CULINARY INNOVATION AND NEW PRODUCT

DEVELOPMENT REPORT

UTILIZATION OF ROA FISH AS THE MAIN INGREDIENT FOR
MAKING SERUNDENG

OTTIMMO

International
MasterGourmet
Academy

ARRANGED BY
JOSHUA IMMANUEL THUNGAL
2274130010041

CULINARY ARTS STUDY PROGAM
OTTIMMO INTERNATIONAL
MASTER GOURMET ACADEMY
SURABAYA
2024



PLAGIARISM STATEMENT

I certify that this assignment is my own work, based on my personal study and
research, that I have acknowledged all material and sources used in its preparation,
whether they be books, articles, reports, lecture notes, and any other kind of document,
electronic or personal communication. I also certify that this assignment/report has not
previously been submitted for assessment in any other unit, except where specific
permission has been granted from all unit coordinators involved, or at any other time
in this unit, and that I have not copied in part or whole or otherwise plagiarized the
work of other students and/or persons. On this statement, I am ready to bear the risk/any
sanctions imposed to me in accordance with applicable regulations, if in the future there
is a breach of scientist fic ethics, or you have a claim against the authenticity of my

work.
Surabaya, September 10" 2024
@ %

METE
TEMP

Joshua Immanuel Thunggal



APPROVAL 1
CULINARY INNOVATION AND NEW PRODUCT

DEVELOPMENT PROJECT
Name : JOSHUA IMMANUEL THUNGGAL
Place, Date of Birth  : PALU, 29 DESEMBER 2002
NIM : 2274130010041
Study Program : D3 Culinary Art
TITLE : UTILIZATION OF ROA FISH AS THE MAIN INGRIDIENT
FOR MAKING SERUNDENG

This paper has been approved by:

Heaq of‘U\.d;gary Arts Study Program,

Advisor
(September, 10" 2024)

U

‘ " dratew N

‘ VateGsone

Sé‘m ﬁ&hlanata, S.TP..M.Sc¢ Michael Valent,A.md. par.
¢ . 19900613 1402 016 19950219201074

Director of
Ottimmo International Master Gourmet Academy
0k September 10" 2024
\ 2

}‘m 19731025 1201 001

a‘“""

il



APPROVAL 2

UTILIZATION OF ROA FISH AS THE MAIN INGREDIENT FOR
MAKING SERUNDENG

Culinary Innovation and New Product Development report by:
JOSHUA IMMANUEL THUNGGAL
2274130010041
This report is already presented and pass the exam on:

(Sepember , 09 2024)

This paper has been approved by:

— g .
Advisor . Michael Valent,A.md. Par. %

1st Examiner Heni Adhianata, S, TP.M.Sc  .......[.J7.7........

2nd Examiner : AryaPutra Sundjaja, SSE.  ......l..... i ..........

il



PREFACE

Praise to God, for giving me strength and letting me through all the difficulties
so I was able to finish this Culinary Innovation and New Product Development Report.

L also take this opportunity to express my gratitude to:

1. ChefZaldy Iskandar, B. Sc as director of Ottimmo International Master Gourmet
Academy

2. Michael Valent,A.md. par. as my CnD advisor who always guide and support me
throughout the entire process of writing this report

3. Ms. Heni Adhianata, S.TP.,M.Sc as my head of study program of Ottimmo

International Master Gourmet Academy

4. Arya putra Sundjaja, S,E.. as my Examiner who always advise me throughout the

process of making this CnD product

Surabaya, September 10% 2024

Joshua Immanuel Thunggal

v



ABSTRACT

Serundeng is an Indonesian dish typically enjoyed as a side dish or accompaniment
to rice. The preparation involves grating coconut meat lengthwise, roasting it, and then
mixing it with ground spices. the mixture is cooked until it turns a brownish-yellow
color. This product has a fine fibrous texture, a delicious taste, and a pleasant aroma.
Most serundeng usually made from coconut but this serundeng is made from smoked
roa as the main ingredients. The purpose of making this product is to introduce roa fish
from the waters of Sulawesi so that it can be known by many people. From the third
trial, the texture was quite smooth and the taste was good.. The nutrition value of roa

fish serundeng stated it has 350 Cal/serving with a serving size of 37 gram/bag.

Keyword: Roa fish, coconut, serundeng



TABLE OF CONTENT

Plagiarism Statement ................ccoooiiiiiiiii i
APPIOVAL L. ii
APPIOVAL 2. s iii
Preface........oocooiiiiii s iv
Table Of CONEENL ............coooiiiiiiiii e vi
Table Of FIGUIes ...........ccoooiiiiiie e viii
Chapter I INtroduction .................ccoooiiiiiiiiiiii e 1
1.1 Background Of The Study..........ccooiiiiiiiiiiiiii s 1
1.2 Objectives Of The STUAY ..cccovveiiiiieiiiisiie e 2
Chapter II Literature Review ...............ccccooiiiiiiiiiii e 3
2.1 InGredient REVIEW ......eiiiiiiiiiie i 3
2. 1.1 RO FISH i 3
2.2.1 COCOMUL ...ttt eiitie ettt sttt e ettt e st e bt e e et e st e e snbe e e snbeeennnees 3

2.2 PrOdUCE REVIEW ....ceiiiiiiieiiii ettt 4
2.3 PrOCESS REVIEW ... .viiiiiiii ittt nine e 5
231 SQULC. ...t s 5
2.3.2 SENSOTY TEST...eeiiiiiiieiiii e 5
Chapter IIT Methods .............cccoooiiiiiiiiiiii e 6
3.1 TIME AN PIACE.....coiiiiiieiii e 6
3.2 Ingredients ANd ULENSILS ...ccvviiiiiiiiiiiiiiie i 6
3.2.1 INGIEAICILS ..ottt 6
3.2.2 ULENISILS 1t 7

3.3 Processing MEthod .........couiiiiiiiiiiieie e 7
R B o) O - o AU URTSRPPRTR 8
Chapter IV Results And DiSCuSSion...............ccceveiiiiiiiiiiiiiie e 9
4.1 Product RESUILS .......eeiiiiiie ittt 9

Vi



4.2 NULTTEION FACT. ettt ettt e et e e e e e e e ee e e e e e e eeeennnaaans 10

4.2.1 NUtrition Table ........c.cooiiiiiiiiiiieee s 10
4.2.2 Nutrition CalCulation ...........ccoiuieiieiiiiiie e 11
4.2.3 NUtrition Label.......c.cooiiiiiiiiiiie s 13
4.3 Food Safety & Packaging........ccccoevviiiiiiiiiiiiiiic e 13
4.3.2 ShEIf LI c.oeiiieiei s 14
4.3.3 Product Packaging ..........cceviiiiiiiiiiiiiiicis e 14
4.4 FINANCIAL ASPECES...veiiiiiiiiiieiieie sttt ettt sttt e e e e e nnnees 16
44,1 PrOAUCT COSE..uviiiiiiiiieiiiieitie sttt ettt eenee s 16
4.4.2 SEIlING PIICE ....eeiiiiiiie e 17
Chapter V Conclussion And Suggestion................cccceeviiiiiiiiiiiiic e, 18
5.1 CONCIUSION ...ttt ettt ettt b e sbb et e ean e e nbeesnnas 18
5.2 SUGZESTION 1.uvviiiiiiieiiie ettt e e b e et e et e e nrb e e srbe e e nnbeeaas 18
Bibliography
Appendix

vii



TABLE OF FIGURES

Figure 2.1 hemirhamphus sp (roa fish) ........c.ccovviiiiiiiii e 3
Figure 2.2 Cocos Nucifera L (COCONUL) ........ceeiiiriiieiiiiiiesieeiee e 4
Figure 4.1 Roa Fish Serundeng..........c.cccooiiiiiiii e 9
Figure 4.2 kraft paper ziplock pouch ..........cccciiiiiiiiiii 14
Figure 4.3 Logo and Information for product ............ccocceeviiiiiiiiiniiec e 15

viii



LIST OF TABLES

Tabel 3.1 Ingredients for Roa fish serundeng............cccooveviiiiiiniiiciicec e 6
Tabel 3.2 Utensils for make fish serundeng ...........ccccooiiiiiiiiiiiiii e 7
Table 4.1 Nutritional value of roa fish per 150 gr .....cccoovviiiiiiii e 10
Table 4.2 Nutritional value of coconut per 100 gr.........ccovvviiiiiiiiiiiiies 10
Table 4.3 Nutritional Value of Ingredients used in the recipe for Roa...........ccc.e....... 11
Table 4.4 Cost Of INGIEAIENES .......cvveiviiiiiiiiiee e 16
Table 4.5 Packaging CosSt .......ceiiiiiiiiiiiiiiie it 17
Table 4.6 TOtal COSt.....ccoiuiiiiiiiiiiie e 17

iX



