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APPENDIX

1. Approved Recipe

Approval Recipe

Recipe Name Kabocha Crispy

TITTLE OF C&D . Utilization of Japanese Yellow Pumpkin
(Kabocha) as a Basic Material for Making
Kabocha Crispy

Yield . 30-35 pcs

Main Ingredients : Japanese Yellow Pumpkin (Kabocha)

Ingredients (Kabocha Flour) :
e 342 gr kabocha peels and deseed
Ingredients ( Kabocha Crispy):

e 20 gr kabocha flour

e 50 gregg whites

e 30 gr butter

e 50 gr powdered sugar
« !4 tsp baking powder
» Grated Cheese

Method:

1. Slice kabocha into 2-3mm, dry using dehydrator 65°C 48 hours. Grind
then sift

Mix butter and powdered sugar until it turns pale

Put the egg whites, step by step, then stir until mixed.

Add kabocha flour and baking powder

Put it in the pipping bag and shape it as wide as desired. Flat the dough
with a spoon and sprinkle it with grated cheese

6. Bake in 120°C-125°C for 25-30 minutes

SR
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RECIPE BACKGROUND:

[ want to make a new flour labelled “Gluten Free™. Although, there are lots
of flour that does not contain gluten but most of them still use cassava/porang as
the basic ingredients of flour. Hereby, | decide to make a gluten-free flour using
Kabocha (Japanese Yellow Pumpkin) as a basic material for gluten-free flour,
Kabocha contains a lots of fiber and beta-carotene than any other pumpkin.
Kabocha also contains high anti-oxidants and could be a good source of vitamin A,

B, And C.
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26



2. Approved Sensory

PRODUCT DEVELOPMENT
SENSORY TEST
NA Vv:VinnAna‘smilCuo
NIM : 2174130010055
| ADVISOR  : Arya Putra Sundjaja, S.E.
SIGHT | SMELL | TEXTURE | TASTE | TOTAL
L v v 7
i ¥ v v v
v V v V v
v v R v v
v V X J J
V y Y y V
v v ) v ¥
v v X v v
v V X X X
v v v R v
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Akademi Kuliner & Patiseri | Name

3. Consultation Form

CONSULTATION FORM
OTTIMMO  CuLINARY INNOVATION AND Student Number
TNTERNASIONAL - NEW PRODUCT DEVELOPMENT Advisor \:cs?wé .......................
No Date Topic Consultation Name/
Date Topic Consultation Name/ Signature
Signature
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2, 1y Konsultasi ) S . \NM\
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ﬁ@ ' 3
" " ftren; g |*%e 55| Vorttasi bal, u- \
325 | Nongy (st & (ackaging) é
fasep - chef ana -
'ya | SUgagetio
H ' . 9 | 76'2y| "V99khon st
| konsultasi podv& ol
A
* 2%/ . : oes &D\
22/, 3 Avproval Prodo P ,_ lo \ b3y .?ar_é nutntion fack
ferv 4, ”
&, | kowotis 6 | v | /% fuging doge Zr
\.._ konsoltasi  goposq | ,.QTA 9
(Bap 1-3)
s\w ‘25| Konautnd  poposal Y
As& lj= % v
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4. Systematic Process
1) Peel and separate the seeds from the pumpkin

2) Slice the kabocha
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3) Dehydrate the pumpkin flesh and seed
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5) Separate the pumpkin seed’s skin using nail clipers
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7) Bake

8) Kabocha Crispy
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