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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 Crunchy Carrot snack 

 
2) Making the dough 

 
3) Roll the dough 

 
4) Bake at 180 °C for 15 minutes and remove from the oven 

 
5) Cut the crispy snacks into small pieces and Bake at 150 °C for 30 minutes. 

  
 


