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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 the gluten free pizza crackers 
 

2) Making the dry and wet ingredients and mixing it 
 

 

3) Spreading the cracker paste and add topping 
 

4) Shaping the crackers 
 


