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APPENDIX

A. DESIGN AND LOGO OF PACKAGING

Picture 50. Design of logo packaging

B. SUPPLIER LIST

1. Purple Sweet Potato
Hokky Supermarket - Ruko Plaza Graha Famili, Jl. Mayjend.
Jonosewojo, Pradahkalikendal, Kec. Dukuhpakis, Kota SBY, Jawa
Timur 60213

2. Tape Yeast
Toko Sumber Kehidupan - JI. Raya Wiguna Tengah No.11, Gn. Anyar,
Kec. Gn. Anyar, Kota SBY, Jawa Timur 60294

3. Water
Pelangi Gwalk Mini Market - Ruko Taman Gapura Blok F No. 19-20,
JI. Sentra Taman Gapura, Sambikerep, Lontar, Kec. Sambikerep, Kota

SBY, Jawa Timur 60217
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10.

11.

12.

Caster Sugar

Tokopedia, N.D Collection

Lemon

Hokky Supermarket - Ruko Plaza Graha Famili, JI. Mayjend.
Jonosewojo, Pradahkalikendal, Kec. Dukuhpakis, Kota SBY, Jawa
Timur 60213

Corn starch

ToBaKu Toko Bahan Kue - JI. Raya Dukuh Kupang No.57A, Pakis, Kec.
Dukuhpakis, Kota SBY, Jawa Timur 60225

Xanthan Gum

Shopee, Granology

Gelatine Powder

Shopee, Granology

Banana Leaves

Tiara Sayur 1 - JI. Raya Sambikerep No.l, Lontar, Kec. Sambikerep,
Kota SBY, Jawa Timur 60217

Packaging (box)

Shopee, Heavenscraft

Papercups

Shopee, Dokebi.Tokobahankue

Label Packaging

Spectrum Digital Printing & Fotocopy Darmo - J1. Raya Darmo Permai
IT No.56, Pradahkalikendal, Kec. Dukuhpakis, Kota SBY, Jawa Timur
60187
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C. SCANNED APPROVED RECIPE

g

Recipe Name ITURKISH DELIGHT TAPE UBI UNGL)
Yield s approx. 36 cubes
Main [Ingredients © 250 gr Fermented Purple Sweet Potato

Ingredients

For making the Tape (Fermented Purple Sweet Potato )

* 250 gr Purple sweel potato

* | pes Tape Yeast

For making the Turkish Delight:

¢ 300 ml water, divided *  Taro powder for dusting

* 250 gr caster sugar . 25 gr gelatine powder

. 1/2 lemon, juice only * 250 gr Tape

For dusting (choose one):
* 75 grcorn starch/flour *  Taro powder
*  '2tsp Xantham gum *  lcing sugar
Method

Making Tapay:

1. Peel the waxy skin off. Use a knife to also scrape off the shiny layver that coats the
purple sweet potato after that. This is important for good-tasting tape.

2. Cut the purple sweet potato into smaller pieces, not too small though. We want a good
size, about 3-inch halved log

3. Steam or boil the purple sweet potato. By boiling the purple sweet potato in the water,
the tape will be much moister. Simply boil them in water until they are just fork-tender
but not mushy. Drain off boiling water afier that.

4. After boiling use a clean spoon or fork to transfer them on a clean tray in one layer to

let them cool down completely. about 1 hour or so. Once they cool down completely,

transfer them to a large mixing bowl getting ready to be mixed with the yeast later

5. Grind the yeast using spoon or food processor,

. Sprinkle the powdered yeast all over the cooked purple sweet potato. Make sure every

prece is coated with it.

- Transfer the yeast-coated purple sweet potato into the container. Cover with a tight-

fitting lid. You can line the container with oversized cleaned banana leaves, enough to

fold over to cover the cassava. Wait until around 3 days.
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Making Turkish Delight

1. Add 200ml of the water and 250 gr tapay to blender and blend them. Then add the
mixture tapay . the sugar and lemon juice into the pan. Sur until the sugar has
dissolved then bring to the boil

2. Add the cornflour and xanthan gum into a jug then pour over 100ml of water Mix
until the cornflour has dissolved

3. Sprinkle over the gelatine and stir, then pour the mixture into the pan. Sur
continuously until the gelatine has dissolved then bring to the boil and simmer for 20
mins until thick, glossy and a wallpaper paste like consistency

4. Remove from the heat and cool for 20 mins. Oil your pan and dust with cornflour
Tap out any excess. Then pour in your Turkish delight and leave to set overnight at

TooIm lemperature

Student Name : Clara Faustine Wijaya
Advisor Name : Arya Putra Sundjaja
Date & time of submission - (filled by Academic) 23 Mafdn 201% / (4.00 18 -

RECIPE BACKGROUND (50 — 100 WORDS)

Tape is a fermented food product with a fairly high starch content, such as cassava and sticky
rice. Tape can also be made from sweet potatoes, because sweet potatoes have high calories
and carbohydrate content. Purple sweet potato is rich in crude fiber, fat, minerals, vitamins,
and protein. When compared to other varicties of sweet potatoes, the nutritional content of
purple sweet potatoes is higher. Aside from being rich in nutrients, anthocyanin pigments that
cause a deep purple color on the skin and tuber flesh also have antioxidant benefits. Tape also
classified as a source of probiotics for the body because it can help the digestive process to
function properly. Turkish Delight is a jellylike or gummy confection usually cut in cubes and
dusted with sugar.
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APPROVAL TABLE (filled by advisor)

| CHECKUST | POINTS | APPROVAL
WASTE MANAGEMENT 20

PROCESSING METHOD 20

UNIQUE INGREDIENTS 20 gl
PRODUCT OUTLOOK 20 l
HEALTH & NUTRITION 15

NEW MODIFICATION 5 ~

TOTAL

*approval min. 50 points

NOTES (filled by advisor)
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Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL

DATE :+ 28 April 2022
NAME : Clara Faustine Wijaya
NIM 1 2074130010079

ADVISOR  : Arya Putra Sudjaja, SE

PRODUCT : Turkish delight tape ubi ungu

SENSORY TEST
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NOTES

¢ Terlalu fragile dan mudah hancur
¢ Kurang kenyal
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