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APPENDIX

1. Approved Recipe

CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

APPROVAL RECIPEE

: SPICY ANCHOVY HUMMUS

Recipe Name

TITLE OF C&D . UTILIZATION OF HIGH PROTEIN BEANS AND
ANCHOVY FOR MAKING SAVORY SPREAD

Yield : 3-6 portion

Main Ingredients : 100gr Chickpeas

Ingredients

— 100 gr Chickpeas, soaked

— 30gr Bird eye chili

— 50 gr Soybean, soaked — 80gr Tomato
— 50 gr Peeled mung beans, soaked — Sgr Shrimp paste
— 40 gr Anchovy — 20gr Shallot
= 20 ml Olive oil — 15gr Garlic
— 15 gr Cayenne pepper - 10gt Salt

— 8gr Sugar
Method

1;

Wash and rinse thoroughly all the beans which have been soaked for 5-10
hours and then boil the beans separately for 30-40 minutes.

While waiting for the beans to sofien, prepare the ingredients for making
anchovy sauce (Cayenne pepper, bird eye chili , garlic, shallot, shrimp
paste, and tomato). Wash and clean all the ingredients from dirt, then pan
fry all the ingredients together.

Soak the anchovies in hot water for 5 minutes and then drain the water .

petdry afterwards. Pan fry the anchovies until golden brown and crispy.

. Blend the chili sauce ingredients and anchovies together until evenly

mixed and smooth. Strain the spicy anchovy sauce to produce a smoother
texture,

28



CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

5. Blend the purced beans immediately until smooth, after that add salt,

sugar, olive oil and spicy anchovy sauce. Blend everything together until

evenly mixed.

Product Description
Spicy anchovy hummus is a hummus variant that combines typical Middle

Eastern and Indonesian flavors. This product is made from chickpeas, soybeans,
peeled mung beans, spicy anchovy sauce, and olive oil. The aim of spicy anchovy
hummus is to provide an interesting variation for Indonesians who like spicy and
savory food. This product is designed to fulfill consumers desire for delicious and
healthy dishes, while providing a unique and satisfying taste experience. This
product combines the smoothness of hummus with the spicy and savory taste of
spicy anchovies and creates a unique and appetizing flavor profile. This product
also offers a new variation for anchovy chili sauce lovers who want to try
something different and refreshing. Spicy anchovy hummus contains beans and
anchovies which are rich in protein, fiber and nutrients, thereby providing good

health benefits for consumers.

TRIAL PROGRESS (50— 100 WORDS)

On the first day of the spicy anchovy hummus trial, you must ensure that the
ingredients you have are complete and suitable for consumption. The first thing
that must be done in making spicy anchovy hummus is to soften the nuts by
boiling them for 30-40 minutes. Before the trial, the nuts must have been soaked
for approximately 5-10 hours. Next, make spicy anchovy chili sauce, pan fry the
chili ingredients, namely cayenne pepper, red pepper, garlic, shallot, shrimp paste,
and tomato. Pan fry the anchovies until golden brown and crispy. Blend the
anchovy sauce until smooth, before mixing it with the nuts, strain the anchovy
sauce first to produce a smoother texture, then add olive oil, salt and sugar to give
it a delicious taste.
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

In this first trial the results were quite good, the taste was delicious but the texture

is still not smooth. In the future, more trial needs to be done to produce a quality

product.

Student Name : Aurelia Audrey Rusly
NIM : 2274130010061
Advisor 1" Examiner 2™ Examiner

o

Name: Yohanna Name: Heni Adhianata, | Name: Jessica Hartan,
Prasetio, A.Md. Par., S.TP., M.Sc. A.Md. Par.
S.Sn. Date: 28 Maret 2024 Date: 28 Maret 2024

Date: 28 Maret 2024
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2. Approved Sensory

Aademi Kuliner & Patiscr CULINARY INNOVATION AND NEW
OTTIMMO PRODUCT DEVELOPMENT
\ s pap———— SENSORY TEST
DATE 122 April 2024
NAME : Aurelia Audrey Rusly
NIM : 2274130010061
PRODUCT : UTILIZATION OF HIGH PROTEIN BEANS AND ANCHOVY FOR
MAKING SAVORY SPREAD

ADVISOR : Yohanna Prasetio, A.Md. Par.

PANELIST | SIGHT SMELL | TEXTURE | TASTE | OVERALL | TOTAL

Panelist 1 R} 4 4 4 3 19
Panelist 2 4 3 3 3 4 17
Panelist 3 4 5 4 4 4 21
Panelist 4 4 4 4 4 4 20
Panelist 5 5 5 5 5 5 25
Panelist 6 5 5 4 5 5 24
Panelist 7 4 4 4 4 4 20
Panelist 8 4 4 4 5 4 21
Panelist 9 4 B 4 4 4 20
Panelist 10 4 5 4 4 4 21
TOTAL 42 43 40 42 41 208
NOTES
1. Everything is good
2. A bit too spicy, too much terasi
3. Good product
4. All good, lumayan pedes
5. all good, hanya saja pendampingnya tidak cocok, mungkin lebih cocok dengan tahu

atau lempe goreng
6. enak enak

7. Sudah enak
8. Well done
9
1
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3. Consultation Form

Akademi Kuliner & Patiseri
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OTTIMMO  CULINARY INNOVATION AND
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4. Systematic Process Documentation

1. Soak beans for 5-10 hours.
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the anchovy until slightly browned.
-

5. Cook the cili n re&ients until cooked.
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7. Blend the beans until evenly smooth and add olive oil.

8. Strain the anchovy chili sauce until it becomes smooth and discard the

"Gy
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