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APPENDIX

Appendix 1. COMPLETE RECIPE ATTACHED

Recipe Name

Fermentasi sambal labu kuning
Yield

1-2 portion

Main Ingredients Labu Kuning

Ingredients

+ 100gr pumpkin *  Sgrshnmp paste
»  100gr pumpkin fiber * Ipcs lime
o 10gr kultur yogurt e S0gr palm sugar/ kurma
*  450gr red chili

=  B3grchili

* 10gr sugar

e 15grsalt

¢ T0gr garlic * 200ml vegetable o1l
* 3pes strawberry / omato *  T0gr shallot
Method

1. Boil the jackfruit fiber and jackfruit seeds for | hour.
2. Ferment jackfrut, jackfruit seeds, and jackfruit fiber using kultur vogun for 1 day,
3, Fry red chilies, red cavenne pepper, garlic & tomatoes until 1/2 cooked, remove and

ramn

4. Pure with the shrimp paste, can be kneaded or in a coarse grinder. Shice the onion,
set aside

5, Sauted the sliced shallots, add the mashed ingredients, add brown sugar, powdered
broth salt, sugar and lime juice

6. Add fermented jackfruit, jackfrut seeds, and jackfruit fiber
7. taste correction, saute until cooked oily & reduced water content.

£ Omce cooked cool 1o room temperature, store in a closed container

Studenmt Name Jonathan Rio Goey

Advisor Name Mrs Nurul Azizah Choinyah

Date & tme of submission  © (filled by Academic)
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RECIPE BACKGROUND (50 - 100 WORDS)

1 will make & new chili innovation similar to chili mandai but this uses pumpkin skin, pumpkin
seeds that are fermented using yogurt and go through a fermentation process. if mandai there
are still lactic acid bacteria that function as probiotics, while the pumpkin still has lactic acid
which functions as probiotics. There are also benefits of pumpkin in the health sector, namely
having vitamin A > 100%, vitamin C 20%, Vitamin E, riboflavin, potassium, folate,
phosphorus, etc. Making chili sauce from yellow pumpkin also uses the use of pumpkin skin

waste or food waste

APPROVAL TABLE (filled by advisor)

‘ CHECK LIST POINTS | APPROVAL
WASTE MANAGEMENT 20 =
PROCESSING METHOD 20 s

UNIQUE INGREDIENTS 20 =4

PRODUCT OUTLOOK 20 =

HEALTH & NUTRITION 15
NEW MODIFICATION I 5 i
TOTAL

*approval min. 50 ponts

MOTES { filled by advisor)
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Appendix 2. SENSORY TEST

Akademi Kuliner & Patiseri CULINARY INNOVATION AND NEW
OTTIMMO PRODUCT DEVELOPMENT
INTERNASIONAL SENSORY TEST

DATE 2 10 June 2022

NAME : Jonathan Rio Gocy

NIM : 2074130010026

PRODUCT  : Fermentasi sambal labu kuning
ADVISOR  : Nurul Azizah Choiriyah, 8. TP,, M.Se¢

PANELIST | SIGHT SMELL | TEXTURE| TASTE TOTAL
!?amclisl 1 [ v ) \ ) V
| Panclist 2 v | W | v | A v
Panelist 3 V I v ¥ \ v |
i Panelist 4 A y \" y y
Panelist 5 : v v . V v
Panelist 6 v o 2l . ¥ Y !
_I’ﬂnelis;_ﬂ' ¥ N + X v IR
j Panelist8 R 5 i il . X ¥
Panelist 9 v v X X % |
|I;an|-:l|5( 10 . v v v X Ay |
NOTES

o Sambal harus ditumis agak lama agar 1whan lama.
¢ Ithas to taste nor texture wise like "SAMBAL". From whit we tasted it
mixture, your duty is lo make your product work before r&d deadlin ..An —
semester, make surc it does not just taste like a topping or sauce, Becaus 'q.lmh:\l 15 _.‘
sambal! Good luck wurn 04
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Appendix 3. CONSULTATION

FORM

LTATION FORM

UCT DEVELOPMENT

Akademi Kuliner & Patis

CONSU
OTTIMMO CULINARY INNOVATION AND
INTERNASIONAL  NEW PROD!
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Appendix 5. PRODUCT LOGO

o

Hot Pumpkin

EST 2022

Appendix 6. PACKAGING DESAIN

Hot Purﬁpkin

EST 2022

Appendix 7. PACKAGING

59MM

71TMM
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