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APPENDIX 

1. Approved Recipe 

 



27 
 

 
 

 

 

 

 



28 
 

 



29 
 

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

 

1) Ingredients of vegetarian basreng 

 

 

 

 

 

 

 

 

 

2) Cut the taro stems 

 

 

 

 

 

 

 

 

 

3) Boil the taro stems 

 

 

 

 

 

 

 

 

 

4) Boil the oyster mushrooms 
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5) Mix all the ingredients 

 

 

 

 

 

 

 

 

 

6) Shape the dough and poke it 

 

 

 

 

 

 

 

 

 

7) Fry the dough 

 

 

 

 

 

 

 

 

 

8) Put the dough in the chiller 
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9) Cut the basreng into coin-shaped pieces and then fry it 

 

 

 

 

 

 

 

 

 

10) Saute the basreng with seasoning 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


