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APPENDIX

Recipe

CULINARY INNOVATION AND NEW FRODUCT DEVELOPMENT

APFFROVAL RECIPER

Recipe Nome . Pise milk pudding with mashed Do
TITLE OF C&D = Uilization of pine muts milk as substitution of daky milk

In puddisg with mashed Ranens

Yield : 12 portion
Muain lagredienss 2 100 g Pine nus
lagrediems -

100 g pine mss

100 g Bacans

I g movis

1 g venills esemce

200 ml weater for Scaking pine nis
200 il waer or pine mats milk
200 md Woter

16 g Agar agar powder

5 g Nutrijell

Method -

Wash the pine sats wnol den

Stroim pime nals

Sk il nus for § hours

Strain the soaked pine mts S pul dem e Mesder

Add 200 ml water then tend the pine ouls unul smeol
Smain @e plac nus wing o lew G cloth

ot e pine sut milk o the bleader then add 2 g of vallla
piend until smooth

cul G hareara imo small pieces

10 ot The banara uneil soft

0PN e W -
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

Student Name : Adinda nayyara putri fadya
NIM 1 22741300132
Advisor 1* Examiner 2™ Examiner

Natde: Ryan yeremia
iskandar
Date: 18 april 2024

==

Name: Anthony sucipto
Date: 18 april 2024

Name: Novi indah , Msc
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e Approved Sensory

Abadom Kl & P CULINARY INNOVATION AND NEW
OTTIMMO PRODUCT DEVELOPMENT
INTERNASIONAL SENSORY TEST

S ——— —-—————

DATE : 06 Mei 2024
NAME : Adinda Nayyara Putri Fadya
NIM : 2274130010032

PRODUCT : UTILIZATION OF PINE NUTS MILK AS SUBSTITUTION OF DAIRY
MILK IN PUDDING WITH MASHED BANANA

ADVISOR  : Ryan Yeremia Iskandar, S.S.

PANELIST | SIGHT SMELL | TEXTURE | TASTE | OVERALL | TOTAL
Panelist | 4 4 4 4 4 20
Panelist 2 4 4 4 4 4 20
Panelist 3 4 4 3 4 4 19
Panelist 4 -+ 4 4 3 3 18
Panelist § 4 4 2 1 2 13
Panelist 6 4 4 4 4 4 20
Panelist 7 2 3 2 3 3 13
Panelist 8 4 4 4 4 4 20
Panelist 9 + 4 4 3 3 18
Panelist 10 4 4 4 4 4 20
TOTAL 38 39 35 34 35 181
‘“‘ w.,"
_u"\ 9
NOTES § P
APPROVED
1. sudah lebih baik dari sebelumnya, untuk pudding sdah oke, tidak pahit, hanya3aja 5/
taburan kuningnya mugkin bisa di hilangkan karena pahit Sudah lebih MM
sebelumnya Seeraes
2. Sudah lebih baik dr sebelumnya
-

P

. Lemon zest cukup membantu untuk taste. Mungkin pine nuts nya bisa di olah lebih
agar taste nya lebih mild. ‘

5. Ada bau amis saat dimakan dan texture nya keras untuk ukuran pudding

6. Good

7. taste ok texture agak aneh

8

9

10. sudah lebih baik dari sebelumnya
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e Systematic Process of Documentation

1. Ingredients Of Pine nut milk pudding
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3. Soak Pine nut 8 hour , add water

4. Blend pine nut,add water
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5. Strain pine nut milk, Boil Pine nut milk & Add vanilla

b 2
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7. Cooling pine nut milk pudding
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