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APPENDIX

1. Approved Recipe

CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

APPROVAL RECIPE
Recipe Name : Chicken Bones Crackers
TITLE OF C&D : The Use of Chicken Bones for High Minerals Crackers
Yield : 30 portion
Main Ingredients : 250 g Chicken Bones
Ingredients
- 250 g Chicken Bones - 5gSalt
- 500 ml Water - 15 g Baking Soda
- 750 g Tapioca Flour - 10 g Sugar
- 15 g Chicken Powder - 40 g Garlic
Method
1. Wash the chicken bones
2. Prepare water in pressure cooker
3. Put the chicken bones in the pressure cooker and cook for 1 hour 30 minutes
4. Blend chicken bones, garlic, chicken stock
5. Mix tapioca flour, salt, chicken powder, sugar, and baking soda until smooth in

O 0 0 O

separate bowl

. Add the seasoned tapioca flour little by little to mixed chicken bone and stock
. Mix all ingredients until smooth

. Knead the cracker dough until smooth

. Put all the dough in shape pan

10.
11.
12.
. Cut the cracker dough into thin strips

Steam the cracker dough for 45 minutes
Cool the cracker dough at room temperature

Put the cracker dough in the refrigerator for 1 day
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

14. Dry the cracker dough in a dehydrator for 1 hour
15. Heat oil in a frying pan
16. Fry the cracker dough until golden brown

17. Chicken bone crackers are ready to eat

Product Description

These chicken bone crackers are a new innovation that has a delicious and unique
taste. Apart from that, chicken bones have many benefits for our bodies, such as
maintaining bone density and rejuvenating cells. Because chicken bones contain
calcium, phosphorus, collagen and glucosamine. By making these chicken bone
crackers, many chicken bones which are usually thrown away as food waste,
become a healthy food to consume. These chicken bone crackers also have a taste

that is easily accepted by the public

TRIAL PROGRESS (50 - 100 WORDS)

The initial recipe actually had no problems, but due to a technical error in mixing
the dough, the chicken bone cracker dough was more dried out and not mixed
well. As a result, when the chicken bone cracker dough is fried, it becomes dense.
After found out more about how to mix it. The mistake was mixing too much
chicken bones and chicken stock directly into the tapioca flour so that it clumps
and is difficult to stir evenly. From there the method improved by pouring the
tapioca flour little by little into the mixture of chicken bones and chicken stock.
Then the result is chicken bone crackers can be mixed evenly and expand when
fried.
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

TRIAL DOCUMENTATION

: Valentina Christabel Djuhadi

Student Name
NIM : 2274130010038
Advisor 1°' Examiner 2" Examiner
/’
/ -
é Nam@:el Valent, | Name: Heni Adhianata, | Name: Jessica Hartan,
A.Md. Par. S.TP., M.Sc. A.Md. Par.
Date: 18 April 2024 Date: 18 April 2024 Date: 18 April 2024
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2. Approved Sensory

Akademi Kuliner & Patiseri CULINARY INNOVATION AND NEW
OTTIMMO PRODUCT DEVELOPMENT
N\ INTERNASIONAL SENS()RY TEST
DATE £ 22 April 2024
NAME ¢ Valentina Christabel Djuhadi
NIM £ 2274130010038

PRODUCT : THE USE OF CHICKENS BONES FOR HIGH MINERALS CRACKERS
ADVISOR : Michael Valent, A.Md. Par.

PANELIST | SIGHT SMELL | TEXTURE | TASTE | OVERALL | TOTAL
Panelist 1 4 5 5 5 5 24
Panelist 2 4 4 4 4 5 21
Panelist 3 4 4 2 4 3 17
Panelist 4 2 4 2 4 2 14
Panelist 5 5 5 5 5 5 25
Panelist 6 4 5 5 5 5 24
Panelist 7 4 4 4 4 4 20
Panelist 8 4 4 4 5 5 22
Panelist 9 5 5 5 5 5 25
Panelist 10 4 4 4 4 5 21
TOTAL 40 44 40 45 44 213

[APPROVEI

NOTES

1. Rasa bisa lebih di tingkatkan
Could add some seasoning
Taste wise sudah okay, namun perhatikan di tekstur. Ada yg keras se!
crunchy

Tekstur keras

All good

Enak gurih, tekstur crunchy

Good job

Sudah cukup baik

Enak

"
*
»

N

5
oo, s
ang

w

SeeNowa
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O‘—nx—:—zzo CULINARY INNOVATION AND Student Number N\Bc,‘voo_cowm
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s - g [ No | Date Topic Consultation | Name/ | Advisor |
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3. Consultation Form
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4. Systematic Process Documentation
1) Pressure cooking the chicken bone

2) The result of pressure cooking the chicken bone
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5) The Result after frying
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