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APPENDIX

1. Approved Recipe

Recipe Name : A FERMENTED DRINK MADE FROM CHINESE TEAK LEAF

AND ALANG ALANG EXTRACT

TITLE OF C&D : A FERMENTED DRINK MADE FROM CHINESE TEAK LEAF

AND ALANG ALANG EXTRACT AS A DRINK WITH HIGH

EFFICACY

Yield : 25-30 portion
Main Ingredients : Dried chinese teak leaf, Alang alang, Scoby, Starter kombucha
Ingredients :

— 3g Dried chinese teak leaf

— 500ml Water

- 150g Sugar

- 80g Alang aiang

— 1pes Scoby

— 700ml Fresh water

— 100ml Starter kombucha

Method

L
2.

S v oa W

Boil water, sugar, alang alang in a pot for 8-10 minutes with medium heat, stir.
Add in the Chinese teak leaf and stir. Wait for 3-6 minutes or until the color becomes
dark, then turn off the heat. Strain the liquid

. Wait until the mixture gets to room temp or 35°C.
. sterilize the jars in hot water.
. Wait until it gets cool, then wipe out all the liquid in the jar.

Pour the mixture inside the jar, mix with water, starter and put the scoby inside. Stir
with wooden spoon, dont use metal utensil for this part.
Seal the lid with paper towel, and rubber band

8. Keep the jar in dry place and room temp. Dont put in direct sunlight or refrigerator.

wait for the fermentation time 7-10 days, test every 2 days. if you get the desired
taste, the drink can be enjoyed.
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RECIPE BACKGROUND (50 — 100 WORDS)

the purpose of this recipe is to find alternative ingredients for making fermented drinks using
scoby, which usually uses a tea base to produce kombucha. This recipe uses the basic
ingredients of Chinese teak leaves and alang alang which are good for digestive health,
besides that it can increase the functionality of Chinese teak Iecaves and alang alang. Student

Name : Fernando Stevanus Liwanto
NIM - 2174130010009
1% Advisor 2 Advisor 3 Advisor
=1,
Name:
Date:
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2. Approved Sensory

Akademi Kuliner & Patiseri

CULINARY INNOVATION AND NEW

OTTIMMO PRODUCT DEVELOPMENT
INTERNASIONAL SENSOR‘/ TEST
DATE : 19 May 2023
NAME : Fernando Stevanus Liwanto
NIM + 2174130010009
PRODUCT  : Fermentasi sari daun jati cina & alang-alang
ADVISOR  : Michael Valent, A.Md.Par.
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3. Correction List
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4. Systematic Process Documentation

1. Boil water, sugar, and reeds for 8-10 minutes, stir then add in the senna leaves then stir,
boil for 3-5 more minutes.

2. Off heat, cool the extracted senna leaves and reed until room temp
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3. Prepare fresh water

4. Sterilize glass jar, let it dry
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5. add the mixture, fresh water, starter kombucha, and scoby in the jar

6. cover the top of the jar with paper towel and seal with rubber band, store in room /
cabinet with no direct sunlight
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7. in couple days, the new scoby will be produce meaning the fermentation proces is
working.

/

8.) in day 10, the fermentation is enough and ready to drink, or leave it for 1-2 month to
make it as starter for more production.
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