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APPENDIX 

 
 

1. Approved Recipe 
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2. Approved Sensory Test  
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3. Consultation Form  
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4. Systematic Process 

1. In a sauce pan, pour 300 ml of water, add 2 pinch of salt and boil it.  

 

 

 

 

 

 

2. After it is boil (80o C) , put in the Pomelo Orange Peel and blanch it 

about 1 minute. 

 

 

 

 

 

 

3. After 1 minute, take it out and drain the excess water. 

 

 

 

 

 

 

4. Next, velvet the pomelo’s peel. Velvet is covering pomelo’s peel 

into the cornstarch and boil it in simmering to boiling water to make 

it chewy. Velvet for about 2-3 minutes and set it aside. 
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5. Put the pomelo’s peel into the oven at 100 degrees Celcius for about 

1 hour to make it more chewy. 

 

 

 

 

 

 

6. Add water and blend all spices in the list of the recipe’s ingredient 

in the blender until smooth. 
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7. In a pan, pour 1-2  tablespoon of oil and wait until its hot enough. 

After that, put the ground spices and  saute for about 5 minutes until 

the water is reduce and the spices are fully cooked.  

 

 

 

 

 

 

 

 

 

 

 

8. Then pour 400 ml water into the cooked spices and let it boil. Season 

it with enough salt and reduce it for about 5-10 minutes on a high 

heat.  

 

 

 

 

 

 

 

9. After 5-10 minutes, blanch the peel in the pan with gulai for about 

30 seconds. (the purpose is to absorb the gulai’s flavor into the 

pomelo’s peel.). Reduce the gulai until its thick enough and turn it 

off from the heat. Add 1-2 tablespoon of coconut milk and mix it 

well. 
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10. Turn off the heat, and serve the pomelo’s peel gulai on the bowl.  

 
 
 
 
 
 
 
 


