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APPENDIX 

1. Approved Recipe 
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2. Approved Sensory 
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3. Consultation Form 
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4. Systematic Process Documentation 

1) Ingredients of high protein and gluten free soybean cookies 

 

 

 

 

 

 

2) Mix Canola oil, Palm sugar, Cane sugar, and salt 

  

 

 

 

 

3) Add egg and vanilla extract, mix until well combine 

 

 

 

 

 

4) Mix all dry ingredients (soybean flour, oat flour, whey protein, baking 

soda) 
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5) Add raisins and granola the dough 

 

 

 

 

 

6) Shaping the cookie dough 

 

 

 

 

 

7) Bake the cookies 

 


