REASEARCH AND DEVELOPMENT FINAL PROJECT

DRAFSCOM
(Dragon Fruit Skin Coffee Mousse)

y  OorrivimoO

L International
| MasterGourme
. Academy

OTTIMMO

By :
Ardelina Kulla
1974130010066

STUDY OF CULINARY ARTS
OTTIMMO INTERNATIONAL MASTERGOURMET
ACADEMY
SURABAYA
2021



APPROVAL 1
CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

PROJECT
Name : Ardelina Kulla
Place, Date of Birth : Timika, 25 September 2001
N.LM : 1974130010066
Study Program : D3 Seni Kuliner
TITLE : Dragon Fruit Skin Coffee Mousse

This paper is approved by :

Head of Culinary Arts Study Program,

Date : 13-12 29% | Date :

Hilda Tjahjani Iskandar, S.E., Ak., C.A.M.M. Gilbert Yanuay/Hadiwirawan, A.Md. Par
NIP. 196910292002072 NIP. 19900101 1701 041

Director of
Akademi Kuliner dan Patiseri OTTIMMO International

Date

Cine
N { * Ay

flandi: B &¢)

NIP. 197310251201001




APPROVAL2

DRAFSCOM
(Dragon Fruit Skin Coffee Mousse)

Research and development report by:

Ardelina Kulla
1974130010066

This report is atready presented and
pass the exam on :

14 December 2021

Examiners:

Examiner 1: Gilbert Yanuar Hadiwirawan, A.Md.Par.

Examiner 2 : Anugerah Dany Priyanto, S.TP.. M.P., M.Sc.

Examiner 3 : Irra Chrisyanti Dewi, S.Pd., M.S.M.




PLAGIARISM STATEMENT

I certify that this assignment/report is my own work, based on my personal
study and/or research and that I have acknowledge all material and sources used in
its preparation, whether they be books, articles, reports, lecture notes, and any other
kind of document, electronic or personal communication. I also certify that this
assignment/report has not previously been submitted for assessment in any other
unit, expect where specific permission has been granted from all unit coordinators
involved, or at any other time in this unit, and that I have not copied in part or whole
or otherwise plagiarised the work of other students and/or persons.

On this statement, I am ready to bear the risky/any sanctions imposed to me
in accordance with applicable regulations, if in the future there is a breach of

scientific ethics, or you have a claim against the authenticity of my work.

Surabaya, November 16, 2021

£ | i) g Tl

NE -

=& . -

= {  METERAI
“ﬂ«rg’ ‘®=/  TEMPEL

: '9A1EBA..IX502766641

-~

Ardelina Kulla

il



PREFACE

First, I want to replace my gratitude to God and for all those who have
made me biased at the present stage with a product that I have researched and
advanced on. The main purpose for this report is to help each student in Ottimmo
| to be creative and innovative as we have to create a whole new product. One of
the reasons why I come up with the idea of making Mousse is because I want to
create a delicious condiment combined with Dragon Fruit Skin Coffee that high in

nutrients and have many healthy benefits.

I also want to thank all of you who have helped me complete this project
including the lecturers, family, and people around me so that this project has been

completed well.

Surabaya, November 16, 2021
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EXECUTIVE SUMMARY

Drafscom is a mousse mixed with dragon fruit skin and has a coffee taste.
The word Draftscom is a combination of Dragon fruit skin coffee mousse. When
you eat this mousse, you will find the taste of coffee and there is a slightly bitter
taste of dragon fruit skin. I chose this idea because the mousse generally has a sweet
or flavorful taste. but I made it with natural ingredients such as dragon fruit skin
and coffee to make it look healthier. Dragon fruit skin will be pack in a glass jar.
Every bottle will contain 140gram of the product and will be sold at IDR34.000.
Later, we will develop this Mousse into many variation and this mousse can be find
at supermarkets, restaurants, or can be order through our social media.

The reason why I decided to take this product is because the mousse has a
good taste and soft texture mixed with dragon fruit skin which we treat waste which
has many benefits. Draftscom uses ingredients that are very easy to find in
Indonesia. The method is quite easy, after peeling it, you can wash it and then cook
the dragon fruit skin with the provided ingredients such as water, sugar and lemon
juice. after that lift and blend until smooth then beat the whipping cream in the
mixer until the texture is a bit thick then add dragon fruit and coffee then mix again
a little and fold. The dragon fruit skin coffee mousse is ready.
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