5.2 Suggestions

5.3

Suggestion for this product is In the future, we will
improve our packaging and production methods, especially if
the author will produce more portion per day. the author will

also develop further innovations about this product.

Benefits of the study

- Develop ideas and creativity.
- Developing and / or creating products that are not yet on the market.
- Variation in processing kolang kaling for Eid that

can replace meat forvegans who are celebrating Eid

and become a new innovation in the culinary world.

- healthy dish because kolang kaling contains so many good nutrients.

28



BIBLIOGRAPHY

5 Deretan Makanan Penyebab Asam Urat Tinggi. (2022, June 14). Alodokter.Retrieved
October 20, 2022, from https://www.alodokter.com/kenali-makanan-penyebab-
asam-urat-tinggi-hindari-jika-perlu

Can You Freeze Tortellini? (+How To Do it Right). (2022, July 1). Cookerybarn.
Retrieved October 20, 2022, from https://cookerybarn.com/can-you-freeze-
tortellini/

Cara Menyimpan Rendang Sisa Lebaran Awet Berbulan-bulan. (2020, May 28) Moms-
life. Retrieved October 20, 2022, from https://www.haibunda.com/moms-
1ife/20200527081038-76-142943/5-cara-menyimpan-rendang-sisa-lebaran-awet-
berbulan-bulan

Electrolux Indonesia. (2020, May 14). Ini Temperatur Kulkas yang Tepat untukMenyimpan
Makanan. PWA Splash. Retrieved  October 20, 2022, from
https://www.electrolux.co.id/layanan/blog/ini-temperatur-kulkas-yang-tepat-untuk-
menyimpan-makanan/

FatSecret. (n.d.). Kalori dalam Santan dan Fakta Gizi. Retrieved October 20,2022, from
https://www.fatsecret.co.id/kalori-gizi/umum/santan

Handayani, A., Alimin, A., & Rustiah, W. O. (2014). Pengaruh Penyimpanan Pada
Suhu Rendah (Freezer-30C) Terhadap Kandungan Air dan Kandungan
Lemak pada Ikan Lemuru (Sardinella longiceps). A/-Kimia, 2(1), 64-75.
https://journal.uin-alauddin.ac.id/index.php/al-kimia/article/view/1639

Harahap, S. (2018, September 26). KANDUNGAN NILAI GIZI KOLANG KALING DARI
AREN (Arenga pinnata) SEBAGAI SUMBER PANGAN BARU DI TAPANULI
BAGIAN SELATAN | Jurnal LPPM.
https://jurnal.ugn.ac.id/index.php/jurnal LPPM/article/view/8

Kompas.com. (2022, March 30). Efektif Menjaga Kesehatan Ginjal, Ini Manfaat Kolang-
Kaling untuk Kesehatan. PT. Kontan Grahanusa Mediatama. Retrieved October 20,
2022, from https://kesehatan.kontan.co.id/news/efektif-menjaga-kesehatan-ginjal-
ini-manfaat-kolang-kaling-untuk-kesehatan

Thin Wall Packaging Market Size | Industry Analysis Report, 2019-2027. (n.d.). Retrieved
October 20, 2022, from https:/www.grandviewresearch.com/industry-analysis/thin-

wall-packaging-market

29



Wibowo, S. W., & Scabra, A. R. (2020). Pemanfaatan Buah Kolang Kaling Menjadi
Jajanan Rakyat Berupa Kerupuk Kolang Kaling Yang Bernilai Ekonomi Di
Desa Pusuk Lestari. Jurnal Pepadu, 1(3), 409-414.
https://www.jurnal.lppm.unram.ac.id/index.php/jurnalpepadu/article/view/1

29

30



APPENDIX

1. DESAIN AND LOGO OF PACKAGING

Figure 18 Logo.

Figure 19 Kolang Kaling Nutrition Facts
Label.

2. SUPPLIER LIST

1

2)

Kolang Kaling

The Kolang Kaling is from Pasar Modern Citraland, located in
PJFW+C74, J1. Taman Puspa Raya, Made, Kec. Sambikerep, Kota
SBY, Jawa Timur 60217.

Coconut Milk
The Coconut Milk is from Pasar Modern Citraland, located in

PJFW+C74, J1. Taman Puspa Raya, Made, Kec. Sambikerep, Kota
SBY, Jawa Timur 60217
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3)

4)

5)

6)

7)

8)

9)

Vegetable Oil

The Vegetable Oil is from Pelangi, Ruko Taman Gapura Blok F No.
19-20, ,, JI. Sentra Taman Gapura, Sambikerep, Lontar, Kec.
Sambikerep, Kota SBY.

Garlic

The Garlic is from Pasar Modern Citraland, located in PJEW+C74, J1.
Taman Puspa Raya, Made, Kec. Sambikerep, Kota SBY, Jawa Timur
60217.

Shallot

The Shallot is from Pasar Modern Citraland, located in PJFW+C74,
Jl.Taman Puspa Raya, Made, Kec. Sambikerep, Kota SBY, Jawa
Timur 60217.

Ginger

The Ginger is from Pasar Modern Citraland, located in PJFW+C74,
Jl.Taman Puspa Raya, Made, Kec. Sambikerep, Kota SBY, Jawa
Timur 60217.

Red Chil

The Red Chili is from Pasar Modern Citraland, located in
PJFW+C74,J1. Taman Puspa Raya, Made, Kec. Sambikerep, Kota
SBY, Jawa Timur 60217.

Galangal

The Galangal is from Pasar Modern Citraland, located in
PJFW+C74,J1. Taman Puspa Raya, Made, Kec. Sambikerep, Kota
SBY, Jawa Timur 60217.

Turmeric

The Turmeric is from Pasar Modern Citraland, located in
PJFW+C74,]1. Taman Puspa Raya, Made, Kec. Sambikerep, Kota
SBY, Jawa Timur 60217.
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10) Coriender

The Coriender is from Pasar Modern Citraland, located in
PJFW+C74,]1. Taman Puspa Raya, Made, Kec. Sambikerep, Kota
SBY, Jawa Timur 60217.

11) Cumin Seeds

The Cumin Seeds is from Pasar Modern Citraland, located in
PJFW+C74, J1. Taman Puspa Raya, Made, Kec. Sambikerep, Kota
SBY, Jawa Timur 60217.

12) Lemongrass

The Lemongrass is from Pasar Modern Citraland, located in
PJFW+C74, J1. Taman Puspa Raya, Made, Kec. Sambikerep, Kota
SBY, Jawa Timur 60217.

13) Lime Leaves

The Lime Leaves is from Pasar Modern Citraland, located in
PJFW+C74, J1. Taman Puspa Raya, Made, Kec. Sambikerep, Kota
SBY, Jawa Timur 60217.

14) Asam Paste

The Asam Paste is from Pasar Modern Citraland, located in
PJFW+C74, J1. Taman Puspa Raya, Made, Kec. Sambikerep, Kota
SBY, Jawa Timur 60217.

15) Turmeric Leaves

The Turmeric Leaves is from Pasar Modern Citraland, located in
PJFW+C74, J1. Taman Puspa Raya, Made, Kec. Sambikerep, Kota
SBY, Jawa Timur 60217.

16) Flour

The Flour is from Pelangi, Ruko Taman Gapura Blok F No. 19-20,
,, J.Sentra Taman Gapura, Sambikerep, Lontar, Kec. Sambikerep,

Kota SBY.
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17) Egg
The egg is from Pelangi, Ruko Taman Gapura Blok F No. 19-20, ,,
JI.Sentra Taman Gapura, Sambikerep, Lontar, Kec. Sambikerep,
Kota SBY.

18) Olive Oil
The Olive Oil is from Pelangi, Ruko Taman Gapura Blok F No. 19-
20, J1. Sentra Taman Gapura, Sambikerep, Lontar, Kec. Sambikerep,
Kota SBY.

19) Salt
The Salt is from Pelangi, Ruko Taman Gapura Blok F No. 19-20, ,,
JI.Sentra Taman Gapura, Sambikerep, Lontar, Kec. Sambikerep,
Kota SBY.

20) Cooking Cream
The Cooking Cream is from Pelangi, Ruko Taman Gapura Blok F
No.19-20, ,, JI. Sentra Taman Gapura, Sambikerep, Lontar, Kec.
Sambikerep, Kota SBY.

21) Milk
The Milk is from Pelangi, Ruko Taman Gapura Blok F No. 19-20, ,,
JI.Sentra Taman Gapura, Sambikerep, Lontar, Kec. Sambikerep,

Kota SBY.

22) Onion
The Onion is from Pasar Modern Citraland, located in PJFW+C74,
J.Taman Puspa Raya, Made, Kec. Sambikerep, Kota SBY, Jawa
Timur 60217.

23) Chives
The Chives Leaves is from Pasar Modern Citraland, located in
PJFW+C74, J1. Taman Puspa Raya, Made, Kec. Sambikerep, Kota
SBY, Jawa Timur 60217.

24) Mushrooms
The Mushroom is from Pasar Modern Citraland, located in
PJFW+C74, J1. Taman Puspa Raya, Made, Kec. Sambikerep, Kota
SBY, Jawa Timur 60217.
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3. Approved Recipe
—a

Recipe Name
Yield

Main Ingredient

Ingredients

A

: Rendang Kolang Kaling
: 10 portions
: Kolang Kaling

® 1 kg kolang kaling

e 600 ml coconut

cream

e 100 ml vegetable oil

(B) to blend

e 4 candlenuts

e 12 cloves chopp

o 300 grred chili,
chili/pepper)

e 250 gr onions

e 50 gr ginger

e 50 gr galangal

Methode

ed garlic

, (Serrano

25 gr ground turmeric, or 50g of
fresh turmeric

1% tsp ground coriander

1 tbsp salt

1 tsp sugar

4 green cardamom pods

11/2 tsp cumin seeds

10 cloves

(C) Seasonings and Spices

4 stalks lemongrass, , bashed
3 pieces kaffir lime leaves
1 piece asam keping

2 turmeric leaves, ,tied up

o Blend all the ingredients in (B), set the blend aside.

e Heat up the vegetable oil in a wok. Saute the spice paste (B) over low heat until

aromatic.

e Add the coconut cream, turmeric leaves, kaffir lime leaves, asam keping and

lemongrass into the wok.

e Add the kolang kaling and cook over medium heat. Bring the coconut milk to a boil.

e Once it is boiled, continue simmer over low heat. Add water from time to time when

the stew is about

to dry.

e Cook until the kolang kaling absorbs the flavor of the spices thoroughly and the color

turns to dark brown. It will take about three hours or less because its kolang kaling.
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Recipe Name : Ravioli filled with Rendang Kolang Kaling and Mushroom

Yield

: 4-5 portions

Main Ingredient : Rendang Kolang Kaling

Ingredients

Pasta :

Fillings :

400 gr flour e 5 mlolive oil

4 large eggs o itspsalt

Sauce :

Rendang kolang kaling (cut into e Rendang Kolang Kaling’s Sauce

small pieces) e 150 ml cooking cream

300 gr Mushrooms o 1 Small Onion, diced

75 gr fresh chieves

Methode

Place flour in a large bowl. Make a well in the center. Beat the eggs, water and oil;
pour into well. Stir together, forming a ball. Turn onto a floured surface then knead
until smooth and elastic around 4-6 minutes, adding remaining flour if necessary to
keep dough from sticking. Cover and let rest for 30 minutes.

Preparing the fillings, cut mushrooms and rendang kolang kaling in to small pieces,
sautee mushroom until its half cooked then set aside. Put chopped kolang kaling and
mushroom together then add chopped chieves. mix it all together. Cover and
refrigerate until ready to use.

Divide pasta dough into fourths. roll 1 portion to 1/16-inch thickness. place rounded
teaspoons of filling 1 in. apart over half of pasta sheet. Fold sheet over; press down to
seal. Cut into squares with a pastry wheel. Repeat with remaining dough and filling.
Bring a soup kettle of salted water to a boil. Add ravioli. Reduce heat to a gentle
simmer; cook until ravioli float to the top and are tender, 1-2 minutes. Drain.

Making the pasta sauce, sautee onion until its browning then add rendang sauce, lastly

pour the cooking cream slowly until its thicken. Add cooked ravioli and served.

Student Name : Ervina Reza Aji Ika

Advisor Name : Michael Valent

Date & time of submission : 3] ’5 l 1l 1130
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4. Sensory Test
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5. Consultation Form
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