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LAMPIRAN

LAMPIRAN 1.1

Hasil Uji Laboratorium

LABORATORIUM TEKNOLOGI PANGAN

FAKULTAS TEKNIK UNIVERSITAS PASUNDAN
UNIT JASA ANALISIS BAHAN DAN PRODUK OLAHAN PANGAN
Melayani : Analisis Kimia, Fisika, Mikrobiologi dan Organoleptik Bahan Pangan

JI. Dr. Setiabudi No. 183 (Gedung C Lantal 3) Telp. (022) 2019339 ~ 2019433 Ext 3304 Fax. (022) 2019339 Bandung 40153

FORM HASIL ANALISIS

NAMA - ADRIAN PRAMADITA
ALAMAT - JI. Dr. Setiabudhi No. 163
HP : 0877 8475 8180
SAMPEL : Tepache Beraroma Melati
Kemasan . Botol Plastik
HASIL PEMERIKSAAN
Informasi Nilai Gizi R - Tv o
HASIL
No. PARAMETER UJI SATUAN PENGUJIAN | KET. ‘
1. | Lemak ‘1 % * 0.00 Soxhiet |
2. | Protein | % 221 Kjeldhal |
3. | Karbohidrat % 0.42 Lufr-Schoort |
4 Kalori Kkal/100g * 10,54 -
5. lAlkohoI r (%.viv) 0,07 | Viknometer

Bandung, 20 Juni 2023
Disahkan oleh

20 ’
1674 /1"/(/
=

Ir. Neneng Suliasih, MP
Koordinator Teknis
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Nama
Pekerjaan

Tempat Bekerja

Nama
Pekerjaan

Tempat Bekerja

LAMPIRAN 1. 2

Data Diri Panelis Perseorangan

: Muhamad Rifki
: Bartender

: BIRU Speakeasy Bar Bandung

: Yohanes Rekkha
: Bartender

: BIRU Speakeasy Bar Bandung
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LAMPIRAN 1.3

CV Panelis Perseorangan

CONTACT

=
AN

°
S

muhamadrifkil216@gmail.com
081388665467(Celular)

081399896181(Whatsapp)
Bandung

KILLS

Customer Service Skills

e Knowledge of Variety of Drink

Recipes

e Wine & Food Pairing

Responsible Service of Alcohol
Standards

Physical Endurance, Stamina &
Strength

TECHNICAL SKILL

Mixology & preparation
Team work

Up selling

Self development
Memory
Communication
Flexibility
Organization
Friendliness
Composure
Consistency

ACHIEVEMENT

Dec 02, 2017. Christmas
Wonderland bartender competition
plaza blok M Jakarta

Sept 26, 2019. Mixologist
Competition by IFBMA
JABOTABEK AND HOTEL WEEK

MUHAMAD RIFKI

BARTENDER

| am professional bartender with 4+ years of experience at busy bar
and pub. Knowledge of over 30+ classic cocktail recipes , i'm
looking for full time position where i can apply my knowledge and
performance for continous improvement. | am a detail person and
able to work as a team or individual

WORK EXPERIENCE

GOODWAY HOTEL AND RESORT  Feb 01- July 16 2018

BATAM

F&B Departement

e Restaurant - Doing part of the Food and Beverage Service
which is commercially managed to provide food and
beverage services to all customers who come.

e Bar - Serving and providing various kinds of drinks, both
containing alcohol and not, to be drunk on the spot.

* Waiter - Perform duties to serve guests who come and
assist in ordering menus and delivering menus ordered
directly to the table. Besides that, | also take care of the
cleanliness of the dining area and guest tables.

e Banquet - | am tasked with handling all forms of banquets
or parties organized by the party making the reservation
to the hotel

ALTITUDE THE PLAZA JAKARTA Jan 02-July 02
Bartender 2019
e My job is to mix and serve various alcoholic drinks (beer,
wine, cocktails and liquor) to guests at the bar counter
HARRIS HOTEL BANDUNG Jan 2020-Nov 2020
FnB Departement

e My job serving food and assisting with catering duties at
banquets, buffets and events

MAKMUR BAHAGIA
Bartender & Head bar

® My job is making a layout bar, and making a new menu
and bar operational system in bar.
ARMOR GENUINE FACTORY

Head bar
* My job is making a layout bar, and making a new menu
and bar operational system in bar.

BIRU BAR SPEAKEASSY
DEJAVA HOTEL

Bartender
* My job is to mix and serve various alcoholic drinks (beer,
wine, cocktails and liquor) to guests at the bar counter

EDUCATION

SMK KARYA NUGRAHA BOGOR
2013-2016

AKADEMI PARIWISATA NHI BANDUNG
2016-2020

Dec 2020-Dec2021

Dec 2021- dec 20222

Jan 2023 untill now

SELF DEVELOPMENT

o November 12, 2017, Activities of Master Class Mixologist
Vibe liquer & spirit.

¢ November 04, 2018. NHI Pop Up Dinner Amasis(A+) As a
bartender.

¢ November 11, 2018. Intership Workshop

e November 24, 2018, Public Speaking Training



PROFIL
PRIBADI

Sangat termotivasi untuk
mengembangkan
kemampuan secara
profesional. Saya yakin
dengan kemampuan saya
untuk menghasilkan ide
menarik untuk kampanye
pemasaran yang berkesan.

KONTAK

B} JlPadasuka ats
Kp.Cicaheum RT
04/RW 05, Bandung.

B yrekkha22@gmail.com
0819-1200-6401

PENDIDIKAN

SDN PALANGKA 4,
PALANGKARAYA.

SMP 4 JEKAN RAYA,
PALANGKARAYA.

SMA 4 PALANGKARAYA.

ELTIBIZ, PALANCKARAYA.
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YOHANES REKKHA

WAITER/BARISTA/PANTRY/BARTEN

SKILL

I

¢ Keahlian komunikasi dan jejaring yang luar biasa

* Sukses bekerja di dalam lingkungan tim, maupun
secara independen

* Kemampuan bekerja di bawah tekanan dan
mengerjakan beberapa hal sekaligus

* Kemampuan mengikuti instruksi dan memberikan
hasil yang berkualitas

PENGALAMAN KERJA

Marina Plaza, Spb/Sales Counter, Surabaya.

2011-2013
* Melakukan penawaran produk

* Follow up layanan dan produk/penjualan

* Melakukan pengejaran target personal/team

Studio Ktv, Waiter/Bartender, Palangkaraya.

2014-2016

Colour ktv, Bartender, Bandung.

2016-2018

Fabrik Eatery & Bar, Bartender/Head Bar, Bandung.

2018-2021

Oriental Corner, Pantry/Bar, Bandung.

2021-2021

Parc c Caffe, Barista, Bandung.

2022

* Menerima tamu, melayani tamu, take order, menyajikan
pesanan, clean up, menangani komplain(Bila ada), menyiapkan
cutlery baru/tambahan, melakukan upsell produk,
menawarkan promo F&B

* Prepare, inventory check, membuat pesanan
minuman/dessert(cocktail coffee,mocktail juice,smoothies,etc.

* Menjaga kebersihan equipment dan area kerja.

* Melakukan inventory/S.O harian, mingguan, bulanan.

* Mengajukan pembelian stock limit, melakukan pembelian
stock limit.

* Melakukan costing produk, penjualan, dan menu, melakukan
control gudang, pengecekan IN/OUT produk.

* Melakukan pengecekan produk expired kemasan/sekali pakai,
quality control, Etc.



LAMPIRAN 1. 4

Dokumentasi Panelis Perseorangan dan Panelis Konsumen
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LAMPIRAN 1.5

Daftar Panelis Perseorangan dan Panelis Konsumen

DAFTAR PANELIS PERSEORANGAN

No. Nama Umur Pekerjaan
1. Muhamad Rifki 25 Bartender
2. Yohanes Rekkha 25 Bartender

DAFTAR PANELIS KONSUMEN
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No. Nama Umur Pekerjaan No. Nama Umur | Pekerjaan
1 Komang Caka 24 Waiter 16. | Sholehah Tusanggih | 22 Mahasiswa
2. Prana Jagadhita 24 Waiter 17. | Angga Afif Rizky 27 Mahasiswa
3. Rafi Salim 24 Server 18. | Jesselyn Mustika 22 Mahasiswa
4. Ahmad Amani 23 Server 19. Florence Widya 21 Mahasiswa
S. Juan Nathaniel 25 Bartender 20. | Alzahri Ardiansyah 21 Mahasiswa
6. Dhika Gibran 25 Bartender 21. Harun Arrasyid 21 Mahasiswa
7. Marzuki Sidik 24 Cook 22. Regan Ismail 21 Mahasiswa
8. Desya Syahwa 22 Housekeeper 23. Fawwaz Yazkur 21 Mahasiswa
9. Adit Fajri 23 Housekeeper 24, Mario Alvo 22 Mahasiswa
10. Qurratu Ainin 21 Mahasiswa 25. | Syalfa Mahrajasaat 22 Mahasiswa
11. Andika Aimar 23 Property Agent || 26. Rifqi Fajri 21 Mahasiswa
12. Candi Langka 23 Barista 27. Abizar Asmawi 21 Mahasiswa
13. | Ariansyah Johar 25 Salesman 28. | Muhammad Syarif 21 Mahasiswa
14. | Ahmad Tri Bangun 29 Kontraktor 29. Kayla Zahra 22 Mahasiswa
15. | Rahmat Fauzi. H 21 Mahasiswa 30. | Mauritania Berlian 23 Mahasiswa




A. Data Pribadi

Nama

Program Studi

NIM

Tempat/Tanggal Lahir
Agama

Alamat

Data Orang Tua
Nama Ayah
Pekerjaan
Alamat

Nama Ibu
Pekerjaan
Alamat
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LAMPIRAN 1. 6

Biodata Diri Penulis

: Adrian Pramadita

: Tata Hidang

: 2020407051

: Jakarta/6 Maret 2002

: Islam

: J1. Perikanan Kav.34, No. 34H, Jakarta Selatan

: Wayan Puguh Wahyuadi
: Pegawai Swasta
: J1. Perikanan Kav.34, No. 34H, Jakarta Selatan

: Andry Wulandari
: Ibu Rumah Tangga
: J1. Perikanan Kav.34, No. 34H, Jakarta Selatan

Latar Belakang Pendidikan

SD Kartika Sari VIII - 5 (2008 — 2014)

MTsN 4 Jakarta (2014 — 2017)

SMKN 57 Jakarta (2017 — 2020)

Politeknik Pariwisata NHI Bandung (2020 — Sekarang)

Pengalaman Bekerja

Internship sebagai Server di Bulgari Hotel and Resort Bali (2022)
Internship sebagai Housekeeper di Raffles Hotel Jakarta (2019)



