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CHAPTER II: INGREDIENTS AND UTENSILS OVERVIEW 

 

2.1. Description of the Materials Used 

2.1.1. Peach Gum 

 

 

 

 

 

 

 

 

 

Figure 1. Peach Gum (Personal Documentation, 2020). 

Peach gum is the main ingredient of the product. 

 

2.1.2. Osmanthus Tea 

 

 

 

 

 

 

 

 

Figure 2. Osmanthus Tea (Personal Documentation, 2020). 

The ingredient that gives the aromatic fragrance and flavour for the 

product. 
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2.1.3. Goji Berries 

 

 

 

 

 

 

 

 

 

Figure 3. Goji Berries (Personal Documentation, 2020). 

One of the few additional ingredients that is in the product. 

 

2.1.4. Snow Fungus 

 

 

 

 

 

 

 

 

 

 

 

Figure 4. Snow Fungus (Personal Documentation, 2020). 

One of the few additional ingredients that is in the product. 
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2.1.5. Dried Longan 

 

 

 

 

 

 

 

 

 

 

 

Figure 5. Dried Longan (Personal Documentation, 2020) 

One of the few additional ingredients that is in the product. 

 

 

2.1.6. Rock Sugar 

 

 

 

 

 

 

 

 

 

 

Figure 6. Rock Sugar (Personal Documentation, 2020). 

To sweetened the product. 
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2.1.7. Jelly Powder 

 

 

 

 

 

 

 

 

 

 

Figure 7. Jelly Powder (Personal Documentation, 2020). 

Used as an agent to set the product. 

2.1.8. Mineral Water 

 

 

 

 

 

 

 

 

 

 

 

Figure 8. Mineral Water (Personal Documentation, 2020). 

Used to dilute the jelly powder and to carry all the ingredients in the 

product.  
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2.2.The Tools Used During Processing 

2.2.1. Bowl 

 

 

 

 

 

 

 

 

 

 

Figure 9. Bowl (Personal Documentation, 2020). 

Used to soak the Peach Gum and Snow Fungus. 

 

2.2.2. Ladle 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 10. Ladle (Personal Documentation, 2020). 

Used to stir the jelly mixture while cooking and to help pour the jelly 

mixture to the moulds. 
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2.2.3. Measuring Glass 

 

 

 

 

 

 

 

 

 

 

 

Figure 11. Measuring Glass (Personal Documentation, 2020). 

Used to measure the water quantity. 

 

2.2.4. Kitchen Electric Scale 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 12. Kitchen Electric Scale (Personal Documentation, 2020). 

Used to measure the precise amount of ingredients used. 
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2.2.5. Cooking Pot 

 

 

 

 

 

 

 

 

 

 

 

Figure 13. Cooking Pot (Personal Documentation, 2020). 

Used to cook the jelly mixture.  

2.2.6. Stove 

 

 

 

 

 

 

 

 

 

Figure 14. Stove (Personal Documentation, 2020). 

Used to produce heat for the cooking process. 
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2.2.7. Liquefied Petroleum Gas (LPG) 

 

 

 

 

 

 

 

 

 

 

 

Figure 15. Liquefied Petroleum Gas (Personal Documentation, 2020). 

Used to fuel the stove. 

2.2.8. Refrigerator 

 

 

 

 

 

 

 

 

 

 

Figure 16. Refrigerator (Personal Documentation, 2020). 

Used to chill the jelly. 
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2.2.9. Kitchen Tongs 

 

 

 

 

 

 

 

 

 

 

Figure 17. Kitchen Tongs (Personal Documentation, 2020). 

Used to take the bottle jar out of the hot water during sterilisation. 

 

2.2.10. Knife 

 

 

 

 

 

 

 

 

 

 

 

Figure 18. Knife (Personal Documentation, 2020). 

Used to cut the snow fungus. 
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2.2.11. Cutting Board 

 

 

 

 

 

 

 

 

 

Figure 19. Cutting Board (Personal Documentation, 2020). 

Used as the base to cut the jelly. 

 

2.2.12. Scissor 

 

 

 

 

 

 

 

 

Figure 20. Scissor (Personal Documentation, 2020). 

Used to cut open the ingredients’ packaging. Also used to cut the sticker 

labels for the product packaging. 
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2.2.13. Measuring Spoon 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 21. Measuring Spoon (Personal Documentation, 2020). 

Used to measure and scoop the ingredients. 

 


