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ABSTRACT

In many countries, apple pie is one of the most well-liked foods. Despite the
sweetness coming from the apples and sugar, the flavor is a delightful blend of
sweet and tart. However, as most apple pies contain gluten, this is common
knowledge. Some people are unable to eat traditional apple pie because they have
either non-celiac gluten sensitivity or celiac disease. This study has the purpose of
creating a gluten free apple pie. This gluten free apple pie made with several
ingredients of Mocaf flour, butter, and organic palm sugar are combined to make
the pie crust, which gives it a delicate, flaky texture. The filling, which is aromatic
and flavorful, is made with fresh green apples, cinnamon, and organic palm sugar.
The outcome of the drying method strongly facilitates the production of a gluten
free pie base, which is both crispy as well as tender in texture, much like a
traditional pie. This innovative method offers consumers an enjoyable replacement
for traditional pie crusts while meeting a variety of dietary requirements, which
looks well for the gluten-free baking sector. One serving of the gluten free apple
pie is about 40 grams and it contains around 170 calories.

Keyword: Gluten-free, Green apple, Mocaf flour

Vi



TABLE OF CONTENTS

Plagiarism STAtEMENT..........cooiiiiiie s ii
N ] 0] 01V | OSSR iii
APPIOVAL 2. e i
[ ] i Lot SRS STPS v
ADSEFACT ...t Vi
Table Of CONTENTS ....c..oiiiiee e e vii
LIST OF FIQUIES ..ot IX
LISt OF T@ADIES ... X
Chapter I INTrOdUCTION .......oouiiieiiiciee e 1
1.1 Background of The StUAY........cccoreiieiieie e 1
1.2 Objective 0f The STUAY.......ccoveiiiiiieie e 2
Chapter 11 Literature REVIEW ..........ccoociiiiiiiiieie e 3
2.1 INQredient REVIEW ........ccviiiieieceece ettt 3
2. 1.1 MOCAT FIOUN .. 3
2.1.2 AIMONA FIOUT ..ottt 3
2.1.3 08L FIOUN ... 5

2.2 PrOQUCE REVIBW ...ttt 7
2.3 PrOCESS REVIBW.......cviiiieiieieiie sttt ettt 7
Chapter T MEthNOd..........ooiiiiie e 9
3L TIME AN PIACE ... 9
3.2 Ingredients and ULENSIIS ........cc.oiiiiieiiiiiiee e 9
3. 2.1 INQGIEAIENES ...ovieieee ettt sae e enre e e s e enae s 9
322 ULENSIIS . e 10

3.3 Processing MEtNOUS. ........ccviiiiiiiiiresieee e 10
A FIOW CRarT ... e 12
Chapter 1V Result and DiSCUSSION........cceiiiiiiiiiiniseeeee e 13
4.1 ProduCt RESUIT .....cviiiiiiiiieee e 13
4.2 NULTTEION FACT......eiiie et 15
4.2.1 NULFTION TADIE.....eiiiiiiicee s 15
4.2.2 NUtrition CalCUlation ...........ccoouiiieiiiieiie e 16
4.2.3 NULrition Label..........ccooviiei e 17

vii



4.3 Food Safety and Packaging ..........cccooeririiieieiiiciieeseeeee e 17

4.3.1 Processing and Storage TeMPErature.........ccoceeveveereeseeseeseeseeseeennenns 17
4.3.2 SNEIT LITE ..o 18
4.3.3 Product PaCKaging ........cccvveirieieiieieeiesee st eie e ste e ste e 18
4.4 FINANCIAL ASPECES. ...cveeieeiee ettt sttt sttt nne e 20
4. 4.1 ProQUCT COSL......eiieiiieiieieie sttt sttt 20
4.4.2 SEIING PrICE....iiiii it 22
Chapter V Conclusion and SUggGeSTION..........cccoviiiiiiiiieiereese e 23
5.1 CONCIUSION ...ttt ettt ettt neene e 23
5.2 SUGGESTION ...ttt bbbt 23
Bibliography
Appendix

viii



LIST OF FIGURES

Figure 2.1 MOCAT FIOUT .......ccooiiiiiee e 3
Figure 2.2 AIMONd FIOUT........ooiii i 4
FIQUIE 2.3 Oat FIOUN ... 5
Figure 3.1 Flowchart Gluten Free Apple Pie ......ccooveiieiiiiii e 12
Figure 4.1 Gluten free APPIE PI ..o 14
Figure 4.2 MiICa PIASHIC........ceciiiiec ettt 19
0[O =T B T oo o SRRSO 19
FIQUIE 4.4 Label ...t 20



LIST OF TABLES

Table 3.1 Ingredients for APPIe Pie ... 9
Table 3.2 Utensils for APPIe PI€......c.eoiii i 10
Table 4.1 Nutrition Value of MOCAF Flour per 1009 .......cccevveiveevveiesieieennn, 15
Table 4.2 Nutrition Value of Almond Flour per 1009 ........ccccoveieenviienienieennene 15
Table 4.3 Nutrition Value of Instant Oat per 1000..........ccceveeiieieeieiiie s, 15
Table 4.4 NUtrition 1ahel...........c.ooiiiiie e 16
Table 4.5 Cost Of INGredientS ........cccveiiiiiic e 21
Table 4.6 PACKAGING COSt......ccviiiiiiiisiiieieie e 21
Table 4.7 Packaging CoOSt........ccoiiiiiiiiiie e e 22



