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APPENDIX
1. Approved recipe

CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

APPROVAL RECIPE

Recipe Name : MACKEREL FISH NUGGETS WITH TARO FLOUR
SUBSTITUTION

TITLE OF C&D : DEVELOPMENT OF GLUTEN FREE MACKEREL
FISH NUGGET USING TARO FLOUR

Yield : 1-2 portion

Main Ingredients : 100 g Mackerel Fish

Ingredients

'

- 100 g of mackerel fish 1 g white pepper

20 g of taro flour

2 g onion powder

50 g of modified tapioca flour

2 g garlic powder

- 60 g egg white

10 ml cooking oil

45 g whole egg

- 1ggarlic

2 g corn starch

14 g spring onion

2 gsalt

Method

1. Add the mackerel, 20 g taro flour, garlic, scallions, chicken powder, vegetable
oil, garlic powder, onion powder, salt and pepper into the chopper.

2. Add the egg and mix until the batter is well combined.

3. Pour the batter into a greased baking pan and smooth the surface.
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

4. Steam for 12 minutes, then remove and let it cool. Once cooled, cut into
rectangle shapes.

5. Dredge the nugget pieces in taro flour, dip them into beaten egg, then coat with
modify tapioca starch.

6. Fry using the pan fry method until golden brown

Product Description

1. Product Description: These nuggets are made from mackerel, which has a
higher omega-3 content than salmon and tuna. Mackerel is high in vitamins B12,
D, selenium and iron. It also tastes more savory and provides natural sweetness so
you can reduce the use of flavoring. Then pan fry the mackerel over low heat so as
not to reduce the nutritional content of the mackerel.

2. Product Purpose: Gluten-free mackerel fish nuggets from taro flour.

3. Product Advantage: These mackerel nuggets have high Omega-3 content, dense
and soft texture, rich nutrition, and affordable price. mackerel also contains high

amounts of vitamin B12, D, selenium, and iron, making it a very nutritious choice.

TRIAL PROGRESS (50— 100 WORDS)

In this trial of making mackerel nuggets, I made 6 samples, namely A0 (50g
wheat flour), Al (45g wheat flour and 15g taro flour), A2 (40g wheat flour and
30g taro flour), A3 (35g wheat flour and 45g taro flour), A4 (30g wheat flour and
60g taro flour), A5 (50g taro flour). In terms of texture, these six samples are not
different, but the flavor resulting from the use of taro flour is slightly sweeter.
Then I wanted to emphasize the gluten free nuggets so I replaced the breadcrumb
with modified tapioca starch.
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TRIAL DOCUMENTATION

Student Name : Leeoneill Dave Gunawan
NIM : 2374130010026
Advisor 1% Examiner 2" Examiner

Name:Windi Habsari, Name:Novi Indah

S.T,M.T P Permata Sari, S.T., M.Sc

Date: Date: /. 15 AMd. Par.
2‘/5 /i Date: “ly 15
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2. Approved Sensory

AKADEMI KULINER & PATISER]

e CULINARY INNOVATION AND NEW
OTTIMMO

THEERNALLONAY PRODUCT DEVELOPMENT
< i Sl o SENSORY TEST

DATE + 16 April 2025

NAME : Leconeill Dave Gunawan

NIM : 2374130010026

PRODUCT : DEVELOPMENT OF GLUTEN FREE MACKEREL FISH NUGGET
USING TARO FLOUR AS A FLOUR SUBTITUTION

ADVISOR  : Windy Habsari, S.T., M.T.

PANELIST | SIGHT | SMELL |TEXTURE | TASTE | OVERALL | TOTAL
Panelist 1 9 5 4 5 4 23
Panelist 2 4 4 2 3 3 16
Panelist 3 3 5 5 5 5 23
Panelist 4 4 5 3 4 4 20
Panelist 5 2 3 3 3 3 14
Panelist 6 2 4 4 3 3 16
Panelist 7 5 4 3 2 4 18
Panelist 8 3 4 3 4 3 17
Panelist 9 3 4 4 4 4 19

Panelist 10 4 4 4 4 4 20
TOTAL 35 42 35 37 37 186

NOTES

1. Good, kurang empuk sedikittt

2. Tekstur agak berpasir dan kering
3. sudah baik, tapi coating tepungnya sepertinya kurang matang se
4, Akan lebih enak jika dalamnya lebih matang
5. Enak tapi terlalu main aman ...
6.
7
8
9.

. warna agak terlalu pale. rasa krng umami

. Taste is starchy/floury, texture not chewy enough

. Taste too starchy

. Good, mgkn karena dingin jadi krg crunchy on the outside. Tapi overall oke
10. Asinnya pas, tekstur lembut
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3. Consultation Form



4. Systematic Process Documentation

1. Ingredients of mackerel nugget
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3. Cut the mixture

4. Frying
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5. Mackerel nugget
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