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APPENDIX

1. Approved Recipe

Recipe Name - MINI POPIAH ROLL (SPRING ROLL SNACK)

TITLE OF C&D - PRODUCTION SNACKS FROM SPRING ROLL WITHOUT
FRYING

Yield : 260-280 pes

Main Ingredients : Spring Roll Pastry

Ingredients

- 20 sheets Spring Roll Pastry

- Wet flour (all purpose flour + water)
- Parsley Flakes

- Garlic Powder

- Cooking Oil

- Seasoning Powder

Method

It
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Prepare the cooking tools (chopstick and airfryer)

. Make garlic oil using oil, garlic powder, and parsley flakes

. Cut the spring roll pastry into half

. Roll the spring roll pastry with chopstick

. Grease a quarter part of the spring roll pastry with the garlic oil

. If the roll is at the end, add a little wet flour mixture to glue the spring roll pastry
. Leave them to dry

. Cut the roll into 6-7 parts

. Spray a little bit of garlic oil and rub it over the spring roll pastry

10. Fry in the airfryer at 160°C for 25 minutes

11. Sprinkle seasoning according to taste
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RECIPE BACKGROUND

When I went to Malaysia, I found a snack called popiah roll from the cureka brand, then I tried
to buy it and turned out I really liked the taste and had never found this snack in Indonesia. So,
I thought I wanted to make this snack as similar as possible to the Malaysian snack. The plan,
the flavors that I want to produce are salted egg, sour cream, cheese, curry, etc. Then, because
I want to reduce eating fried foods, that’s why I want to make this snack not fried so it's lower

in calories and little oil use.

Student Name : Jocellyn Olivia Soegiono
NIM 1 2174130010049
1% Advisor 2°¢ Advisor 3 Advisor
Vo
@ 9..:-@—)
: a P.S. Name: ©-WAL - Name: Amthory Seipho
g::':.e. lg-/ﬁo 7 /302 Date: 2 o< ' 2. Date: 12/05/23
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2. Approved Sensory

Akademi Kuliner & Patiser CULINARY INNOVATION AND NEW
OTTIMMO PRODUCT DEVELOPMENT
INTERNASIONAL SENSORY TEST

DATE 112 May 2023

NAME : Jocellyn Olivia Soegiono

NIM : 2174130010049

PRODUCT  : Not fried mini popiah roll
ADVISOR : Arya Putra Sundjaja, S.E.

PANELIST SIGHT | SMELL | TEXTURE l TASTE | TOTAL
Panelist 1 \ v v v vV
Panelist 2 + + v *J +
Panelist 3 Vv v ! v v
Panelist 4 ) v ¥ ) '\l
Panelist 5 \l *J v \I N
Panelist 6 V \/ v v v
Panelist 7 ) y v R v
Panelist 8 v V 8 v \1
Panelist 9 v v X v N
Panelist 10 J V X | |

NOTES

e Dalam 1 kantong ada yg plain. Sepertinya bumbunya kurang rata. Mungkin.t
ditambah varian rasa pedas manis juga
e Kurang tajam sedikit aroma n' rasanya.
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Systematic Process Documentation

3.

Akademi Kuliner & Patiseri . w._.__on@:...._: Oz..__n%npm_a:b vess

Name
CONSULTATION FORM
O,H:H,:/\HZO CULINARY INNOVATION AND Student Number :
g INTERNASIONAL  NgwW PRODUCT DEVELOPMENT Advisor : .Chef prya Putra Cundjoja, S €
SPS cea en m
No Date Topic Consultation Name/ No Date Topic Consultation Name/
Signature Signature
Lo 2403 Kensul Judal ¢ Produ - 1. |6/l | onsul Proposal R&«
Chef fv Chef P
= tf pryo 2f Pryo
9. |28/3fn | Konsul froduw \KQ\ g |ie/2/23 | Konsul Proposal m\
Chef heyon Ched Prtnony
3. | u/s/n | Komeul Recipe \w\h 9. [19/2f23 | Konsul untux ctdong \N.m,
Chef Arya Chet Pryo
4. |/sfa3| Mencoba Produx \ i to-| 22 /gfaz| Yonsul Revist Frogosal
R —
Chef Anthony M- Eknar
5 |fs /a3 | Mencobo Produx \n\b, 0 |a2fgfaa| Konsul Rewisi ...??:W\
Chef Ao Chef prthony
6. |%5/2i2s Konsul S,omomp_ % 2 |22({afn| Konsul Ruvit 43?3_ 2
Chef pyya
Ms. Elinar =
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4. Systematic Process Documentation

1) Prepare the ingredients to make spring roll pastry
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5) Spread the dough on the pan using a brush and cook over low heat

8) Cut the spring roll pastry into half
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11) Ifthe roll is at the end, add a little wet flour mixture to glue the spring roll
pastry

12) Spray a little bit of garlic oil and rub it over the spring roll pastry,
then fry in anairfryer at 160°C for 25 minutes
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