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Appendix

Approved Recipe

Recipe Name
TINLE OF C&D

Yield

Main Ingredients
Ingredients

= 11 gr Sugar

= 0.1 gr Yeast

= S0ml Air

Method

POMELO WINE

S THE MAKING OF POMELO WINE USING FERMENTATION
METHOD
S A450-300 m

£ 600 gr Jeruk Bali

1. Sanitize all equipment before use them for fermentation.

~

. peel the fruit and cut it

3. Cut your fruit with knife and put a side .

4. Blend your fruit using Juicer or blender with 50 m! air and strain it
5.

weigh the fruit juice with a measure of 450 ml

If using a blender don’t forget 1o strain the pulp

Put the misture into the bottle and put the rest of the mixture to the bottle.

6.
7.
8. Mix it and prepare your airlock and il it with water
9%

Put the silicone bottle cap into the bottle and put the airlock on the silicone

10. Putiton dry and room temperature place. Keep it away from the sunlight

T1. Let it fermemt for about 7 10 14 days .
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RECIPE BACKGROUND
Pomelo (Jeruk Baliy is a local fruit from Indonesia which have a sour. biter. and sweet

taste. The reason I make Pomelo Wine is so that we ean mtroduce pomelo to the mass and so

that many people can enjoy this Indonesian fruit as a delicacy .
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2. Consultation Form
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3. Approved Sensory
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4. Process Documentation

1. Cutting the Oranges
P

2. Juicing the oranges
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3. Mixing the juices
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