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EXECUTIVE SUMMARY

Vinrange is a vinegar product that is made from orange peel. Vinegar
is chosen because of its use in the culinary industry. Apple cider vinegar, red wine
vinegar, white wine vinegar, and distilled vinegar are the example of vinegar
available in the market for the meantime. Vinrange is a new kind of vinegar made
from the rind and the pith of the orange. Vinrange itself priced at IDR 41,000 each
bottle (450 ml) which is still in the price range of its competitors.

Making vinegar requires two important processes. They are
alcoholic fermentation and acetic acid fermentation. The alcoholic fermentation
starts by breaking down the carbohydrate into ethyl alcohol and CO2 as a byproduct
in an anaerobic condition, this process is called glycolysis. The acetic acid
fermentation is a process of making acetic acid by forming acetaldehyde from
ethanol called alcohol dehydrogenase. Then, acetaldehyde will be hydrogenated to
form hydrated aldehyde. The hydrated aldehyde then made into acetic acid, this
process is called acetaldehyde dehydrogenase.

The vinegar despite its use in the culinary industry has another use
in daily activities. The vinegar could be used to clean the spot in faucet and sink.
Apple cider vinegar is used as a healthy drink to reduce the risk of heart disease and
hypertension.

The orange peel is chosen because of its health benefits. It contains
vitamin and antioxidants. Vitamin C is the highest amount of vitamin could be
found in the orange. The antioxidants found in the orange including flavonoids and
carotenoids are resilient substance against free radical. Vinrange contains as much
as 44.25% vitamin C and 45.04% of antioxidant. These are the good reasons for

making vinegar out of orange peel because of the health benefits.

Keywords: fermentation, healthy, orange peel, vinegar



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 plagiarised the work of other students and/or persons.

On 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, 19 August 2019

11l



TABLE OF CONTENTS

APPROVAL ..ottt sttt e i
ACKNOWLEDGEMENT ..ottt i
PLAGIARISM STATEMENT ...t ii
EXECUTIVE SUMMARY ..ottt iv
TABLE OF CONTENT ..ottt Y
LISTOFPICTURES ......coiiiieeet ettt s viii
LIST OF TABLES ... ..ottt a e nae e iX
CHAPTER I INTRODUCTION ..ottt 1
1.1 BaCKQrOUNG .....ooeiieceee et 1

1.2 Reason for Ingredients SEleCtion ............cccevveveiiiiieie s 4

1.3 The Content of Nutrients and Health Benefits ...........ccccceveiiieiiininnnn, 4
CHAPTER Il INGREDIENTS AND UTENSILS OVERVIEW ...........cec...... 9
2.1 Ingredients List and DeSCrption ........ coccocveiieiieeiie e 9

2.1.1 SUNKISE OraNQE ...ccveevicieiiieie et 9

2.1.2 Granulated SUQAN .........ccccvreririeieieiseeee e 9

2.1.3 MINEral WaALET .......cccveiieiieiieie e 10

2. 1A YRASE .. 11

2. 15 CINC ACIH .o s 11

2.2 Tools and EQUIPMENt LSt .......ooveciecieieceese e 12

2.2.1 Digital SCAIES .......coviiiiiiiiieiecee e 12

2.2.2 GASIIONOIME ...ttt ettt eee e 13

2.2.3 GIASS JAI ..ot 13

2. 2.4 FIItEr PAPEY ..ot 13

2.2.5 SPOON <.t 14

2.2.6 KNITE ..o s 14

2.2.7 PlaStIC WIAD ....veeiiie ettt 15

2.2.8 POt ottt 15

2.2.9 W00den SPatula .........ccceeueiieiieie e 16



2.2.10 CUttiNg BOAId ......ocviiiiiiiciieieeere e 16

2.2.11 Plastic FUNNEI ......ccooiieie e 17
CHAPTER 111 NEW PRODUCT PROCESSING SEQUENCE ..................... 18
3.1 The Processing Product ............ccceoeiiieeie e 18

3.1.1 Preparation PrOCESS.........ccocuiiririeieienie et 20

3.1.2 Alcoholic Fermentation ProCess ........cccvevvvvvereiiesiesesieseeneenn 21

3.1.4 Acid Fermentation PrOCESS ........cccueveerereerieesiesie e sieeee e 22

3.1.5 Packaging ProCeSS ........ccccveiieiieiieie e 23

3.2 FINAI TECIPE 1ot sne e 24
CHAPTER IV NEW PRODUCT OVERVIEW ......ccccoooiiiiiiecee e 26
AL NUEITION FACT ... e 26

4.2 SENSONY TESE ..iiiieieiiie ettt re e b e e abee e e 28

4.3 SNEIF LITE .o 29
CHAPTER V BUSINESS PLAN ..o 30
5.1 Strength, Weakness, Opportunities, and Threat Analysis ............cc........ 30
B5.LLSENgtN oo 30

5.1.2 WEAKNESS ...ttt st 30

5.1.3 OPPOTTUNITIES ..vveveeiiiiiiieiieiiee e 31

TN T I 01T | RS U SR ORPRRIN 31

5.2 Marketing ASPECT .....c.eoiieiiiie e 31

5.3 TEChNICAl ASPECES ....c.vieiieieieie ettt 32

5.4 FINANCIAL ASPECT ....c.veeieeie et s sre e 33
5.4.1Variable COSt .......ooviiiieieene e 33

5.4.2 FIXEA COSL ..uviiieieieieeie sttt 34
5.4.30VErNead COSt ......cciiiuiiiieiieieienie e 34

5.4.4 BreakKeven POINt .........cooiiiiiieiene e 35
CHAPTER VI CONCLUSION ..o 37
6.1 CONCIUSION ...t 37

6.2 SUQGOESTION ...ttt 37
REFERENCES ..ottt 39
APPENDILX ...t 43

Vi



Appendix 1. Packaging DESION ..o 43

APPendix 2. ProduCt LOGO ........ooeiviiiiriiiiieieeseeeeeeee e 44
Appendix 3. DOCUMENTALION ........ccovveiicicie e 44
Appendix 4. APProved RECIPE .....cveiveiicieie e XX
Appendix 5. Consultation FOrM ... XX

Vil



LIST OF PICTURES

e 1o (0 RSP PTR 9
PICTUIE 2 1.ttt ettt bbbt eneas 10
PHICTUIE 3 ettt et e e e e reenreenteeneenneeneenneas 10
PICTUIE 4 .ttt s ettt esbe et e ereesbeenteeneenneas 11
PICTUIE 5 ittt ettt ettt bt neeneeneas 12
PICTUIE B ..ttt ettt bbb ne e eneas 12
o T (0 ] SRS SRR 13
PHICTUIE 8 .ttt ettt et e e st e et e ereenteeneesneenneas 13
PICTUIE O ettt ettt eenneas 14
PICTUIE 10 ..ttt bttt bbbt e e eneas 14
o 1o (0] = 00 SRR SSSSS 15
PICTUIE 12 .ottt rt et e e s s et e e e ereesbeeneeaneenne s 15
PICTUIE 13 ettt bbbt bbb et e bt e nbeeneenneas 16
PICTUIE 14 ..o bbbttt bbbt ne e eneas 16
o 10 (0 =00 TSRS 16
o 1o (0 =00 SR UTSRPRTRS 17
PICTUIE L7 <ottt ettt ettt e s e beenbeeneesneeneas 19
PICTUIE 18 ..ot b ettt beenae s 20
PICTUIE 19 ..ttt ettt bbbt 21
PICTUIE 20 ..ttt et ne et e e e s e ste et e nreenteeneeaneenneas 21
PHICTUIE 21 ettt sttt s et et neesneeneas 22
PHICTUIE 22 .ottt ettt sb e be et e neenne s 23
PICTUIE 23 .ttt nb ettt be b 27

viii



LIST OF TABLES

JLIE: 0] L ST SRP SRR 5
TADIE 2 e 28
TADIE 3 e 33
I 0] L SO PSRTSSSSRSR 34
JLIE: 0] LR TSRS PR 34



	Page 1
	Page 1

