BIBILIOGRAPHY

Afiyah, D.N. (2022) 'Pengaruh Perbedaan Bagian Daging Ayam Broiler terhadap
Kandungan Protein dan Sifat Organoleptik Nugget Ayam,' Anoa Journal of

Animal Husbandry, 1(2), pp- 81-87.
https://doi.org/10.24252/anoa.v1i2.30875.
Coriander  powder  Nutrition Facts - Eat this much. (n.d.).

https://www.eatthismuch.com/calories/coriander-powder-1526845

Evalina, N., Pasaribu, F. I., H, A. A., & Sary, A. (2022). Penggunaan Arduino Uno
untuk mengatur temperatur pada oven. RELE (Rekayasa Elektrikal Dan
Energi) Jurnal Teknik Elektro, 4(2). https://doi.org/10.30596/rele.v4i2.9559

FatSecret. (n.d.). Kalori dalam Bawang Putih Bubuk (100 gram) dan Fakta Gizi.
https://mobile.fatsecret.co.id/kalorigizi/umum/bawangputihbubuk ?portionid
=56613&portionamount=100,000

Fatsecret. (n.d.). Kalori dalam Gula Pasir (100 gram) dan Fakta Gizi. Fatsecret.
https://www.fatsecret.co.id/kalorigizi/'umum/gulapasir?portionid=62290&po
rtionamount=100,000

Fatsecret. (n.d.-a). Kalori dalam Garam (100 gram) dan Fakta Gizi. Fatsecret.
https://www.fatsecret.co.id/kalorigizi/umum/garam?portionid=56639&porti
onamount=100,000

FatSecret. (n.d.-b). Kalori dalam Dada Ayam (150 gram) dan Fakta Gizi.
https://mobile.fatsecret.co.id/kalorigizi/umum/dadaayam?portionid=50321&
portionamount=150,000

FatSecret. (n.d.-b). Kalori dalam Lada Hitam (100 gram) dan Fakta Gizi.
https://mobile.fatsecret.co.id/kalorigizi/umum/ladahitam ?portionid=56623 &
portionamount=100,000

FatSecret. (n.d.-c). Kalori dalam Telur (100 gram) dan Fakta Gizi.
https://mobile.fatsecret.co.id/kalorigizi/umum/telur?portionid=51772&porti
onamount=100,000

Firmansyah, M. M., & Jakaria, R. B. (2023). Implementasi Design for Assembly
(DFA) pada desain produk oven. Jurnal PASTI (Penelitian Dan Aplikasi
Sistem Dan Teknik Industri), 17(2), 271.
https://doi.org/10.22441/pasti.2023.v17i2.012

Harnanik, S. and Masito, M. (2019) ‘Karakteristik Karkas dan Olahan Ayam Sentul
Terseleksi,” )Balai Pengkajian Teknologi Pertanian Sumatera Selatan, 2(2),
pp. 291-296.
http://ejournal.kemenperin.go.id/pmbp/article/download/5706/pdf 4.

Indrawati, Elmie, Musa Alkadhim Alhabshy. Pengolahan usus ayam menjadi
keripik di pasar panjang sulawesi tanggara.
http://repo.jayabaya.ac.id/3816/1/07%20-% Alya 20Indrawati.pdf

Ismoyowati, Titin Widiyastuti (2003). Kandungan Lemak dan Kolestril Bagian
Dada dan  Paha  Berbagai  Unggas Lokal. 79 —  82.
http://www.animalproduction.net/index.php/JAP/article/viewFile/67/54

17



Roselin Gultom', Lidya Amallia [lmania, Korbinianus Feribertus Rinca, Yohana
Maria Febrizky Bollyn', Maria Tarsisia Luju', Puspita Cahya Achmadi'
Evaluasi Penambahan Tepung Buah Pare (Momordica charantia) Sebagai
Imbuhan Pakan Terhadap Kualitas Fisik Dan Kimia Daging Ayam
Pedaging,’pp. 82 -92
https://jurnal.fp.unila.ac.id/index.php/JIPT/article/download/6936/4768

Roziqin, M. K. (2021, July 25). Kadar Protein Daging Dada Ayam Broiler Akibat
Pencampuran Hidrolisat Ikan pada Pakan dengan Variasi Konsentrasi dan

Lama Pemberian Pakan.
https://repository.unej.ac.id/handle/123456789/108194

Sari, D. A., & Hadiyanto, H. (2013). TEKNOLOGI DAN METODE
PENYIMPANAN MAKANAN SEBAGAI UPAYA MEMPERPANJANG
SHELF LIFE. Deleted journal, 2(2).

https://jatp.ift.or.id/index.php/jatp/article/view/109

Yuliati, Y., & Hadiyati, R. (2018). PELATIHAN PENGEMASAN PRODUK.
MONSU ANI TANO  Jurnal Pengabdian  Masyarakat, 1(2).
https://doi.org/10.32529/tano.v1i2.238

Zelpina, E., Walyani, S., Niasono, A. B., & Hidayati, F. (2020). Dampak infeksi
Salmonella sp. Dalam daging ayam dan produknya terhadap kesehatan
masyarakat. Journal of Health Epidemiology and Communicable Diseases,
6(1), 25-32. https://doi.org/10.22435/jhecds.v6il.2771

18



APPENDIX

CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

RECIPE

Recipe Name : CHICKEN BREAST CHIPS

TITLE OF C&D : UTILIZATION OF CHICKEN BREAST TO MAKE
HIGH PROTEIN CHIPS

Yield : 1 PORTION

Main Ingredients : 150 gr Chicken breast

Ingredients

15 g Black pepper
15 g Coriander powder

15 g Garlic powder
— Sugar & salt to taste
- 60g Wholeegg

Method

1. Chop the 2 slice of chicken breast and add black paper, coriender powder and
garlic powder, egg. Mix until smooth

2. Once smooth, place in the heat proof plastic bag .

3. Steam until cooked. Cut in half| put in frezzer for about an hour

4. Slice the steamed mixture, and sprinkle salt and sugar. Leave to marinate for an
hour.

5. Place on a lined baking sheet, bake in a 160°C oven for 40 minutes.

Product Description
This product is aimed to produce healthy snack from chicken. The high protein
content from pure chicken breast will allow consumers to get a protein boost from

a snack. It is also healthy because no oil or flour is added.
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

TRIAL PROGRESS (50 - 100 WORDS)

During the trial, the one concern is that crispy because during the first trialthe
chips were baked for 30 minutes at 165°C, and the result wasn’t enough with the
additional 10 minutes and the resultturns out crispier and the taste also good . In

the future other seasonibg can be addet to improve the chips as well as to create

other variants

TRIAL DOCUMENTATION
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

Student Name : Malvin Matthew Chandra
NIM : 2174130010001
Advisor 1* Examiner 2™ Examiner
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2. Approval Sensory

Akademi Kuliner & Patiseri CULINARY INNOVATION AND NEW
OTTIMMO ,/* PRODUCT DEYELOPMENT
t’:’fgﬁfs:?“_’:‘; SENSORY TEST
DATE : 13 Mei 2024
NAME : Malvin Matthew Chandra
NIM 2274130010008

PRODUCT : UTILIZATION OF CHICKEN BREAST TO MAKE HIGH PROTEIN

CHIPS

ADVISOR  : Anthony Sucipto, A.Md. Par.

PANELIST | SIGHT SMELL | TEXTURE | TASTE OVERALL | TOTAL
Panelist 1 4 4 4 4 4 20
Panelist 2 5 5 5 5 5 25
Panelist 3 3 2 4 1 2 12
Panelist 4 4 2 4 L 4 18
Panclist 5 4 4 4 2 3 17
Panelist 6 4 4 5 4 4 21
Panelist 7 5 5 4 4 5 23
Panclist 8 5 5 2 - 3 18
Panclist 9 4 4 a Bl 4 21

Panelist 10 5 5 2 3 3 18
TOTAL 43 40 39 34 37 193

NOTES : AR
Kurang asin, terlalu coklat l‘A'IPPROVl;D:]

. all good, tp sudah ada produk komersilnya

= XNV A W~

asin dry. rasa anch

. Has a bit burnt smell, a bit too grainy and dry. Could add some scasoning sprinkle
. Kurang asin dan agak pahit
. Untuk texture sangat enak, namun perlu di tambahkan sedikit rasa

. Texture nya terlalu seret di tenggorokan, agak menyakitkan
. Overall is good just that the taste needs improvement, too peppery
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3. Consultation Form

Akademi Kuliner & Patiseri
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4. Product Documentation
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