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CHAPTER 2 

PRODUCT OVERVIEW 

 

2.1  Description of Ingredients to be used 

 1. 100 gram Cannelinni bean used to make vegan spam more tender 

 

Figure 1 Cannelinni bean 

2.  120 gram White firm tofu use to make vegan spam more volume 

 

Figure 2 White firm tofu 
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3. 30 gram Vital wheat gluten to make vegan spam have a texture stretch 

and volume 

 

Figure 3 Vital wheat gluten 

4.65 gram All purpose flour to firm vegan spam 

 

Figure 4 All purpose flour 
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5. 1 gram Garlic powder to make vegan spam have taste 

 

Figure 5 Garlic powder 

 

 

 

 

 6. 100 gram Cannola oil to make sambal dabu-dabu 

 
Figure 6 Canola oil 
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7. 0.5 gramSalt to make sambal dabu-dabu taste tasty 

 

Figure 7 Salt 

 

 

8.Allumunium mold to make vegan spam easy to cut 

 

Figure 8 Allumunium mold 
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9. 25 gram Red and green tomatoes for sambal dabu-dabu  

 

Figure 9 Red and green tomatoes 

 10. 10 gram curly chilli and 15 gram red onion for sambal dabu-dabu 

 

Figure 10 Curly chilli and red onion 
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11. 1pc Lime to make sambal dabu-dabu more acidty  

 

Figure 11 Lime 

 12.0.5 tsp White miso to add more flavour of vegan spam 

 

Figure 12 White miso 
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2.2 The Utensils Used During the Processing 

 1. Spoon to measure ingridient 

 

Figure 13 Spoon 

 2. Food processor to blend mixture of vegan spam 

 

Figure 14 Food processor 

 

 3. Scale 

 

Figure 15 Scale 
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4. Steamer to cook vegan spam so vegan spam can be firm 

 

Figure 16 Steamer 

 5.Pan to heat oil for sambal dabu-dabu 

 

Figure 17 Pan 
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2.3  APPROVED AND REVISED RECIPE 

 

 

Figure 18 Approved Recipe 
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Figure 19 Complete Recipe 
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Figure 20 Sensory Test 
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Figure 21 Approved sensory 
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2.4 PRODUCT PROCESSING SEQUENCE USE FLOWCHART 

 

Figure 22  Flowchart 
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2.5   Product Processing Method with Picture 

1. Cut tofu into small bite 

 

Figure 23 Cut tofu 

2. Put cannelinni bean, salt, tofu, oil. miso paste, vinegar to food processor 

 

Figure 24 All ingredient in food processor 

3. Blend until smooth 

 

Figure 25 Mixture smooth 
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4. Pour flour into mixture and blend it until become dough 

 

 

Figure 26 Flour into mixture until become dough 

5. Mold it than steam it for 1 hour after that let it cool  

  

Figure 27 Mold and steam 

6. Slice tomatoes and then throw away tomatoes seed  then slice into small bite 

 

Figure 28 Slice tomatoes 
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7. Slice chilli and red onion 

  

Figure 29 Slice onion and chilli 

 

8. Heat oil  

 

Figure 30 Heat oil 

9. Pour oil into bowl that already have tomatoes,chilli,and red onion then season  

 

  

Figure 31 Oil into bowl of sambal 
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10. Cut spam into small bite 

 

Figure 32 Spam into small cube 

11. Mix with sambal dabu-dabu and ready to package 

 

Figure 33 Mix and ready to package 

 


