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APPENDIX

1. Approved Recipe

CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

APPROVAL RECIPEE

Recipe Name : Cured Smoked Shark

TITLE OF C&D : The Making of Cured Smoked Shark
Yield : 45 Portion

Main Ingredients : 240 g Shark Fillet

Ingredients

36 g Salt

36 g Sugar
Rosemary 20 g

- Tarragon 15 ¢
Lemon lpes (58 g)
240 g Shark Fillet

Method :
1. Prepare the shark fillet rinse of the shark fillet then dried them out.
. By using gravallax method measure the weigh of the shark fillet. Next, Weigh
the salt and sugar then . Mix the saltand sugar.
3. Wrap the shark fillet line the bottom part with the mixture of salt and sugar
then . Put rosemary and tarragon put the fish on top and cover with the rest of

)

the mix salt and sugar and sliced lemon.

4. Lastly , wrap make surc there is no air inside,

5. Put in chiller 3-4 days.and then dried the shark fillet And smoked the shark
fillet,
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2. Approved Sensory

akndotn Kby & Paios CULINARY INNOVATION AND NEW
OTTIMMO PRODUCT DEVELOPMENT
INTERNASIONAL SENS()RY TES-I-

DATE 220 Mei 2024

NAME : Flora Veronika

NiM 2274130010043

PRODUCT  : THE MAKING OF CURED SMOKED SHARK
ADVISOR  : Michac! Valent. A Md. Par.

PANELIST | SIGHT SMELL | TEXTURE | TASTE | OVERALL | TOTAL
Panchis | 3 3 K 4 4 18
Panclist 2 s s s 5 s 2
Panclit 3 k) 4 | K] 4 N 20
Panclist 4 1 4 4 4 4 K 20
Panclist 5 Kl 2 B 4 4 18
Panclivt 6 4 4 K 3 4 19
| Panclist 7 4 5 4 4 4 21
r - .
Panclins | 2 « | 4 4 3 1
| Panclin9 | 4 s 4 4 4 20
Panclist 10 4 4 4 3 4 19
TOTAL 38 9 41 39 40 197
NOTES : i,
1. textwre flavor ok. cuma penampilannya slice nya bs diperbaiki N
2. Rasa asinnya mungkin bisa dekurangi sedikit. Overall sudah cnak ‘ APPROVED
3. Good Lo )
T s \-_. '.’,,
g - -
6. A bt sour
7. sodikit asin cuma sudah baik
8 Potongan Kurang rapi, aroma dan taste sudah membaik dun Iebih balance,
9 -

3
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3. Consultation Form

Akademi Kuliner & Patisen

CONSULTATION FORM
OTTIMMO  CULINARY INNOVATION AND
INTERNASIONAL NEW PRODUCT DEVELOPMENT

- T S e

ZQ_ Date | Topic Consultation Name/ Advisor
Signature Signature
[15-03 | 1de Pamiinan i
20124 Produx . mlr\ A
?sts he—.ﬁ»i \\
Shak \
21-03| Cars Pembustan “\kv:‘ i
2024 | Produx < Proses Q >
cured ) § vt
AL
\ Lg
23-03 | nambanan Bahan \
2024 Cured .\
T VA,
7 V4
c2-o4 | Taxstur dn Rasa
2023 Zé
2
25-03 | Nama Lz Idd
2024 |/1%3¢ Penucaran

1B -0 5|

Uﬁ)&!u: Fno

Name = 000 .
Student Number 5. 8394N00010093 . ........
Advisor ; Micnsel Valee ©
No [ Date | Topic Consultation Name/ Advisor
- ignature | Signature |
©9/08 | Proguce Name Michee! \l
2024 <¢‘p \V ”
7
T
23 /4 ) ;
Prducs Poccaging | Micred
2o <n_03§
26-09 ZC.'\ :
o Q_dvoau_ Conauttaiet ! -
26 209
o

ﬂvannvd— Congulkahen
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4. Systematic Process Documentation

1) cleaning the main ingredients

3) pet dry the shark fillet
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4) wrapping the shark fillet with the mixture salt and sugar, topped
with aromatic
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