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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 fish roe chips 

 
 2. Cleaning fish roe from membranes 

 
 3. Curing fish roe in soy sauce overnight 
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 4. Spreading fish roe on baking paper 

 
5. Dehydrated fish roe 

 
6. Cutting into pieces and coating in flour 
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7. Finish product 

 
 


