
32	
	

APPENDIX 

Appendix 1. Packaging Design 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Picture 38. Our Packaging Design. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Picture 39. Our Label Design. 
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Appendix 2. Product Logo 
 
 
 
 
 
 
 
 
 

Picture 40. Our Product Logo Design. 
 

Appendix 3. Nutrition Calculation 

Nutrition Fact 

v Longan ( /100 gram) 

§ Protein  : 1,31 gram. 

§ Fat  : 0,1 gram. 

§ Carbohydrate  : 15,14 gram. 

§ Cal   : 60 kcal. 

v Rambutan ( /100 gram) 

§ Protein  : 0,62 gram. 

§ Fat  : 0,2 gram. 

§ Carbohydrate  : 19,88 gram. 

§ Cal   : 78 kcal. 

CALORIE IN 1 RECIPE 

Ø Longan ( 1 recipe ) 

§ Protein   = 1500/100 x 1,31 gram  

= 19,65 gram x 4 = 78,6 kcal. 

§ Fat  = 1500/100 x 0,1 gram  

= 1,5 gram x 9 = 13,5 kcal. 

§ Carbohydrate  =  1500/100 x 15,14 gram  

= 227,1 gram x 4 = 908,4 kcal. 

  Total Calorie  = Protein + Fat + Carbohydrate 

    = 78,6 + 13,5 + 908,4  

= 1.000,5 kcal. 
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Ø Rambutan ( 1 recipe ) 

§ Protein   = 1500/100 x 0,62 gram  

= 9,3 gram x 4 = 37,2 kcal. 

§ Fat  = 1500/100 x 0,2 gram  

= 3 gram x 9 = 27 kcal. 

§ Carbohydrate  =  1500/100 x 19,88 gram  

= 298,2 gram x 4 = 1.192,8 kcal. 

  Total Calorie  = Protein + Fat + Carbohydrate 

    = 37,2 + 27 + 1.192,8  

= 1.257 kcal. 

CALORIE/UNIT 

Note :  1 recipe = 8 bottles.  

 1 bottle = 3 servings. 

v Longan  

§ Protein  : 19, 65 gram : 8 : 3  

: 0,82 gram. 

§ Fat  : 1,5 gram : 8 : 3 

: 0,0625 gram. 

§ Carbohydrate  : 227,1 gram : 8 : 3 

: 9,46 gram. 

§ Cal   : 1.000,5 kcal : 8 : 3 

: 41,68 kcal. 

v Rambutan  

§ Protein  : 9,3 gram : 8 : 3 

: 0,39 gram. 

§ Fat  : 3 gram : 8 : 3 

: 0,125 gram. 

§ Carbohydrate  : 298,2 gram : 8 : 3 

: 12,43 gram. 

§ Cal   : 1.257 kcal : 8 : 3 

: 52,375 kcal. 
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v Fermentation Product ( Longan + Rambutan ) 

§ Protein  : 1,21 gram. 

§ Fat  : 0,1875 gram.  

§ Carbohydrate  : 21,89 gram. 

§ Cal   : 94,065 kcal. 

 

# Note : We don't include carbohydrate calculations because we assume that the 
carbohydrates in the form of glucose which is during the fermentation process will 
be lost are replaced with alcohol. 
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