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APPENDIX

Approved Recipe

CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

APPROVAL RECIPEE
Recipe Name : WINE WITH FERMENTED GUAVA
TITLE OF C&D : UTILIZATION OF GUAVA FRUIT FERMENTATION
AS WINE
Yield : 1,1 L =100 mV/serving
Main Ingredients : 1,51 kg guava
Ingredients
— 1.51 kg peeled guava
— 80 ml sugar syrup
~ 6000 ml water
— 5 gr wine yeast
Method 5
1. Sterilize all ils and prepare all of the ingredi

2. Peel and cut the guava and then blend it

3. Put the guava juice into the glass fermenter while being strain

4. Then put water, sugar syrup and wine yeast into the glass fermenter, then mix it

5. Seal the glass fermenter with airlock and Ferment for 2-4 weceks

6. Transfer the fermentation liquid to another container that already been
sterilized to separate the sediment that has formed during fermentation

7. check the alcohol level using hydrometer

8. Put it into the bottle and ready to be served.
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

Product Description

The guava fruit offers several health benefits when consumed, such as improving

mood, aiding sleep, reducing pain, i ing good cholesterol levels, and
reducing the risk of heart disease and stroke. The aim of this product is to create a
unique flavor in wine using guava fruit. Guava wine, a unique and flavorful
addition to the world of fruit wines, offers several advantages that make it an
attractive option for both consumers and producers. Its most distinct feature is its
unique flavor profile, offering a tropical and exotic taste that sets it apart from
traditional grape wines. This novelty is not just a matter of taste but also extends
to the nutritional benefits, as guavas are rich in vitamins, antioxidants, and
minerals. These properties might be somewhat retained in the wine, making it a

potentially more nutritious choice than other wines. Additionally, the antioxidant

properties of g , like lycopene and bet: tene, contribute to the health
appeal of guava wine, potentially fighting free radicals and reducing oxidative

stress.

TRIAL PROGRESS (50 — 100 WORDS)

Wine from guava fermentation is a type of wine made using guava fruit as the
primary ingredient, rather than grapes as in traditional wine. The fermentation
process of guava transforms the sugars contained in the fruit into alcohol,
producing an alcoholic beverage with unique characteristics and flavors.

First, I peel the guava fruit and then cut it into small pieces. Next, I blend it and,
after blending, I strain the seeds and fibers of the guava. Then, I put it into a glass
fermenter. After that, I add water, sugar syrup, and wine yeast and stir it well to
mix. I close the lid and seal the glass fermenter with an airlock. On the first day, it
starts to foam, If the guava is still thick, I add water to thin it out so that the yeast
can work. When tasted, it resembles soda. After 5 days, I transfer it to another
container to separate the liquid from the sediment formed during fermentation.

First trial result failed because lack of utensils. Second trial still processing
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

TRIAL DOCUMENTATION
(product pictures)
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2. Approved Sensory

Aiers Ko & Patioers CULINARY INNOVATION AND NEW
OTTIMMO PRODUCT DEVELOPMENT
INTERNASIONAL SENSORY TEST
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DATE £ 29 April 2024
NAME + Picrre Clyde Weber Tjhai

NIM § 2274130010049

PRODUCT  : UTILIZATION OF GUAVA FRUIT FERMENTATION AS WINE
ADVISOR ¢ Arya Putra Sundjaja. S E.
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3. Consultation Form
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4. Systematic Process Documentation

1) Cut and peeled the guava

2) Blend the guava
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3) Put the guava into the fermenter glass while being strain

4) Seal the fermenter glass using airlock and ferment for 4 weeks
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