CULINARY INNOVATION AND NEW PRODUCT
DEVELOPMENT

“FERMENTED SENNA LEAF AND REED EXTRACT AS A
PROBIOTIC DRINK?”

OrrmvvO

International
MasterGourmet
Academy

ARRANGED BY

FERNANDO STEVANUS LIWANTO

2174130010009

CULINARY ARTS STUDY PROGRAM
OTTIMMO INTERNATIONAL
MASTERGOURMET ACADEMY
SURABAYA
2023



PLAGIARISM STATEMENT

I certify that this assignment/report is my own work, based on my
personal study and/or research and that I have acknowledged all material and
sources used in its preparation, whether they be books, articles, 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, except 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 whole or otherwise plagiarize the work of other students and/or persons.

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 you have a claim against the authenticity of my work.

Surabaya, May 25th 2023
sl £ ?' »j

Fernando Stevanus Liwanto



APPROVAL 1
CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

PROJECT
Name : Fernando Stevanus Liwanto
Place, Date of Birth . Surabaya, March 17" 2003
NIM : 1 2174130010009
Study Program :  Diploma
TITLE - FERMENTED SENNA LEAF AND REED

EXTRACT AS A PROBIOTIC DRINK

This paper is approved by:

Head Culinary Arts Study Program, Advisor,
May, 25™ 2023 May, 25" 2023

Heni Adhinata, S.TP..M.Sc Michael Valent, A.Md.Par.
NIP. 199006131402 016 NIP. 199502192001074

Director of
Akademi Kuhr%er dan Patiseri OTTIMMOQO Internasional
RS L
::.“d - Dé@ May, 25™ 2023

NIP. 197310251201001



APPROVAL 2

FERMENTED SENNA LEAF AND REED EXTRACT AS A
PROBIOTIC DRINK

Culinary Innovation and New Product Development report by:

FERNNANDO STEVANUS LIWANTO

2174130010009

This report is already presented and pass the exam on:
May, 25™ 2023

Examiners:

Examiner 1 : Michael Valent, A.Md.Par? .

Examiner 2 : Gilbert Yoanuat B, AN PAEL ..ol iiorninsmmemsrons sossdinins

Examiner 3 : Blingr, 88T, Pat., ML81. Par, covissedlo o mesmsmsms smmsasunpsnpssonas



PREFACE

Praise be to the almighty God because, because of his blessings and l
power, | was able to complete the Culinary Innovation and New Product
Development Report with the topic of "A Fermented Drink Made From Senna Leaf
and Reed Extract As A Probiotic".

This Culinary Innovation and New Product Development Report is
submitted to fulfill the requirements for a diploma degree in the Study Program of

Culinary Arts at Ottimmo International Master Gourmet Academy.

I also realized that there are still many mistakes in the process of writing
this paper. I am open to any suggestions and criticisms of this report to make it

better in the future.
1 would also like to thank the honorable:
1. Mr. Zaldy Iskandar. B.Sc, as the head Director of Ottimmo International.

2. Michael Valent, A.Md.Par. as my CnD advisor that helped me through this
project.
3. My parents that have supported and prayed for me so that this CnD project will

run smoothly and be completed on time.

Surabaya, May 25th 2023

/
Fermando Stevanus Liwanto



ABSTRACT

Senna leaves and reed are plants that have very good functions for the body,
these plants are also often used as herbal medicine or traditional medicine for the

locals.

One of the benefits of Senna leaf is that it is used as a medicine and in
traditional herbal medicine to relieve constipation. This is because Senna leaves
have laxative compounds called anthraquinone glycosides, which are proven to be
able to initiate defecation, while reed are believed to be used as a medicine to treat
blood pressure. Because this plant is known to have active substances that play a
role in controlling fat and cholesterol. Reeds are currently rarely used as a food
ingredient because they can only be used through the extraction process, but reeds
have very good health benefits like reducing the risk of digestive disorders,
reducing the risk of cancer growth, reducing inflammation, reducing heart and

blood vessel disorders.

By fermenting, we add probiotic bacteria that give better results and get a
drink that is not only delicious but full of health benefits. Fermenting also gives a
unique sour flavor and fizzy texture when drink. but it must be remembered because

if it is consumed in excess at one time it will give side effects such as diarrhea.

Keywords : Senna Leaves, Reeds, Fermentation
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