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Ingredient Supplier 

Supplier for all ingredients on this research comes from online shop with the platform of 

Tokopedia 

Organoleptic samples 

1:10 Sample 

 1:15 sample 

 

 

 

 

1:05 Sample 
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Background 
What is csymbiotic? 

Csymbiotic is a healthy yogurt-based green grass jelly and is developed throughout 

a symbiotic association in which having participant of probiotic or also known as the 

living organism inside the Yogurt and fibre inside green grass jelly perdu leaves act 

as the  prebiotic. Essentially, prebiotic is the “food” for probiotic. Therefore, by add-

ing nourishment to the probiotic it will also enhance productivity in terms of quan-

tity and health benefits.  

Conclusion 
Comes With the idea of combining two functional foods into one, Csymbiotic was pro-

duced with methodical approach. Not only it contains good amount of probiotic but 

also natural antioxidant containing inside csymbiotic makes this dish counts as 

functional food.  

Chart 

 Step 1  

Doing a mise en place on all 

of the ingredients which in-

clude (measuring, cleaning) 

Step 2 

Heating a tap water until 

100°C for pasteurizing the 

leaves  

START 
Step 3 

Pasteurizing the leaves 

for a couple seconds  

Step 4 

take it off from the heat and 

prepare the blender 

Step 4 

take it off from the heat 

and prepare the blender 

Step 5 

Put the leaves and yo-

gurt together into the 

Step 6 

Mix them thoroughly until the 

color change into green-ish  

Step 7 

Sift the mixture unto the 

packaging  
 

Step 8 

Bloom the gelatin with room 

temperature water and dilute it 

with hot water afterwards 

Step 9 

Mix together the gelatin with 

the now smooth cincau  

mixture 

Step 10 

Pour it unto the packaging and seal 

it, putting in refrigerator afterwards 
FINISH 

ABSTRACT 
The amount of healthy food in market nowadays are increasing which reflects the 

increase of consumer’s demand for healthy food. As a result, having a healthy life-

style has become a necessity amongst our community. Henceforth, the main objec-

tive of this research is to help consumer having a healthy lifestyle by giving out a 

number of healthy benefits especially for gut health.  
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