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CHAPTER 2 

PRODUCT OVERVIEW 

 

2.1. The Ingredients To Be Used 

1. Persimmon 

 

Figure 1. Persimmon 

2. Egg White   

 

Figure 2. Egg White 

3. Gelatine 

 

Figure 3. Gelatine 
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4. Stevia Sugar  

 

Figure 4. Stevia Sugar 

5. Citric Acid 

 

Figure 5. Citrit Acid 

6. Cinnamon 

 

Figure 6. Cinnamon 
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2.2 The Utensial Used During The Process 

1. Bowl 

 

Figure 7. Bowl 

 

2. Handblender  

 

Figure 8. Hand blender 

3. Measure cup  

 

Figure 9. Measure cup 
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4. Pan  

 

Figure 10. Pan 

5. Spoon  

 

Figure 11. Spoon 
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2.3 The Processing Product By Using Flowcharts 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 12. The Processing Product by Using Flowcharts 

 

 

 

 

Bloom the gelatine 

with cold water 

until it expands. 

Peel the persimmons 

and puree in the a 

blender. 

Add citric acid, sugar 

and egg white. And blend well 

Add gelatine and beat 

again. 

Arrange in a bowl, 

sprinkle with cinnamon 

and refrigerate until 

firm. 

Packing, Finish 
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2.4 The Processing Product Method  Using Picture 

2.4.1 Process of Making Persimmon Mousse 

1. Bloom gelatine with cold water until it expends 

 

Figure 13. Gelatine with cold water 

2. Peel the persimmons and puree in a blender  

 

Figure 14. Peel the persimmons and puree in a blender 

3. Add citric acid, sugar and egg white  

 

Figure 15. Add citric acid, sugar and egg white 
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4. Add gelatine and shake well  

 

Figure 16. Shake well 

5. Put in refrigerator  

 

Figure 17. Put in refrigerator 
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2.5 Revised Recipe  

 

 


