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APPENDIX

Logo of the packaging:

Naio T

Vegan Fermented Mayonnaise

Vegan Friendly

32



Sensory Test

Madei K gliser de Pariser

OTTIMMO
INTERMASIONAL

gt —— — e

DATE £ 27 Apnil 2022

NAME ¢ Feodora Clarissia Laksmono
Nim £ 20741 3001 D)
PROBUCT  : Vegan Fermented Mayo

ADVISOR @ Andreas Aditama Dache, 5 B A Md Par

SENSORY TEST

CULINARY INNOVATION AND NEW
PRODUCT DEVELOPMENT

| PANELIST | SIGHT | SMELL | TEXTURE| Taste 107AL |
Panelist | v ¥ v i v _[
Panelist 2 v ¥ v TT
Panclist 3 y i | X |
Panclist 4 v 7 X X X
Panelist 5 J ¥ v X |
Panelist 6 v X . X X
Panelist 7 v X v X X
Panelist 8 v v v v v
Panclist9 4 v i X v
Panclist 10 | 4 X v b y
NOTES t

*  There's salty afier iwsie afier the tangy Navor Cuite disturbing
* Could go easy on the acid and replaie with a more sweet sugomnu\; y

anykind of syrup for Lasie
* Perlu di adjust sensoning lag
* Terlalu terasa seperti tenipe mentth

*  Ada rasa pabiet vang culkup menggongie, kali bisa dikumngi imbulava rsa pabi
terschut

*  Terlalu asam

33




Recipe

Recipe Wame 1 Fefmetded Vegan Mayonaie
Yichd 2 34 purtien

Main Ingredicnis 3 250gr Baybean, 130y Tempeh
Tngredients

= 25lgr Suy bean

* Zgr Ragi Tempeh

= 30dml Soya Oil

« S0y Rice Vinnear

= Sgr Soya Letchin

Methaods

Tempels

1. Residam kedelai sclama | milam, sctelah di rendarm Ll kupas kulinys dan cues hingga bersib

3 Setclah hemil, rehos kedelal sampai matang selama 1820 menit, Tl tridkan

3. Tunggn hingea kedelai dingin lals campurkan dengan ragi tempe dan aduk menggunkas
scridik yang steril, Masuklan kedalam plastit dan segel, Tusuk stk plastik menggunakan
puesuk gigi laki dinmbkcan di suho riangan selarna 3-4 hari ogar ter fermientasi dengan sempieni.

Mayonaise

1, Ambil temipe vang sudah sisp di gunakan, polong kotsk katak sebesar 1-3cm

2 Kukiis tempe yang telah di potong selama 20-25menit, lolu blender dengan Soya Chl

3, ‘Masukkan Rice Vinnegar

4. Blender menggunakan hand blender sampai ter emulsly dengan baik, ambahian soya lechion
jika bustuhy, Tambahlean air jika konsistonsi terlalu kenial dan timbahkan minyak jiks konsistensi
terialy carr,

& Masukan seeukupnya jummgal garam antuk memberi rasa pada mayonase.

Stisdent Wome ¢ Fenulown Clanissia 1
Mdvisor Name : Heni Adionats
Dt & Tiime of Submbssion ;
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RECIPE BACKGROUND (50-100 WORDS)

Mayo is one of the creamy sauce that is made from the emulsion of egg. acid, and oil. Usually
vegan mayo is made from soya milk to substitute for cgg yolk. By using tempeh or fermented soya

bean, not only does it substitute for cgg yolk, but it is also more nutritious than soya milk becausc it

contams probiotics that are good for your health.

APPROVAL TABLE (filled by advisor)

Check List Points Approval
Waste Management 20
Processing Method 20
Unique Ingredients 20
Product Outlook 20
Health & Nutrition 15
New Modification 5

Total

*approval min. 50 Points

NOTES (filled by advisor)

35



Consultation Form
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Correction List

Abwduin Lubsnet & Patisari
‘ CORRECTION LIST FINAL EXAM Dste ;25 Oktober 2022
OTTIMMO CULINARY INNOVATION AND NEW PRODUCT ~ Tme 12301800
DEVELOPMENT

Name / NIM Feodora Clarissia Laksmono / 2074130010001

Product Vegan Fermented Mayonnaise

Examiner 2 Arya Putra Sundjaja, S E. (19801017 1703 001)

No | CorrectionList | Page | Approval

,\tha in Sowe (ge[?g C('Qf 1 ¢ 4'

Akademi Kuliner & Fauiser]

CORRECTION LIST FINAL EXAM

Date  :25 Oktober 2022

OTTIMMO CULINARY INNOVATION AND NEW PRODUCT ~ Tme 12301800
e 6 it g DEVELOPMENT
Name/ NIM : Feodora Clarissia Laksmono / 2074130010001
Product : Vegan Fermented Mayonnaise
Advisor : Heni Adhianata, S.T P, M.Sc (19900613 1402 016)
No Correction List Page Approval |
3 M’tm god L mye ¢ |

dovtie check  Etelomn gt
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Akademn: Kuliner & Pativeri

OTTIMMO

CORRECTION LIST FINAL EXAM

CULINARY INNOVATION AND NEW PRODUCT

Date  :25 Oktober 2022
Time  :12.30-18.00

INTERNASIONAL
. et sl DEVELOPMENT
Name/ NIM : Feodora Clarissia Laksmono/ 2074130010001
Product : Vegan Fermented Mayonnaise
Examiner 1 : Dahlia Elianarni, S.T.P., M.Sc (19970510 2203 015)
No Correction List Page Approval
! Penulican  Satuan leiSah « ey A0 Wgram
| 2 Penuuis lebin dan Cah diteimboh kan e} al
[ Gy - Uahﬂ.ma ek al ) 2005
3. penulisar' F.c[\"{ dibere hhk () Sebelum Oudul
4 2.1 berlan alasan n\enjnFq memalh hahan
Lersebuk
s | Sup Yk 23 dirqn\car\
¢ |Penutisan sahuen dicet mana yung benar
f 3. | Judul Sambar hdag balic
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