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APPENDIX

1. Approved Recipe

CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

APPROVAL RECIPE

Recipe Name : ABON BUNGA DURIAN with MACKEREL FISH

TITLE OF C&D : UTILIZATION OF DURIAN FLOWER FLOSS AS
MEAT ANALOG MEAT WITIl ADDING MACKEREL
FISH

Yicld : 12 portion

Main Ingredients : 200 gr bunga durian

Ingredicnts

- 350 pr bunga durian ~ 3 Bayleaves & § Lime Leaves

= 4pcs shallots & garlics - 2 Lemongrass

- | segment Tumeric & ginger - ¥ tbsp salt and seasonings

- 2 Candlenut - 5 thsp coconut cream

\

= | tbsp Coriander Powder - 3 thsp coconut sugar or palm sugar

- 200gr Mackerel Fish (fillet) - Cooking Oil

= 1350 ml water

Method 2

. Boil Durian flower in the pot over medium-high heat until tender.

1

2. Strain the durian flowers from the pot

3, Cut the Long jawed mackerel fish

4. Fry Mackerel Fish until it's cooked

5. Purce challots, garlic, turmeric, ginger, galangal, candlenut, and coriander with
hand bleader until smooth

6. Heat cooking oil ina pan then sautee seasonings mixture with bay leaves, lime
feaves, and lemongrass until fragrant, about 5§ minutes or more.
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

7. Pour 350ml water then seasonings, coconut cream, and coconut sugar, Once
the coconut sugar dissolved, add the Durian flower and Fish to the pan, stir,
and cook until the condiment is dried.

8. After the condiment is dried, we need to air fry the condiment until it’s really
dry. ‘

9. Remove the dish from the heat and let it cool.

Product Description

The main ingredient of this product is Durian Flower which is a substitute
for beef or chicken which is made into shredded meat. In this product there is also
Mackerel Fish as an additional good protein in the product with the taste of
shredded meat that is still authentic from the spices used. The main purpose of
making this product is to introduce Durian Flowers that are still not widely known
and arc often used as food waste because not many people know that Durian
Flowers can be consumed and have a delicious and distinctive taste. Durian
Flowers also have many benefits for the body, namely containing antioxidants,
fiber, and nutrients that are good for the immune system, digestion, and heart
health.

TRIAL PROGRESS (50 - 100 WORDS)

Actually, buying durian flowers is quite difficult to find at the moment, so |
bought this durian flower online, During processing, durian flowers do not have
any durian aroma at all, in fact, this flower has almost no smell at all, This flower
also does not have a strange aftertaste, just like eating ordinary vegetables. After
this dish is done, the taste is also almost similar to shredded meat, only it does not
have the taste of chicken or beef.
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2. Approved Sensory

.\ AKADEAN KULINFR & PATINERE
CULINARY INNOVATION AND NEW
Qn VOTTIMMO i

,-_ | N TEERENASIO .’.‘.f L I’RODUCT DEVELOPMENT
PR A SENSORY TEST
DATE 1 16 April 2025
NAME 1 Viorensky Vindy
NIM : 2374130010019

PRODUCT : UTILIZATION OF DURIAN FLOWER FLOSS AS MEAT ANALOG
MEAT WITH ADDING LONG JAWED MACKEREL FISH

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

PANELIST | SIGHT SMELL | TEXTURE | TASTE OVERALL | TOTAL
Panchist1 |[* 4 Bl 3 5 5 21
Panclist 2 4 5 - 5 Bl 22
Panclist 3 5 5 5 B 5 24
Panelist 4 5 Bl 4 2 4 19
Panelist 5 4 4 4 4 q 20
Panelist 6 2 2 2 B 2 12
Panelist 7 4 4 4 3 4 19
Panclist 8 5 5 5 4 5 24
Panelist 9 4 4 A 3 3 18

Panelist 10 4 5 4 4 4 21
TOTAL 41 42 39 38 40 200

NOTES
1. mungkin bisa agak lebih kering lagi ?
2. Sebenermnya rasanya tidak terlalu berbeda dengan abon
3. kalau dari saya sih yes
4. Tastebsi buat lebih balance, masih terlalu asin
5. Good, very good
6. rasa ok.texture terlalu lembek berminyak. wamna kmg apptizing.
7. Can use n bit more sweetness and reduce on the salt
8. All is good, but if possible make it drier in texture
9. What flavor is the main ingredients?77

0. Untuk abon mgkn bisa lebih kering sedikit, pertimbangan juga untuk
lifetime. Flavor oke banget, cm untuk seasoning bisa tambahkan gula karena
cukup asin, it needs a touch of sweeiness
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3. Consultation Form
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4. Systematic Process Documentation

1) Preparation and cuts the ingredients

- —

2) Cooks the ingredients

. S

3) Oven the mixture until it becomes crispy and dry
- )
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4) Blender the floss
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