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APPENDIX

1. Approved Recipe

S—

CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

APPROVAL RECIPE

Recipe Name : Banana Dates Stick with BaDa Jam
TITLEOFC&D  : SUGAR FREE AND GLUTEN FREE BANANA DATES
STICK WITH BADA JAM AS NATURAL HEALTHY

SNACK

Yicld : 50 g/ Portion

Main Ingredients  : 100 g Banana Cavendish

Ingredicnts

= 175 g mocaf floar — 150 g dates

= 50 g tapioca flour = 2 g baking soda

— 25 g butier — 40 g water

-10gess = 100 g plain milk

~ 100 g batarsa cavendish

Method :

1. Prepare 50 g cavendish banana, 50 g dates, 175 g mocaf flour, 50 g tapioca
flour, baking soda, butier, eggs and water,

2. Melt the buster, beat the eggs, mash $0 ¢ banana until smooth and blend 50 g
dares using 20 g water,

3. All ingredients are ready, mix all ingredients and stir until not too smooth. Roll
out the dough but not 100 thin and cut into long srips. Oven ingredients at a
temperature of 150°-180° 8 minutes.

4. While waiting for the dough to cook, make the jam. Prepare the ingredients:

50 g Cavendish bananas, 100 g dates and 100 g plain milk. Then blend all the
ingredients until smooth and saute until thickened.

S. Everything is ready and the banana dates sticks with banana dates jam are
ready to eal.
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

Product Description

The Sugar-Free and Gluten Free Banana Dates Stick and Banana Dates
Jam is a natural, wholesome snack product designed to meet the growing demand
for healthy, plant-based, and allergen friendly food options. Made from ripe
mashed Cavendish bananas and natural date paste, this snack combines the natural
sweetness of fruits with the nutritional benefits of gluten-free ingredients such as

modified cassava flour (mocaf) and tapioca flour.

The banana dates stick is shaped into convenient portions and baked or
lightly fried for a crispy texture, while the banana dates jam serves as a naturally
sweet, fiber rich spread. Both components are free from added sugars,
preservatives, artificial flavors, and gluten-containing grains, making them

suitable for people with dietary restrictions such as diabetes, celiac disease, or

those following a clean-label diet.

This product not only offers a pleasant taste and soft texture but also
provides essential nutrients such as dietary fiber, potassium, and antioxidants
derived from bananas and dates. Its formulation is designed to support digestive
health, provide sustainable energy, and promote overall well being making it an
ideal choice for consumers seeking nutritious snacks without compromising flavor

or quality.

TRIAL PROGRESS (50~ 100 WORDS)

On the first trial, this product was meant to be savory, but as time goes by,
this product eventually tums into a sweet product. When making this product
there were no difficulties and the taste was just right, only the flour composition

had to be changed, otherwise it was okay.
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

TRIAL DOCUMENTATION

Student Name : Sharon Nataly Virginia
NIM : 2374130010009
Advisor 1" Examiner 2* Examiner

Y

Name: Novi | Name: Elma Sulistiys, | Name: Chef Jessica
Permata Sari, S.T,, M.S¢ | S.TP,, M.Sc Hartan, A Md. Par
Date: May 26, 2025 Date; May 26, 2025 Date: May 26, 2025
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2. Approved Sensory

AKADEMIKULINTR & PATISER)

*  CULINARY INNOVATION AND NEW
OTTIMMO

TNTERNASTONAT PRODUCT DEVELOPMENT
R SENSORY TEST

DATE : 19 May 205

NAME + Sharon Nataly Virginia

NIM 1 2374130010009

PRODUCT : SUGAR FREE AND GLUTEN FREE BANANA DATES STICK WITH
BADA JAM AS NATURAL HEALTHY SNACK

ADVISOR  : Novi Indah Permata Sari, 8.T., M.Sc,

PANELIST | SIGHT SMELL | TEXTURE | TASTE | OVERALL | TOTAL
Panelist 1 3 B k) 4 3 17
Panclist 2 4 < 4 5 5 n
Panelist 3 4 5 + 4 ) 2]
Panclist 4 3 4 3 4 - 18
Panelist § 4 B 3 4 4 19
Panelist 6 E B 4 4 B 20
Panelist 7 3 4 4 4 4 19
Panelist 8 2 2 2 2 2 10
Panelist 9 4 4 4 4 4 20
Panelist 10 B R K} " 4 19
TOTAL 35 39 34 39 38 185
NOTES 3
1. teksture stick bisa dibuat lebih renyah
2, Sudah baik, kalau stick saja msh ada rasa tepung, tp setclah
enuk
3. Enak sudsh oke banget
4, Ok
5. The stick is a bit chalky
6. Texture if can be made dryer and more crisper then it's better
7. Sudah Oke
8. Floury
9. Good
10. Sudah okay.
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Alademi Kuliner & Patiserd

3. Consultation

A Virgin
CONSULTATION FORM Name VI!&.Z.&Q ...... RN
OTTIMMO  CULINARY INNOVATION AND Student Number . 23% 4150010008, ...
INTERNASIONAL  NEW PRODUCT DEVELOPMENT Advisor : Moo, lodoh  Rermora Sour, st . 5c
{ Date  Topic Consultation Name/ Advisor No | Date | Topic Consultation Name/ Adyisor
{ Signature Signature Signature Signature
| Cocomat banana
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2
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5. Systematic Process Documentation
- Make Banana Dates Stick
1). Ingredients of Banana Dates Stick with BaDa Jam.

2). Mashed the banana.
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3). Blend the dates with water.

4). Mix mocaf flour, tapioca flour, mashed banana, and blended dates.
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6). Mix all until everything is mixed well.

8). Until look like this.

35



9). Cut into long pieces like this using pasta roll.

11). Result.
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- Make a banana dates (BaDa) jam

1). Blend banana and dates with milk.

2). Cooked the blended banana and dates.

3). Result.
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