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1. Approved Recipe

APPENDIX

CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

APPROVAL RECIPE

Recipe Name : Fruit Leather Made From Mangosteen Rind and Dates
TITLE OF C&D : The Utilization of Mangosteen Rind and Dates for Fruit

Leather
Yield : 2 -3 Portion
Main Ingredients : 50 g Mangosteen Rind & 100 g Dates
Ingredients
- 50 g Mangosteen Rind -3 g Salt
- 100 g Dates - 10 ml Lemon Juice
- 30 g Sugar
- 400 ml Water
Method
1. For Mangosteen rind, rub the rinds with salt and let it sit for about 30 minutes
2. After that, rinse the mangosteen rind thoroughly
3. Boil the mangosteen rind in water at 90 C that has been added with sugar
over low heat for approximately 30 minutes
4. After that, separate the flesh and skin parts from the mangosteen skin; the part
to be used is the flesh of the mangosteen skin
5. For the dates, microwave the dates in water for 2 minutes so that it gets
softened
6. Blend the mangosteen rinds and dates using the water from boiling the
_  manggosteen skin and dates until smooth.
7. Simmer and stir the puree in the pan and season it with lemon juice, until the
puree has thickened
8. Line trays with parchment paper, spread onto dehydrated trays, dry at 60 C for
6-8 hours
9. When the fruit leather is ready, peel it up from the parchment paper and roll it

with parchment paper
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

Product Description

Fruit leather is a dried fruit product in thin sheets with unique consistency,
made from various fruits either using one fruit or mixed with other, known for its
long shelf life. For this fruit leather, the ingredient used are mangosteen rind and
dates. The purpose is to create a delicious and nutritous snack from natural

ingredient while also reducing food waste by using the mangosteen rind.

TRIAL PROGRESS (50 — 100 WORDS)

In the first trial, using a ratio of 2:1 between mangosteen skin and dates and
boiling the mangosteen skin without sugar resulted in a strong bitter taste. However,
in the second trial, with a ratio of 1:2 and the treatment of salt on the mangosteen
skin and boiling it with sugar water, the bitterness was significantly reduced. The
final result is a product with a milder bitter taste, better flavor, and only leaving a
slight bitterness in the aftertaste.

TRIAL DOCUMENTATION
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

Student Name : Abigail Phoebe Saputra
NIM 2274130010026
Advisor 1%t Examiner 27 Examiner
Name: Anthony Sucipto, | Name: Elma Sulistiya, Name: Yohanna Prasetio,
A.Md. Par. S.TP., M.Sc. AMd. Par., S.Sn.
Date: 28 March 2024 Date: 28 March 2024 Date: 28 March 2024
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2. Approved Sensory

Akademi Kuliner & Patiseri CULINARY INNOVATION AND NEW
OTTIMMO PRODUCT DEVELOPMENT
INTERNASIONAL SENSORY TEST
DATE : 19 April 2024
NAME : Abigail Phoebe Saputra
NIM 2274130010026

PRODUCT : THE UTILIZATION OF MANGOSTEEN RIND AND DATES FOR
FRUIT LEATHER

ADVISOR  : Anthony Sucipto, A.Md. Par.

PANELIST SIGHT SMELL | TEXTURE TASTE OVERALL | TOTAL
Panelist 1 4 4 4 5 4 21
Panelist 2 5 3 4 4 4 20
Panelist 3 5 5 4 5 5 24
Panelist 4 4 4 4 4 4 20
Panelist 5 5 5 2 4 4 20
Panelist 6 5 4 2 4 3 18
Panelist 7 4 4 2 4 4 18
Panelist 8 4 4 § 4 4 21
Panelist 9 4 4 4 4 4 20

Panelist 10 4 4 4 4 4 20
TOTAL 44 41 33 42 40 202

NOTES : .
e Ne
1. Nicely done, apanila memungkinkan pertebal sedikit fruit roll nya m
2. all good [ APPROVED |
3. Good job '1,1‘ &
4. Enak, tampilan mulus juga oove: 0‘“\0“’
5 -
6. Kalau bisa texture nya lebih chewy kayak permen
7. If a bit thicker would taste nicer
8. oke, kurang chewy sedikit
9. —
10. -
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4.

Systematic Process Documentation
1) Ingredient of mangosteen rind and dates fruit leather

2)

3) Microwaved the dates
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4) Simmer the mangosteen rind

5) Cook the fruit puree

6) Spread the fruit puree

33



