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APPENDIX

1. Approved Recipe

Betorpe MNanie MNATA DE PINAR]

ITTLE OF C&D LFTTEAZ A TION OF FOOD WASTE (RICE WASHING WATER,
PINEAPPLE SKIN & PINEAPFLE FLESH JUHCE) FOR MARING
NATA DE PENARE

Yaeld - dsirvinos
fmn Ingrediems 450 g pincapple skin, S0 pncappda, AW m) mee washing water
Inpriedients

= S0 ¢ while nice = B¢ food prude ZA ( Zwwveluee

— 50 pineapphe skn Akl

St g pancapple flesh
= B0 il maneral water

]

G table sugar
- Hml white vinegar

1Ry m) starder Acermbacnsr olima

» Soakimg Waier
= 3000 ml tag water
« i pos pandzn leaves

+ Mt De Pinan Syrep
= 10 il prandan Rover essence

=4 pes prasdan heaves

= 120 g fuble sugar

- &0H) el ol water

Micthved

| Wash 300 g white rice with 1000 m] mincral water in a large bowl

1 Filter the rce washing water ustng choth filer to remove impurities that parlicipati n the
et washing prodess

3 Cu) 4502 pineapple skin wnd 30 g pincapple Nesh into small preces

4 Then, wash the pincapple sk and pngupple [besh waih runming g water unil clewn
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Hewt, mid the paneapple skin and the pincapple fesh that has been cut into small peeces im0
Vv blender and blend st wath 1000 ml rice washing water wilil become o very dmooth julce
Sttain the poeapple <ion and the pineapple flesh juice: thad has been blended with nce
wastung water usig cloth Tiher to remove the pulp of prcapple skinand piocapple Nesh
Add the pineapple e mixtune into the wuce pan, dir and bring 1o boil

Adter the misture botls, add food grade 74, tible sugar and whute vinegar, (hen stir amii]
will combaned and remove from the stove

Check the phl fevel of the media ussng digital pH meter so that the pH fevel of the miedirne
40, 1o ke the hactera growdh perfectly

Rest the media until room tempaatuns (28 C - 30° ¢ around i~ 12 howrs

Thien, transferred the medi into 4 food contaigr that has been sterilized with 70% rubling
aleohal

- The mext process is inoculation, add 100 mI deerabacier 0 mmor Staer 1o e modia
. Futhermore, in (s Fenmentation process, the food contmingis uséd are arfanged and plaged

in-a place that (s free from vibration and store 3 the room [empentirn: ['2_3" - 3
Lloseer the food containgr with haking paper wnd the o with rubber band mround the hip of
the container

- The fermicntation process kasts for 14 days 1o prodote thick nata with thie best gquality

After 14 days, wissh the nata de proan with nenning tap waker

Then, put the nata di pinar n @ I‘c_niqgimnim;_ and add () ml of tap water ond * pes
tied pandan feaves. Soak the nata de pman for 3 days. Furhermore, the nat must be
washed, the soaking water and pandan Jeaves must be replaced wath niew oncs overy single
day to remove the sour smiell of the nata dé pinrt

Adber xoaking for 3 duys, wash and rab the nata de pinar shieet 1o remove the thin layer or
pitlicte that is on the surface of the nata de pinar

Mexl, cut the rata de pinast it cubes, roughly abow |3 em wadih

T ok naia die pinan syrup, put e it de pidan that has been cul mlo cubes into The

siagE pan, add 600 mi manerl water, 120 g tnhbe sugar, 4 pes ted pandan leavies, and 10
il pandan mwr essenve, stir uniil well combinesd and boil around 10 miniles wntil the
natn de pinen-expands gnd the color wme o milky white Turm off the stove, ket cool and
the nain de panan is-ready 1o-be consumed
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TR R A RN N S - 10 W R

et TR T b 4 s (rroessed usi e w i wareh, pacspple skoe anu prociyp Je hesty
o filessareh ansk lowecilobe Rood sl e he dsal gea
vl which

por o D durs e pestewmal 1o beco
iBewstnd N s o Tood. ppigdicnt fonmeniod ol badlonmin fenti
prochiaves n sl shieeton the swfaceof asubstears e S ol eellobes. |
i 815 fom) of pid washge water prisc st every stay by dndonesrap, pougsy Surms oul conbasii
arbobyydies. protoim and vitznan B akso the prwapplestin vl poeapple Tedh mce s very,
pieleim actie substaniee s o avapoids, brome i s, st Caml sl smmms s
havvs thie .ﬁu'iug.- s antibacteraal wpenls apd can prevent free rdicals

e et ol wasie

Squdent Mame fha Macra Wigaya
NiM CILTAII00 10067

1" Addersgs 1'7" Fnamings =i 57“:'-'!":.51\1";1';!:!

Name Anbeny Sucipto, | Mame: Elinar, STF. Par, | Name: Yilanna Prasetio,
A M Far NS P 5.8, A M e
Date: 312 0/ 202 Bate: 31407 / 2023 Dt 31107 2028
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2. Approved Sensory

Ao Kalinor & Fatiien CULINARY INNOVATION AND NEW
OTTIMMO PRODUCT DEVELOPMENT
INTERNASIONAL SENSORY TEST

DATE : 12 Juli 2023

NAME : Kallia Macra Wijaya

NIM : 2 T4E30010067

PRODUCT = Natade Pia
ADVISOR  : Amthowy Sucipto, A Md Par

PANELIST | SIGHT | SMELL | TEXTURE| TASTE | TOTAL
Panelist | 4 A
Panglist 2

Panclist 3

i

|

Panclist 4 |
Panclist § |
Panchst & X
|

d

3

Panelist 7
Panelist 8

s

Panclist 9

Panelist 10 Y N

-ﬁ.-r'_-L-ﬂ_-L-r:_-a_-e._Jt..-L

= | <

NOTES
1. iPerfect) tidak rerkabu manis dar tidek terlaly hambar, 1ex e sesian dan fdak alo
Munghin bentuk agak di rapikan lebih rape lagi
I Taste prefer gala 15
i Niee
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3. Consultation Form

ufﬂmnl s .J..___l...

famlrm Baan A P
. CONSULTATION FORM
OTTIMMO iy INNOVATION AND
INTERNASIONAL  SNEw PRODUCT DEVELOPMENT
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mnl!.._
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i
) {7
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2 i P 7,
a3
F
B
. 4& a P - .uﬂ“._-.
o
" _uv\__u Pendui®  Com vt k.
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u—_r____. w
% ! Praders  ERniAtaE M /
n i
= -1 \..
- It _-“_t..fn q..“.uu_n.u_..
!

fgane
setilrmi Syimberr T RO
Adbilne 1 Mmthemy. Sisiyee &t Pl
Na | Dae Tupis Canialiatinn Nanme
El-ﬂ
L]
Vi Z
s Predu cill
.n___;__...- gorl Todw Toli Lapway k
i 2
i J__. Bradocs Commltats o
» o
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w A, HR\M\\\,
E - L
u x_:__ Yonsd Hletnitim By %\
Prakct =
3]
it ‘\._.... Femnal Chapisy § Xu
._...._-.u.._ -
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4. Systematic Process Documentation

1) Main ingredients of nata de pinari

2) Starter Acetobacter xylinum
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3) Washing white rice with water

4) Filtering the rice washing water with cloth filter
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6) Washing the pineapple skin and pineapple flesh with running tap water

7) Adding the pineapple skin, pineapple flesh and rice washing water to the
blender
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9) Straining the juice mixture with cloth filter

10) Adding the juice mixture to the sauce pan and bring to boil
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12) Adding table sugar to the boiled juice mixture
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15) Resting the media until room temperature

17) Adding the Acetobacter xylinum starter to the media
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18) Transferring the media into the sterilized food container

19) Arranging and placing the media that has been covered with baking paper
and tied with rubber band around the lip of the container in a place that is
free from vibration and store at the room temperature
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21) Cutting the nata de pinari

22) Washing the nata de pinari

23) Soaking nata de pinari
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24) Making nata de pinari syrup, putting the nata de pinari and mineral water to
the sauce pan

26) Adding tied pandan leaves for making nata de pinari syrup
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27) Adding pandan flavor essence for making nata de pinari syrup

29) The finished product
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