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APPENDIX

1. Approved Recipe

Recipe Name : NUGGET DAUN KELOR
TITLE OF C&D : THE UTILIZATION OF STEAMED MORINGA LEAVES IN
CHICKEN NUGGET AS A MEDIA TO INCREASE CHILDREN’S

VEGETABLES CONSUMPTION
Yield : 1-2 portion
Main Ingredients : 200 gr of Moringa Leaves
Ingredients
— 200 gr Moringa Leaves — 46 gr Mayonnaise
— 200 gr Chicken Thigh Fillet — 5 gr Mushroom Stock Powder
— 33 gr White Bread, diced — 10 gr Garlic Powder

Salt to taste

29 grEgg

20 gr Spring Onion, sliced Some ice cubes

COATING

- 60 gr Flour

- 60 gr Beaten Egg

- 60 gr Bread Crumb

Method

Wash the Moringa Leaves.

Put the chicken and Moringa leaves into meat grinder.

Add in the ice cubes, white bread, and all the seasonings into the grinder gradually
Put the grounded chicken in a container.

Steam until cooked around 30 minutes, set aside to cool.

ONL fal e Al R e

Cut the nuggets according to preference, coat with flour, beaten egg, and
breadcrumbs.

7. Fry the nugget until golden brown.
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RECIPE BACKGROUND (50 - 100 WORDS)
The reason why [ want o use Mormga leaves as the main ingredient 1s 10 merease children’s
vegetable consumption. Moringa leaves also has a lotof benefit such a high protein content.

calcium. vitamin AL vitamin C. iron. antioxidants [or the body. Therefore. it is a suitable

choice of nutritious vegetable for children to consume.
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2. Approved Sensory

b Kl & P CULINARY INNOVATION AND NEW
OTTIMMO PRODUCT DEVELOPMENT
INTERNASIONAL SENSORY TEST

DATE + 3 May 2023

NAME 1 Chmstina Angels Susanto
M 1 2174130010047
PRODUCT & Nugget doun kolor
ADVISOR ! Jewncs Martan, A M V'

PANELIST | SIGHT | SMELL TEXTURE  TASTE TOTAL

I
= o1 L isvnet —

lp-:dé‘ v X v - VY l
|

|

Panclist2
Panclist 3
Panelist 4
Panelist $
Panelist 6
Panelist 7
Panclis §
Panclist 9
Panelist 10

vf
|

|

pb——9 —¢— ¢ -

|

wlalalale|a|n|a]a

&4.4.4.4_4.,:£.4_4_
lalalalala « a

4-4‘44.4.l>t¢.4.¢
Act«gc_lxx‘

SNV S WS W S——

NOTES

28



3. Consultation Form

T
Nln’ﬂ' \dea Chreul horon 9 !ﬂlor’ﬂ Cegoet Lurivirg
V

Alndemi Kuliner & Patisen
TTIMMO  cuLINARY INNOVATION AND Student Number  : 20004
INTERNASIONAL  NEW PRODUCT DEVELOPMENT Adviser : Jamvicp Merton,
Date 1 Topic Consaltation Name/ No | Date Toplc Convultation Name/
i Signature | = __,_____.ﬁ,slt--!-ﬂlT
nbs!:;, Froduct ConSltation wv A wfegls | @erert Loy A
| A7
= F
§ 4 Chrgutoror 4 A
I /'y l??d\lﬁ ,l/‘/ 2 g ‘I‘Iﬂ ("W"‘ Qracte M

|

\

_T—_

|

Blos/as | fecpe Wrivmg - L.(ulu Ftral Qopett LOmNMY

{
%
: 1’,05’1.\[ Cocipo toriveny %4 g._‘ﬂl.,h, (lame Lorrwrg
=

XX

!
]
$

|

1
)

T

f 2 Bl | firel Gert WS
§leslas LogorkLoriers

29

% |




Systematic Process Documentation

1.) Wash the Moringa Leaves

2.) Chicken and Moringa in a grinder
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5.) Cut the Chicken
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7.) Coat with flour, beaten egg, and bread crumb
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