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APPENDIX

1. Approved Recipe

G CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

APPROVAL RECIPY

- Salted egg cassava and moringa chips

Recipe Name

TITLE OF C&D . GLUTEN FREE SNACK FROM CASSAVA ENRICH
WITH MORINGA LEAVE AND SALTEG FOG
COATING

Yield -1 postion

Main Ingredients ;200 g Cassnva

Ingredicnts :

< 200 g cassava - 120 ml milk

< 15 g moringa powder - | thsp butter

- 10 g garlic powder - 1 pes garfic, chopped

- 10 g conander powder - Sugar salt.pepper. for seasoning

« 1 pes chives

- 17 g sakeg egg yolk

Method

1. First, boil llncmv-mililsonmmwihabbnda.niwdw

wﬂhﬂtwﬁppcm.pﬂkmdamdmw.

2. Pre-heat (o oven 10 I7Scckin.stspeu!nixmiuold\inchbs.uunpmh
the oven for 15-20 minutes.

3 Fad:m.mk&bﬂerm-mhaddlkgxfx.mhsm.

m-ﬁﬂnmyok.niiulmk.-ﬂudl&ﬂnddlhcmil.mme

mmkmﬂ&cmmmmkkm.
4, Anetmecﬁpsmdmbahd.mm it with the sulted egg sauce untif

mvusnu&ech'qx.pmbukinlhcmndnhfors-lo"imuﬂs
celcius.
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

5. Onee its done, the chips and the sauce should combine together.

Product Description

Cassava chips enrich with moringa powder that contain nutritious and bioactive
compound that is good for health condition. this chips are a nutritious,with being
high in protein. fiber, and essential nutrients, with the additional meringa powder,
which is rich in vitamin (Gopalakrishnan et all., 2016), and bioactive compound
(Pareek et all., 2023) that's good for health condition. The salted egg sauce is
good for this product. not only from the taste of the sauce. but salted cgg also
contain protein, vitamin, and calsium. For the audicnce target will be focused on
customers who like like to snack. but can also consume healthy foods that are

high in nutrients without using a lot of sodium.

Product Purpose
Cassava chips with moringa powder and salted c¢gg arc crafted for health-

conscious snack lovers who crave a delicious yet nulritious alternative to regular
chips.With the addition of moringa, a superfood rich in vitamins, antioxidants,
and essential minerals, this chips offer a natural boost to your immune system and
overall well-being. The salted egg coating adds a savory, umami depth that
perfectly complements the mild earthiness of moringa.

Product Excellence

The cassava chips with moringa and salted egg stand out as nutritious and
flavorful snack, combining the natural benefits of cassava, the superfood power of
the moringa powder, and the rich umami taste of the salted cgg. These chips are a
healthier alternative, with being baked im the oven not frying makes it the oil
content minimal. The unique blend of moringa’s earthy goodness and salted ¢gg's
savory richness creates an indulgenl yetr balanced taste. Free from artificial
preservatives and additives, these chips offer guilt free, energy boosting snack that

suits a variety of lifestyles, from active individuals to mindful eaters.

28



CULINARY INNOVATION AND NEW PRODUCT DEVELOPMEN|

TRIAL PROGRESS (50 100 WORDS)

Ior the progress the chip are well made before bakimg then afler s baked the
teture is the same as a repular chip without deep frying. Then, brush the salted
cpg sauce an each chips then put in back in the oven until its turn a little brown.
TRIAL DOCUMENTATION

(product pictures)
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. CULINARY INNOV A TTON AND NEW PRODUCT l)ln'.Vl:u)PMl»:N'l’

Sushent Name Davin O hirulyy Dormadi
Niv ? .‘I‘HIMIOI(NH?
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2. Approved Sensory
7 e bR AN b S CULINARY INNOVATION AND NEW
O1TTIMMO PRODUCT DEVELOPMENT

TN IR NASIEIN A

DATE
NAME
NIM

SENSORY TEST

4 Agustus 2028
2 Davin Orlando Darmindt
s 000042

PRODUCT 1+ GLUTEN FREE SNACK FROM CASSAVA ENRICH WITH MORINGA
LEAVEAND SALTED EGG COATING

ADVISOR  : Flma Sulisiiya, $ 11 M. S¢
Craneuist | sionr | swei | vexvume| Taste | overawe TOTAL |
_Pa;clm 1 s | v | e a2 y 16
h-wu.‘ 2| 4 4 4 "4 | 4 | 2
Panctiny | 4 | 4 4 ) 4 19
Panelist 4 a 4 4 3 4 19
Panelist 5 3 Kl 4 3 k) 17
[ Panclist 6 2 3 4 2 2 1
" Panelist 7 2 3 3 3 1 14
Panelist 8 3 4 5 4 4 20
Panelist 9 4 4 4 q 4 20
Panelist 10 K 5 5 4 4 22
TOTAL 34 8 41 3 35 180
NOTES : (,:'.’-’\ Y
2\
e S o o Gk Ak am&éﬁPB:OX_‘EQJ
3. Rasa hambar .,.j/
;: Color of the seasoning is unappetizing e
6. 100 bitter. color not nice
7. texture belum seimbang ada yang melempem ada yang renyah tapi sebagian

8.
9

rasa yang keluar pahit ...
Salted egg-nya menunut saya tidak terasa. Thank you.

10, ada rasa sedikit pahit mungkin karens cfeck dawn kelomya, untuk rasa dan

ketebalan keripik sudah oke
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3. Consultation Form

wader| Rulinet & Matsern CONSULTATION FORM

OTTIMMO  CULINARY INNOVATION AND
T ERNASIONAL  NEW PRODUCT DEVELOPMENT

- -

“No_ Datc  Tepic Conswitation Name/ Advisor |
| Signature __ Sigosture
;.w;..ﬁﬂ c_uarr 29

ol \g 24 |
2 08) ,

Lloy frodwk (sl |
[ets § B

Tl !?.rﬁ P Phia | \g 24

[zsts
,u..\ow el —; .&v_, Q m\\

7 M

1815

Name YO
Student Number Nuxﬁoo_iu i giaesant
Advisor m_..:.?..:..\x.
No  Date | Topic Consultation Name/ \{_.-!.wlJ
| Signature __ Signature .*

e ed
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4. Methodical Process Records

1) Slice the cassava into thin round pieces

2) Crush the garlic

3) Soaking the cassava
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4) Prep the salted egg

6) Pre-heat cooking oil
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7) Combine salted egg with moringa to make the seasoning
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