes from 100% of
sorghum stem juice. This product also contains essential amino acids, which are

typically only obtained from consuming foods.

TRIAL PROGRESS

- First trial: Making sorghum pops using margarine, the result is only a few
popping. To adhere the sorghum, the caramel made in the pan was
transferred elsewhere and exposed to air, the caramel is becomes hard
quickly.

- Second trial: Making sorghum pops using oil, but using a non sticky pan
with a low surface area resulted in limited movement for the popping
sorghum, with only 60% of the sorghum popping. To adhere the sorghum
to the caramelized sorghum sugar, popped sorghum, dried mixed raisins,

and dried dates were added to the pan containing caramel.
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

- Third trial: Making sorghum pops still with oil, but using a stainless steel
saucepan with a lid resulted in 80% to 90% of the sorghum popping with
slightly larger sizes. Chia seeds were added to the sorghum snack bars to

enhance the benefits of the product.

TRIAL DOCUMENTATION

Student Name : Naufa Ulya
NIM 2274130010020

Advisor 1% Examiner 2™ Examiner
Name: Wod \vfow-{ Name: P‘JM Name: Jessiax
Date: 37 Moset 3084. | Date: 27} -3 -2Y Date: 27 /03/24
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2. Update Approved Recipe

CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

APPROVAL RECIPE
Recipe Name : SORGHUM SNACK BAR
TITLE OF C&D : HIGH IN FIBER SNACK BAR FROM SORGHUM
AND SORGHUM SUGAR
Yield : 35g/portion

Main Ingredients : 20g Sorghum, 10g Sorghum Sugar

Ingredients

6g Dried mixed raisins. chopped
4g Dried dates, choop=d

2g Chia seeds

8ml Oil

Method:

. Prepare all the ingredients and the utensils needed

—

. Measure all the ingredients

. Toast the sorghum in a stainless-steel saucepan with over low heat until

slightly browned, about 2 minutes, set aside.

. Put oil into the stainless-steel saucepan, heat the oil over high heat. Add in the

toasted sorghum, stir briefly and cover while shaking.

. The sorghum will pop, like popcorn. Once fully popped, chopped the pop-

sorghum and set aside.

. Make the caramel, in a different pan, heat the 5g of sorghum sugar over low

heat. After melted, add the pop-sorghum and stir until evenly mixed, set aside

and leave until the caramel hardens.

. Mix the dried mixed raisins, dried dates, and caramelized pop-sorghum. Make

the caramel for the snack bar binder, heat the 5g of sorghum sugar in a pan
over low heat, after melted, add in the mixture of caramelized pop-sorghum,

dried mixed raisins, and dried dates.
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

8. After evenly mixed, sprinkle chia seeds on top, place into the mold, and press it
so it become compact.
9. After the snack bar has solidify and compact, then let them cool. Once cooled,

the sorghum snack bar is ready.

Product Description
A sorghum snack bar is a snack that contains pop-sorghum coated with sorghum

sugar carame! and then mixed with mixed dried raisins (cranberries, black raisins,

golden raisins;. Jdiiod dates, and chia seeds, which is glued with sorghum sugar
caramel and solidified into a bar shape.

The purpose of this product is that it can be consumed by all ages because it uses
sorghum sugar as its sweetener, which has a lower glycemic index than white sugar
and glucose syrup. Sorghum itself contains higher fiber and iron content than white
rice and wheat, and its glycemic index is also lower compared to white rice and
wheat. Mixed with a variety of dried mixed raisins that contain antioxidants as well
as chia seeds that are high in fiber and protein content. Will produce a long lasting
energy boost for this sorghum snack bar.

The advantage of this product is having natural ingredients that are healthy without
preservatives and artificial sweeteners, so this sorghum snack bar is long-lasting
due to the presence of sorghum sugar, which comes from 100% of sorghum stem
juice. This product also contains essential amino acids, which are typically only

obtained from consuming foods.

TRIAL PROGRESS
- First trial: Making sorghum pops using margarine, the result is only a few
popping. To adhere the sorghum, the caramel made in the pan was
transferred elsewhere and exposed to air, the caramel is becomes hard
quickly.
- Second trial: Making sorghum pops using oil, but using a non sticky pan
with a low surface area resulted in limited movement for the popping

sorghum, with only 60% of the sorghum popping. To adhere the sorghum
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

to the caramelized sorghum sugar, pop-sorghum, dried mixed raisins, and
dried dates were added to the pan containing caramel.

- Third trial: Making sorghum pops still with oil, but using a stainless steel
saucepan with a lid resulted in 80% to 90% of the sorghum popping with
slightlv larger sizes. Chopping pop-sorghum into smaller pieces makes the

snack © =asier to compact.

TRIAL DOCUM LI+ ATION

Y4

Student Name : Naufa Ulya
NIM 2274130010020
Advisor 1% Examiner 2" Examiner
Name: Novi Indah Name: Ryan Yeremia Name: Jessica Hartan,
Permata Sari, S.T., Iskandar, S.S. A.Md. Par.
M.Sc.
Date: Date: Date: 16 July 2024
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3. Approved Sensory

Akademi Kuliner & Patiseri CULINARY INNOVATION AND NEW
( ) OTTIMMO PRODUCT DEVELOPMENT
A INTERNASIONAL SENSORY TEST
DATE : 02 April 2024
NAME : Naufa Ulya
NIM 2274130010020
PR(I:DUCT : UTILIZATION OF SORGHUM AND SORGHUM SUGAR AS SNACK
BARS

ADVISOR :Novi Indah Permata Sari, S.T., M.Sc.

PANELIST SIGHT SMELL | TEXTURE TASTE OVERALL | TOTAL
Panelist 1 5 5 4 2 3 19
Panelist 2 2 2 4 4 3 15
Panelist 3 4 4 4 4 4 20
Panelist 4 3 4 5 4 4 20
Panelist 5 4 4 3 5 5 21
Panelist 6 4 5 5 5 5 24
Panelist 7 4 4 2 2 4 16
Panelist 8 5 2 5 5 5 22
Panelist 9 4 4 3 4 4 19
Panelist 10 4 4 2 2 4 16
TOTAL 39 38 37 37 41 192
NOTES

smell too savory. texture ok. flavor quite nice tp burn taste nya mengganggu. overall

yes and no

Sudah bagus

Good

Agak sedikit terlalu crunchy

Nice

Rasa gula merahnya mendominasi, tekstur berpasir kering

Ada bau gosong

Overall it's nice but once in a while the bar still crumbles
. Karamelisasi gula nya sedikit dikurangi supaya tekstur tdk terlalu keras dan meminimalisir

aroma gosong dari sorgum °
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4. Consultation Form
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5. Systematic Process Documentation

1) Ingredients of sorghum snack bar

4) Mixture of caramelized pop-sorghum, dried mix raisins, and dried
dates
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