RESEARCH AND DEVELOPMENT FINAL PROJECT

DAMANGOOS
(Mangosteen Rind Pie)

Orrmmo

International
MasterGourmet

Academy

BY
VANESZA RACHELA ABIDIN
2074130010056

STUDY PROGRAM OF CULINARY ART
OTTIMMOINTERNATIONAL
MASTERGOURMET ACADEMY
SURABAYA
2022



PLAGIARISM STATEMENT

I cerify, that this assignment/report us my own work, based on my
personal study and/or research and that I have acknowledged all material and
sources use in its preparation, whether they be books, articleas, reports, lecture
notes and any other kind of document, electronic or personal communication. I
also certify that this assignment/report has not previously been submitted for
assessment in any other unit, expect where specific permission has been granted .
from all unit coordinators involved, or at any other time in this unit, and that I
have not copied in part or whlole or otherwise plagiarised the work of other
students and/or person.

With this statement, I am ready to bear the risk/ any sanctions imposed to
me in accordance with applicable regulations, if in the future there is a breach of
scientific ethics, or there is a claim against the authenticity of my work.

Surab

a, January 2"¢ 2023

Maee “adts
» ’ RAI
B TEMPEL -

AKX266619818 =

. ALDAAAAAN AN
Rachela Abidin

Scanned with CamScanner



APPROVAL 1
CULINARY INNOVATION AND NEW PRODUCT

DEVELOPMENT PROJECT
Name : Vanesza Abidin
Place, date of birth : Manado, 10 November 2001
NIM 2074130010056
Study Program : D3 Culinary Arts
TITLE 3 : MANGOSTEEN SKIN PIE

This Paper is approved by:

Head of Culinary Arts study program, Advisor,
Date : January 2™ 2022 Date : January 2™ 2022

Hilda Tjahjani I., S.E.,AK.,.C.A,MM. Yohanna Prasetio,S,SN, A.Md,Par
NIP. 19691029 2002 072 NIP. 19881018 1701 044

Director of
Akademi Kuliner dan Patiseri OTTIMMO Internasional
Date : January 2" 2022

\ :
NI 1993

C===3)

ii

Scanned with CamScanner



APPROVAL 2

( MANGOOSTEN SKIN PIE)

Culinary Innovation and Product Development report by :
VANESZA ABIDIN

2074130010056

This report is already presented and
pass on the exam on : Surabaya, January 22022

Examiners .
Examiner1 : Yohanna Prasetio, S.5n, AMd. Par ...
Examiner2 : Dahlia Elianami, S.T.P., M.Sc i
paei
Examiner3 : Heni Adhianata, S.T.P., M.Sc

Scanned with CamScanner



PREFACE
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EXECUTIVE SUMMARY

Mangosteen rind pie is a combination food with dried mangosteen rind
and combined with pie ingredients. Mangosteen rind has benefits for the health of
the body, by using mangosteen rind as the main ingredient, consumers can feel the
benefits of the mangosteen rind, consumers will be interested and can feel the
efficacy of the mangosteen rind pie.

Considering the mangosteen is used as a medicine, not many people want
to eat it because the mangosteen rind is the bitter. That’s why the Author created a
solution so that this product can be consumed as sweets that everyone can eat.

Keywords : Mangosteen Rind, pie, baked
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