Crest technology challenge
Westlake Girls high school

Product: DelicAsia

Team: Hayley Browne, Jenny Chen, Elayna Huang diioerLee
Teacher: Mrs. Hamling (Meryl)

Our aim was eventually narrowed to developing amedt snack / finger food product that is
nutritious, innovative, a blend of Western cultarel Eastern origins and ideal for social
gatherings (e.g. party, shared lunch, confereride$. should fill a gap in the current market since
there are not many pre-cooked party / snack fooaishave fiber, protein, essential vitamins and
minerals such as iron, and tastes sensationagral loif East and West. This aim was worth
achieving because it gave our team the opporttmiexercise our creativity and improve our
management and co-operation skills. We expressediouin a list of specifications which were
altered from time to time. The following are ourdl specifications which our product met.

Specifications:

- Must be a product of convenience.
Must be Healthy and nutritious
Must be Affordable
Must incorporate red meat and vegetables.
Must have natural colouring.
Must resemble a pasta filled parcel
Must be a Snack/finger food
Must be innovative.
Must be modernized / suitable for this day andiadghe Western world.

Initial concepts

Fiona Greig, who works for Beef + Lamb New Zealands introduced to our team as the
ambassador for this project. We discovered thatdtms extensive knowledge within the area of
meat in terms of nutrition and marketing, thus @swour first decision to take advantage of this
and base our Silver Crest project on a food prodinoth involved meat. Our initial brainstorm
consisted of possible meat foods such as piesapibeef jerky, accessory meat sauces, pasta,
stews and many more.

Initial Specifications

In order to condense and select our final idea pattieam devised a list of possible
specifications that should be satisfied in ordeddsign the best possible product.
We aimed for our product to be:

- Convenient

- Healthy and nutritious

- Affordable

- Snack-like

- Versatile to enable modernization

- Suitable for a wide target audience, where desqae, gender and ethnicity, people would be
able to buy and enjoy the product.




Developments:

Modification of the European pie
Taking these constraints into account we decidatlahmodernized European pie was a definite
possibility due to its popularity in New Zealanddahe fact that there was a variety of ways in
which we could modify this concept. We could tmaw ingredients for the filling to improve the
nutritional content of the product, design new pesifor the dough to create healthier pies,
devise different shapes and sizes to increasepiiwahand convenience of the product, introduce
new combinations of flavours to create an innowgtexciting product that would appeal to a
wide market.
Complementary sauce for red meats
From Fiona’s influence, we also considered the ipdgg of designing an innovative
sauce that complements red meat.
Dried meat product
We examined the possibility of developing a drieshitrproduct that incorporated
western and eastern flavours and preparation mgthége thought that this snack
product would appeal to students ranging from pnn@ secondary as a lunchbox snack
or after school snack.
Filled pasta parcel (Westernised Asian dumpling)
Upon further research our team discovered thatmjerity of convenient packaged meat
products sold in local supermarkets were high indalt and sugar. Thus to counteract and
improve these findings we conceived the possibditgreating a product that would partly
resemble an European pasta filled parcels but éxdidine characteristics of an eastern traditional
dish: asian dumplings We used this idea as thedtiom of any further product designs. We
realized that our product must be innovative irt thdeviates from the Asian dumpling design
since we discovered that Asian dumplings were sotdnly in Asian supermarkets but also
Western supermarkets as a frozen product. The predriaimed to develop is extended from the
basic dumpling recipe, where the possible ingradiesed are:

The dough: a mixture of water and flour

The filling: beef, lamb, pork, chicken, fish, egggetables

Flavors: introduce western flavors which are aceg ity the general populace.
We decided thate final product has to be healthy, suit a widekeiaso that it can be sold in a
range of places such at school tuck shops or ifrtfzen section of supermarkets.

Food tasting
We carried out a food tasting session (supermdnieght dried meat products, Asian

dumplings, Asian baozi,) among our team including MHamling.

From this we derived the decision to eliminatephssibility of developing a dried meat
product based on the unpleasant taste and thesaigbontent of the brought
supermarket products:

(Jack Link’s steak bar, Jack Lin’s X stick, Jackl’s beef jerky original flavour, mini
little ripper (cheese flavoured), little ripper (sked salami flavour).

Also we thought that the size of a modernized hgalersion of a pie is too big for a
shack, thus we discarded this concept.

General food survey
We then carried out a general food survey to findhmw people perceived the concept
of Asian dumplings and what meats, vegetables landurs were popular.
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What combination of flavours (ie.

Sauces/spices and herbs) do you prefer with

your chosen favourite meat?
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Trial of shapes and ingredients:

Our team experimented with possible shapes andgp@gsgredients (including

flavours).

The concepts:

- swiss roll shape

- candy shape
- any innovative design

We discovered that the Swiss roll shaped prodsteditoo starchy due to the unbalanced
proportion of meat and dough.
Also we realized that the candy shaped produchdtchold the meat filling secure

enough and as a result some of the meat separatedie dough during boiling.

Therefore we concluded that the third innovativapghwas the best because it was
visually appealing and the shape allowed the daogimclose the meat and vegetable
filling securely. Thus we decided that this wasé¢othe final shape. Since this design is
sophisticated and classy we decided to narrowarget audience to adults who would
serve these as finger food snacks at social gatieesuch as work-parties, shared lunches,
snakes at conferences, etc.)

Food tasting session

At this point we decided that it was time to orga&na food tasting session.

We asked students at Westlake Girls High Schoweblonteer for our food tasting
session and we issued them permission slips reguyd@rental consent.

We developed four general recipes for the volustétry:

Sample meat vegetable Compliments | flavours

1 beef carrot onion tomato paste, salt, pepper

2 beef spinach cheese cajun spice. mixed spides, s

3 lamb Taiwanese | onion rosemary, thyme, salt, pepper
bok choy spring onions

4 pork cabbage mushroom, egg, oyster sauce, soy sauce, salt,

spring onion

ginger, pepper

The ingredients of the 4 main recipes developet wansideration to the most preferred
meats, vegetables and flavours obtained from thatseof the survey. In the pursuit of
revolutionizing dumpling from an eastern food tev@sternized food product, we have
incorporated more western flavors into the fillingsch as beef, lamb, thyme, onions, Cajun
spices etc. We prepared four distinct types of dingp: Beef and Onions, Beef and Spinach,

Lamb and Spinach and Pork and Cabbage.




We also decided to experimentth colouring for the dough. Thecolourswe decided on
were:

- Plain (no colour / normal colour of the dough)

- (by mixing the flour with spinach juice insteadvedter)

- Orange (by mixing the flour with carrot juice instead wéter)

- (by mixing the flour with egg yolk with a little ater)

When making the dumplings, we modified the 4 resigigghtly:

Lamb and Spinach

Flavours:

2 tb salt

1 tb pepper

2 Tb thyme

2 Tb rosemary

1 sprig of spring onion

1 tablespoon of canola oil
300g minced lamb

Taiwanese bok choy (2 sprigs)
Spinach (2 sprigs)

Meat and vegetable ratio 1:1 (visually)

Beef and Onions

250g minced beef
Chopped and diced onions
3 packets of tomato paste
3 tablespoons of water

1 tablespoon of oll

Salt and pepper

Beef and Spinach and Feta Cheese
300g minced beef

100g grated feta cheese

Salt

1 tablespoon of canola oil

3 tablespoons of water

Pork and Cabbage and Mushroom

Salt, pepper, soy sauce, oil, white wine, cornrfl@egg, spring onion, ginger
Minced pork

Diced cabbage

Diced mushroom

(Since the pork, cabbage, mushroom, original caiditdvouring recipe is similar to the
traditional Asian dumpling recipe we used thathesdontrol for comparison.)



When we were making the green dough we encounsemae difficulties. The flour

when mixed with the spinach juice did not for dowgdll, thus there were some failed
attempts at folding the filling in the green doughus we experimented with mixing in
egg white when making the green dough, which digrowe the elasticity of the dough.

PHOTOS:

The team: Initial green dough: fail
Hayley, Jenny, Lorraine, Elayna

The four different The four types ¢
coloured dough. filling.
A plate of coloured uncooked A plate of plain (white)

Delicasias. uncooked Delicasias.



Results from the food-tasting session

Students at the food tasting trials were askedltout a survey, the results of which were

analysed, and are presented in the following graphs
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From our taste trials conducted at school of 3@estts, we can conclude that the
“dumpling” is a well loved eastern food; it is egitt to us when we found out that 100%
of the students we surveyed found the product apegtand attractive. This suggests to
us that there is certainly potential for this prodin the current market for frozen foods.

The results of the food tasting survey suggestatntany favoured the idea of having a
blend of all four colours in a packet. Thus we dedithat a packet of Delicasia with all
four colours present in equal quantities is mongeajing than a packet of Delicasia of
only one colour.

Also we found that the pork and the beef and onémipe were the most popul&ince
the recipe: pork, cabbage, mushroom, with origimedntal flavouring was used for
comparison (between original Asian dumpling filliagd Westernised filling) and since
our aim was to modify/Westernise the Asian dump(ggwe are targeting a Western
market and Asian dumplings are already existestipermarkets) we decided that our
final general recipe has to be the beef, onionatorpaste recipélowever, comments
from the survey suggested that we needed to enllaedkvour of our product as the
seasoning of the filling was generally regardethasfficient. Also some volunteers
suggested that the dough may need some attention.

Modifications to the chosen recipe:

We produced some more Delicasia for the purposeanirding the exact quantities of the
ingredients in order to form an accurate nutritidable. With consideration to the
comments from the taste testing survey we modthedecipe slightly. We enhanced the
flavour by adding more salt and pepper.

Name and Packaging:

The name DelicAsia is a combination of the
words ‘delicious’ and ‘asian’. In this way, we
are encouraging the consumer to think about
the nature of the product — Asian in origin, but
with delicious Western flavours.

Originally we decided that we were going to
have a part of the box transparent so that
our customers would have a better idea of
what our innovative product looks like as
they may have a curious approach to any
new product. However due to the time
constraint and the complications involved
in making a sturdy box that is partially see
through, we decided to abandon this idea.
Instead, we decided on a plastic tray surrounded
by a card sleeve with a picture of a cooked
serving of DelicAsia.



Conclusion:

We have met our aim and specifications becauseawe tieveloped a product that is
healthy and nutritious since Delicasia is a serdiialanced meal. It has onions for fibre,
red meat for iron which also satisfies the speaifan of our product being a red meat
product since we are linked wiBeef + Lamb New Zealand.omato sauce is the main
flavouring and since it is a great kiwi classic nve managed to westernise traditional
Asian dumplings. Also we created an innovative séape which is functional (holds the
filling well) and is also aesthetically appealingsembling a pasta filled parcel crossed
with an Asian dumpling. Thus our product has metdpecifications that our product has
to be innovative and has to be modernised softtigsuitable for this day and age in the
Western world. Also by using carrot juice, spinfigbe and egg yolk for colouring, not
only is our product attractive, the colouring isural. Our product is convenient to
prepare since it is already made and requires2hipinutes of cooking time (with no
preparation time). Our product was intended to paréy/finger food snack, but due to
the time limit we decided that it was unrealistaesign the packaging for bulk packets.
So since we made the decision to have 12 Delicasieach packet, we marketed our
product as a meal / main course as well as a heaaigk. Therefore we can conclude that
our aim was realistic and the specifications derifrem our aim were generally realistic
and appropriate.

Further improvements:

To further improve our project we can acquire theans of packaging many Delicasias
in a packet so that our product can be sold in.dtikould be better for Delicasia to be
marketed as a party snack food as well, as thigpotentially increase its niche market.
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Consultants

We had two fabulous consultants who guided userctinducting food tasting sessions,
the formulation of the surveys, and discussed wétlour concepts and progress. Fiona
also provided us some samples of packaging to e»an#e are grateful for their
contribution to our project.

Fiona Grieg — nutritionist Beef + Lamb New Zealand
Rod Hare - Futureintech



