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APPENDIX
1. Approved Recipe

Recipe Name : Jelly Orthosiphon Aristatus
TITLE OF C&D - Utilization of Orthosiphon Aristatus as herbal medicine and made into

jelly so that it remains delicious for consumption

Yield : 3 - 4 Portion
Main Ingredients : Orthosiphon Aristatus 6 Gram
Ingredients

— Cat whuskers 6 grams ~ 2 oranges

— Nutrijel plain 1 pack

— Water 900ml (200 boiled cat whuskers,
700 ml regular)

— Sugar cane puree 150ml

— Honey | tbsp

Method

L. Boil water, add a pinch of dried cat's whuskers

2. When it boils, turn off the heat, then strain and set aside.

3. Next, put the cat's whuskers cooking water into the pot. Add plain agar2, sugarcane juice
puree, honey, oranges

4. Stir until cooked and bubbly, then turn off the heat

5. Pour into the container to be used

6. Wait until the jelly hardens, then it's ready to serve
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RECIPE BACKGROUND (50 - 100 WORDS)
Orthosiphon Aristatus Include plants from the Lamiaceae/Labiatae family. This plant is one

of the native Indonesian medicinal plants which has quite a lot of benefits and uses in
overcoming various diseases. For examples to treat respiratory problems, prevent fungus,
natural detox, help lose weight, and deal with diabetes probl Fven though there are many
benefits for the body, not everyone likes and can accept the taste produced from this cat's

whuskers themselves. So from that here I will Processing this cat's whuskers into a jelly which

some people may later taste easier to accept compared to just boiling or making a capsule, but

while still maintaining the original taste and benefits of the cat's whuskers themselves.
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2. Approved Sensory

% Akademi Kuliner & Pativen
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3. Consulation Form

Akademi Kuliner & Patiseri

2013

To.auu—z..h P TQ..S ﬁﬁ.— si
rroduls

CONSULTATION FORM

OTTIMMO  CULINARY INNOVATION AND

INTERNASIONAL NEW PRODUCT DEVELOPMENT
Date Topic Consultation Name/
mE:E:E

1!1!?91 Yremnper as
ﬂ..DL ulk

24
o3
203

xﬂn.:o.mno; A..DP

e
1e>

TG:}nnn Ve n..aav&/ﬂ

An\o

027>

Fenst fregesal

__.O\ o7
z0t3

o Lubsar revis)

\
“14
b
A
L8

Name

Student Number
Advisor
No Date Topic Consultation Name/
Signature
S
L Mw.w revis carat pepdlisal \?
g [oT
783 \odeel ﬂ!..v..v,ﬂ @\
G N.mnn.w menge ~on nﬁnnm_.qwn.ww %
=
= 2573 | emasan i ﬁ

25



4. Systematic Process Documentation

1) Boiling Kumis Kucing
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3) Stir until cooked and bubbly, then turn off the heat
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