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1.

APPENDIX

Approved Recipe
CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT
APPROVAL RECIPE

Recipe Name : Chips Durian Seeds Balado

TITLE OF C&D : PROCESSING OF DURIAN SEED-BASED CHIPS AS FOOD
WASTE OPTIMALITATION

Yield : 100 Grams (per Packaging)

Main Ingredients : Dried Durian Seeds

Ingredients

— 100 gr Durian Seeds

— 125ml oil

— 3 G Chicken powder

— 1 G Onion powder

- 1 G Garloic powder

Method

4
2
3
4.
5
6

Peel the Durian seeds

Boil the durian seeds for 45 minutes until fork tender

. Dry the durian seeds with paper towel or napkin

Cut thinly slices with mandoline or knife
Fry 150C for 3-5 minutes the sliced seeds until golden brown

Add the seasoning
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

Product Description (Deskripsi Produk, Tujuan Produk dan Keunggulan Produk)

1. Deskripsi: Made from durian seeds contain a lot of antioxidant, reducing diabetes,
cholestrol and having benefit fot people who have a heart desease, rich of vitamin C,
reducing the amount of carbs in the kentang balado chips.

2. Tujuan: Reducing foodwaste, making new invention of snack

3. Keunggulan Produk: Contain antioxidant, less fat, rich in protein, high fiber,
contain magnesium, and iron, good for digest, and preventing heart desease.

TRIAL PROGRESS (50 — 100 WORDS)

During first trial i try 3 different method, after boilling Fry, Bake, and dried. The result is,
fry is the fastest method to burnt because the chips are really thin, bake is the most suitable
to cook its not easy to burnt and les calorie, while dried taking the longest time but
redusing the aftertaste and smell. The durian seeds after being cook becomes bland but still
having the crispiness. Durian seeds have slimy texture after being peel to making it less
slimy we need to boil and dried it with paper towel or towel however the slime is not

dangerous.
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2. Approved Sensory

AKADEMI KULIN

ER & PATISERI

OTTIMMO®

CULINARY INNOVATION AND NEW

it PRODUCT DEVELOPMENT
> : SENSORY TEST
DATE : 09-May-25
NAME : Nicholas Raine
NIM 2374130010016
PRODUCT : DURIAN SEEDS AS SUBSTITUTE FOR POTATO IN POTATO
BALADO CHIPS
ADVISOR : Novi Indah Permata Sari, S.T., M.Sc.
PANELIST | SIGHT SMELL | TEXTURE | TASTE | OVERALL | TOTAL
Panelist 1 4 5 4 5 5 23
Panelist 2 3 3 4 3 3 16
Panclist 3 5 4 5 5 5 24
Panelist 4 4 4 4 4 4 20
Panelist 5 4 5 5 5 5 24
Panelist 6 4 4 4 4 4 20
Panelist 7 3 4 4 4 4 19
Panelist 8 4 4 5 5 4 22
Panelist 9 3 4 4 4 4 19
Panelist 10 5 4 4 3 4 20
TOTAL 39 41 43 42 42 207
NOTES LT
1. Good already S ¢
2. Tekstur sudah renyah, tinggal memperbaiki bentuk nya saja APPROV E.D
3. tekstur sudah baik, rasa juga enak, tapi tidak ada aroma tertentu 3, 3
4. Way better, texture is crisp .
5. Good
6. Enak
7. Good
8. Nahh ini Mantapp!!
9. mulai ok

10. Seasoning bisa di adjust lagi, agak dominan di merica. Pastikan tekstur bisa
seperti ini sampai nanti ujian.
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3. Consultation Form

Akademi Kuliner & Patiseri Name Nichotas Lepag.

29

CONSULTATION FORM
O‘H‘.—,:(_ZO CULINARY INNOVATION AND Student Number 12374590 _oosw
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No | Date | Topic Consultation Name/ Advisor No | Date | Topic Consultation Name/ Advisor
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4. Systematic

1) Ingredients durian seeds chips

2) Peel the seeds
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3) Boil the durian seeds
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5) Fry the durian seeds until golden brown

i

-

7) Result
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