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APPENDIX

Logo of the packaging:

Fermented Sambal Nangka
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Sensory Test:

Akgdemi Kuliner & Patingri
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DATE : 27 Apnl 2022

SENSORY TEST

NAME * Dave Miroslay Honosutomo
NIM : 2074130010021
PRODUCT  : Fermentasi sambal nangka
ADVISOR @ Nurul Azizah Choiryah, S TP, M.S¢

CULINARY INNOVATION AND NEW
PRODUCT DEVELOPMENT
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+ Dibuat lebih gurih dan balanced yaa
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Recipe:

Recipe Name Sambal Nangka

Yield

- 4-5 portion

Main Ingredients + 200g Jackfnit Secds

Ingredients

100gr jackinut *  Sprshomp paste
100pr jackfruit fiber = lpcs lime

10gr Kulur yojun »  50gr palm sugr
4504 red clul s |0gr sugr

65gr chili * | Sgr skt

TOpr mric o 200ml vegetable ol
Ipes tomato s Tlgr shallot

Method

L P =

Boil the jackfrut fiber and jackfruit seeds for 1 hour.
ferment jackfnuit, jeckiug seeds, and jackfuit fber wsimg kulur yvogurt for 1 day.

. Fry red chiies, red cayenne pepper, garbe & tomutoes until 12 cooked, remove and

drain.

. Puree with the shrimp  paste, cn be kneaded or m o coarse grinder.  Slice the omon, set

aside.

Sauted the sheed shallots, add the mashed mgredients, add brown sugar, powdered broth,
salt, sugar and hime juice.

Add fermented jackfuit, jackfiuil seeds, and jackfuit fber

taste comection, saule untl cooked ofly. & reduced waler content

Onee cooked cool 10 room emperature, store i o closed contxier,

Stadent Name : Dave Mwoslwy Honosutama
Advisor Name :Nund Azzah Chomrah. S TP, M. S¢
Date & time of submission © (|41 .
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RECIPE BACKGROUND

ehose the material from jackfnut because the seeds and fibver are rarely wsed, mostly the it
wied. I's diferent again if vou make vegetble lodeh, vegetable lodeh uses jackfui that & sl

young. The product tha | make is Sermented Jockfuit which & processed into chili sauce with o
less spicy tasie so that # can be enjoved by many people

APPROVAL TABLE

CHECK LIST POINTS APPROVAL
WASTE MANAGEMENT 20 v
PROCESSING METHOD 20 v
UNIGUE INGREDIEN TS 20 v

PRODUCT OUTLDOK 0 =
HEALTH & NUTRITION 15 -
NEW MODIFICATION 5 J
TOTAL »% (s
i
NOTES
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Akademi Kuliner & Pativen

CONSULTATION FORM
OTTIMMO  cuLINARY INNOVATION AND

INTERNASIONAL  NEW PRODUCT DEVELOPMENT
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