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CHAPTER 2 

PRODUCT OVERVIEW 

 

2.1 Description of Ingredients to be used 

 1. Radish 

 

Figure 1 Radish 

 

2. Bamboo Shoots 

 

Figure 2 Bamboo Shoots 
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3. Napa Cabbage 

 

Figure 3 Napa Cabbage 

 

 4. Scalions 

 

Figure 4 Scalions 
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 5. Gochugaru 

 

Figure 5 Gochugaru 

 

 6. Garlic 

 

Figure 6 Garlic 

 
7. Ginger 

 

Figure 7 Ginger 
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8. Sugar 

 

Figure 8 Sugar 

 
 9. Salt 

 

Figure 9 Salt 

 
10. Fish Sauce 

 

Figure 10 Fish Sauce 
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11. Pepper 

 

Figure 11 Pepper 

 
12. Mushroom 

 

Figure 12 Mushroom 

 
13. Maizena Flour 

 

Figure 13 Maizena flour 
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14. Wonton Wrappers 

 

Figure 14 Wonton Wrappers 

 
15. Chicken Bouillon 

 

Figure 15 Chicken Bouillon 

 
16. Oyster Sauce 

 

Figure 16 Oyster Sauce 
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17. Cooked Water 

 

Figure 17 Cooked Water 

 

2.2 The Utensils Used During the Processing 

1. Box 

 

Figure 29 Box 

 
2. Frying Pans 

 

Figure 30 Frying Pan 

3. Hand Blender 
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Figure 31 Hand Blender 

 

4. Scale 

 

Figure 32 Scale 

 
5. Bowl 

 

Figure 33 Bowl 
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6. Grater 

 

Figure 34 Grater 
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2.3 Approved and Revised Recipe 

 

 

Figure 35 Approved Recipe 
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Figure 35 Approved Recipe 
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Figure 36 Sensory Test 
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2.4 Product Processing Sequence Using Flowchart 

 

 

Figure 40 Flowchart 
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2.5 Product Processing Method with Picture 

1. Boil The Bamboo shoots 

 

Figure 18 Boil The Bamboo shoots 

 
2. Cabbages with fresh water 

 

Figure 19 Clean Cabbages with fresh water 

 
3. Dry Cabbages from excess water, salt it and let it rest 

 

Figure 20 Dry Cabbages from excess water, salt it and let it rest 
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4. Combine all ingredients such Radish, garlic, ginger, gochugaru, sugar, 

and fish sauce 

 

Figure 21 Combine all ingredients such Radish, garlic, ginger, gochugaru, 

sugar, and fish sauce 

 
5. Combine the vegetable mixture with bamboo shoots and cabbages. 

  

Figure 22 Combine the vegetable mixture with bamboo shoots and 

cabbages. 

 
6. Pack it in the box 

 

Figure 23 Pack it in the box 
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7. After kimchi already fermented well inside the box, blend it until 

smooth 

  

Figure 24 After kimchi already fermented well inside the box, blend it until 

smooth 

 
8. Mix Kimchi and mushroom together and cook it until fully cooked  

 

Figure 25 Mix Kimchi and mushroom together and cook it until fully 

cooked 

 
9. Form the mixture in the Pangsit skin until the mixture runs out 

  

Figure 26 Form the mixture in the Pangsit skin until the mixture runs out 
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10. Fried pangsit in hot oil until its fully cooked 

 

Figure 27 Fried pangsit in hot oil until its fully cooked 

 
11. Lift and drain the excess oil from Pangsit, and ready to be served 

 

Figure 28 Lift and drain the excess oil from Pangsit, and ready to be 

served 

 

 

 

 

 

 

 

 

 


