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APPENDIX
1. Approved Recipe

. CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

APPROVAL RECIPE
Recipe Name : | Tofu Pulp Chocolate Cookie Bites
TITLE OF C&D | : | UTILIZING TOFU PULP AND WHOLE GRAINS IN
COOKIE BITES FOR A SUSTAINABLE TREAT
Yicld : | 3-4 portions
Main Ingredients | : | 55 g Tofu Pulp Flour & Multi-Grains

Ingredients

« 440 g tofu pulp, steamed - 100 g coconut sugar
= 25 g barley - legg

- 23goats - 2 g baking soda

- 22 g quinoa - 2 g vanilla paste

« 30 g comstarch - lgsalt

« 20 g cocoa powder - g cinnamon powder

< 115 g butter, room (emperature

Method 3

. Toast the tofu pulp in a sauté pan until it’s completely dry.

2. Grind the dried tofu pulp using n grinder until fine, then sieve it to get a smooth

powder

Rinse and soak the barley in a bowl to remove any dirt or impurities,

Toast the barley in a ssutee pan until dry and the color becomes slightly darker.

. Grind the barley, oats, and quinoa, then sicve it to remove any coarse particles.

. Mix the butter, sugar, salt, nnd vanilla paste using the hand mixer until well
combined.

2w oW
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

7. Add the egg and mix again,

8. Add all the dry ingredients (tofu pulp flour, barley flour, oat flour, quinoa flour,
comstarch, cocoa powder, cinnamon powder, and baking soda) and mix it using
a spatula.

9. Once the dough is formed, shaped it into small, flat circles.

10. Preheat the oven to 145 degrees.

11, Buke for 15-20 minutes using top and bottom heat.

12. Let the cookics cool completely, and they are ready to serve.

Product Description

Chocolate cookie bites are nutritious, bite-sized treats made from a blend of tofu
pulp flour, barley flour, oat flour, quinoa flour, comstarch, and cocoa powder.
Sweetened with coconut sugar and enriched with butter and cggs, these cookies
offer a rich chocolate flavor complemented by the warm, aromatic notes of
cinnamon powder. While providing fiber and essential nutrients from wholc grains
and tofu pulp. Made with natural ingredients and free from artificial preservatives,
MwoﬁanMaJmmcklhmmﬁnaddkhmhmwithhing
ingredients, This product also promotes sustainability by utilizing tofu pulp, helping
to reduce food waste, With their delicions taste and nutritional benefits, chocolate
cooldcbimmmidalmforhalﬂumcim-\dmhwnumllyam
consumers. Enjoy them as the perfect snack for those secking a delicious treat,

TRIAL PROGRESS

Tb:uialaimodwdcvelopChooohtcCooﬁcBimm&q;mﬁlmlp flour and whole
grains flour while achicving the ideal texture and flavor. In Trial 1, mixing dry and
mhwmw’ﬁmmdidb-uamhndhldry.dm.mmw
mmfrhlzluiedmuddmhedbmnqmnﬁlk,cmmdbum.bmmc
texture remained unsatisfactory. In Trial J.Insedthecrnmhcmednod(mixing
m.m.udegyhfmldding&yhmm.mmmmdmgm
lndtenwvednﬁnu.ﬂisinvvveddnwniermdmﬂlw
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

though still not perfoct. Next steps include refining the recipe, improve texture, und
testing shelf stability.

TRIAL DOCUMENTATION
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2. Approved Sensory

AKADEMI KULINER & PATISIRY ¢ CULINARY lNNovATION AND NEw
OTTIMMO PRODUCT DEVELOPMENT

INTERNASIONAL

O T ol SRR bt o SENSORY TEST

DATE : 24 April 2025
NAME : Caroline Calista Chandra
NIM : 2374130010021

PRODUCT :UTILIZING TOFU PULP AND WHOLE GRAINS IN COOKIE BITES FOR
A SUSTAINABLE TREAT

ADVISOR : Filias Kusuma, S.E, M.M.

PANELIST | SIGHT SMELL | TEXTURE | TASTE | OVERALL | TOTAL
Panclist 1 3 3 4 4 4 18
Panelist 2 5 5 5 5 5 25
Panelist 3 4 4 4 5 5 22
Panelist 4 4 4 2 3 3 16
Panelist 5 5 4 Bl 3 4 20
Panclist 6 4 4 3 4 19
Panelist 7 2 3 4 2 3 14
Panelist 8 3 4 4 3 3 17
Panelist 9 4 4 3 4 3 18
Panelist 10 4 5 4 4 4 21

TOTAL 38 40 37 37 38 190
NOTES
1. all good, bentuk saja mungkin lebih diseragamkan
2. Sudah baik
3. Good
4. Good, but too grainy for me
5. Better dari sebelumnya. Aftertastenya masih sedikit terasa
6. Texture a bit grainy
7. bitter. too smooth penampilannya
8. Overall sudah okay
9. Better, but still dry and sandy
10. Okay
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4. Systematic Process Documentation

1) Toast the tofu pulp until it’s completely dry
e v (( -

darker

2) Rinse and sog’k’jh barley, togst the barley until drz gnd_ slightl

3) Prepare all the main ingredients

B cas
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5) Sieve the tofu pulp and whole grains to remove any coarse particles so its
become fine

i
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