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APPENDIX

Approval Recipe

CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

: VEGAN SOY PULP (OKARA) CRISPS - SPICY NORI
: UTILIZATION OF SOY PULP (OKARA) IN CRISPS

- 158 Mushroom Powder

APPROVAL RECIPEE
Recipe Name
TITLE OF C&D
DEVELOPMENT

Yield : 2-3 portion (250g)
Main Ingredients : 500g Soy Pulp (Okara)
Ingredients
(For Soy Pulp Crisps)

- & Soy Pulp (Okara)

= 200g Tapioca flour

= 30g Carrot Flour (from waste, dehydrated)
= 6 cloves Garlic (finely minced)

— 4 cloves Shallot (finely minced)

- & Coriender (grind)

(For Spicy Nori Seasoning Sprinkle)
— 3 cloves Garlic (finely minced)
~ 90g Seaweed Aonori (flakes)

- ﬁ chilli flakes

Method

- 15g Salt

- 2,5g Groud pepper

- § Baking powder

- 100m! Water (as needed)

~ | stalk Green onion (finely chopped)

7.5g Mushroom Powder
2,5 Salt
- 2,5 sugar

1. Mix the soy pulp with garlic, shallot, corriender, sait, mushroom powder, pepper,
and green onion, Make sure all the ingredients are evenly distributed by stiming

the mixture thoroughly,

(]

until the ingredients are well combined.

. Add tapioca flour, carrot flour, and baking powder. Stir everything thoroughly

3. Gradually add water, little by little, until the mixture can be shaped,
4. Roll the dough into a cylinder (like a lontong), then wrap it in plastic wrap or

banana leaves,
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w

- Steam for 30-40 minutes until firm and fully cooked. Let it cool completely,
then slice thinly,
6. Place the slices under direct sunlight for 1-2 days until completely dry.
7. Heat a generous amount of oil. Deep-fry the dried crisps until they pufT up and
tum golden brown. The chips are then drained to reduce excess oil,

8. To make the seasoning mix, heat a pan and add garlic, chili flakes, and ainori
seaweed. Stir the ingredients continously to ensure even cooking.

9. Add salt, mushroom powder, and sugar as seasoning. Mix everything
thoroughly to ensure the flavors are evenly distributed.

10. Combine the crisps with the scasoning mix. The crisps are ready to be served.

Product Description

Vegan Soy Pulp {Okara) Crisps — Spicy Nori is a crunchy snack made from soy
pulp (okara), combined with tapioca flour, carrot flour (from waste) and a blend of
selected spices. Embracing the zero-waste concept, this snack repurposes soy pulp
as its main ingredient, creating a more sustainable product without compromising
on taste.

Seasoned with a simple yet flavorful blend of garlic, scaweed, and chili flakes, these
crisps offer a perfect balance of umami, mild spiciness, and a hint of sweetness,
With their crispy texture and rich seasoning, these crisps are the perfect guilt-free
snack to indulge in,

TRIAL PROGRESS

The trial production of Vegan Soy Pulp (Okara) Crisps —~ Spicy Nori has been
conducted to evalunte the texture, taste, and stability of the product. The results
indicate that the crisps achieve a good level of crunchiness when the dough is
thin; however, adjustments to the salt content and drying technique are needed to
ensure better texture stability during storage. The combination of spicy nori
seasoning provides a distinctive umami flavor, although there is still a slight
amount of oil remaining on the surface. Further trals with a more efficient frying
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method are required to reduce oil content, along with additional testing to

optimize the product’s shelf life under various storage conditions.

TRIAL DOCUMENTATION

Student Name : Helena Cecilya Pakpahan
NIM : 2374130010053
Advisor 1" Examiner 2™ Examiner

wh

Name: Elma Sulistya, S.
TP, M. Sc
Date: 24/3 /25

Date: 33/ 3018

s

Name: Heni Adhinata, S,
TP, M.S¢
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2. Approval Sensory

AKADEMI KULINER & PATISERI

= CULINARY INNOVATION AND NEW
() I'TIMMO

H Pk AR DA AT PRODUCT DEVELOPMENT
¢ o SENSORY TEST

DATE + 21 April 2025

NAME : Helena Cecilya Pakpahan

NIM : 2374130010053

PRODUCT  : UTILIZATION OF SOY PULP (OKARA) IN CRISPS DEVELOPMENT
ADVISOR  : Elma Sulistiya, S.TP., M. Sc

PANELIST | SIGHT SMELL | TEXTURE | TASTE | OVERALL | TOTAL
Panelist 1 5 5 4 5 5 24
Panelist 2 5 4 3 5 4 21
Panelist 3 4 5 4 3 4 20
Panelist 4 5 4 4 4 4 21
Panelist 5 4 4 3 4 4 19
Panelist 6 5 4 4 4 4 21
Panelist 7 4 4 4 4 4 20
Panelist 8 5 5 4 4 4 22
Panelist 9 4 4 3 4 4 19
Panelist 10 4 4 4 4 4 20
TOTAL 45 43 37 41 41 207

NOTES

. Rasanya terlalu micin, dan tekstur agak melempem
Good tapi keasinan, kurangin dikit asinnya

too salty.kmg umami

Sudah okay. Perhatikan konsistensi bumbu dan tekstur
Not crispy enough as a crisp

Tekstur bisa dibuat lebih crunchy, rasa sdh ok
Everything looks good. Can be made more tastier by adding more seasoning
. Enak, kalau bisa lebih krispi lebih mantap lagi

mungkin bisa lebih krispy lagi

10. Overall good

CENALm s LN~
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CONSULTATION FORM
OTTIMMO  CULINARY INNOVATION AND
NEW PRODUCT DEVELOPMENT
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Advisor : szf\S? ..................
No | Date | Topic Consultation Name/ Advisor
Signature | Signature
2 _ﬁ R (asronsr
/ X
a _h\\ Jecosc | ol y-5 \
) 5
evr clag-123
=)
0. PaviG Nuien®
lebe). uw—\,\ﬁ

| No | Date m Topic Consultation Name/ Advisor
| Signature Signature
y _ Rreotoan  Rerep i 7
3 | §\ "
: 2028 ,
| { Uh ol tml 1 i\
- don  perenton
A | s Ko § &
~ 5 ,No\ 5| ferontwn produn
| Sl w,x
2! /5| Loasutes ?omih
i N At (ravisan 20
| Aok fsshur
. Yeocule) Elwa
Q.W»_T okl kat T, t_!.\
6| YWy | Hfasi igv L \\\\\
101° Dergpis s

vosh

Aothony

3. C_qnsultation Form

37



4. Correction List

CORRECTION LIST FINAL EXAM
CULINARY INNOVATION AND NEW PRODUCT
DEVELOPMENT

- Helena Cecilya Pakpahan / 2374130010053
: Utilization of Soy Pulp (Okara) in Crisps Development
: Anthony Sucipto, A.Md., Par. (19960325 2201 085)

Name / NIM
Product
Examiner 2

Date : 11 Agustus 2025
Time  :14.30-15.15

No

Correction List Page

Approval

—
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CORRECTION LIST FINAL EXAM

CULINARY INNOVATION AND NEW PRODUCT

DEVELOPMENT

Date - 11 Agustus 2025
Time  :14.30-15.15

Name/ NIM : Helena Cecilya Pakpahan / 2374130010053
Product - Utilization of Soy Pulp (Okara) in Crisps Development
Advisor : Elma Sulistya, S.T.P., M.Sc.(19970916 2302 087)
No Correction List Page Approval
Pecbqiici g: kemagan W,\A :
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CORRECTION LIST FINAL EXAM
CULINARY INNOVATION AND NEW PRODUCT
DEVELOPMENT

Date : 11 Agustus 2025
Time  :14.30-15.15

: Helena Cecilya Pakpahan / 2374130010053
vaom:.ﬁ : Utilization of Soy Pulp (Okara) in Crisps Development
Examiner 1 : Heni Adhianata, S.T.P., M.Sc. (19900613 1402 016)
No Correction List Page Approval
wkrition gt k =

40



5. Systematic Process Documentation

1) Dehydrated the carrot peels

2) Grind the carrot peels

3) Prepare the ingredients of Okara Crisps
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5) Steam the Mixture

6) Cool, slice, and flatten the dough

*

7) Mold the crisps

L
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9) Deep fry the crisps
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