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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. Steam the kepok bananas for 10 minutes. 

 
2. Cut the bananas ± 3mm thick. 

 
3. Put the bananas in the oven for 12 hours at 60°C. 

 
4. Blend with a blender. 
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5. Sift the banana flour. 

 
6. Beat the butter with powdered sugar until evenly mixed. 

 
 

7. Add egg yolk, salt and vanilla essence, stir until smooth. 

 
8. Sift and add kepok banana flour, cornstarch and powdered milk, then stir 

it. 
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9. Roll out the dough with a rolling pin, then shape it. 

 
10. Put in the oven at 135°C for 20 minutes. 

 
11. Dip the cookies in the dextrose monohydrate. 

 


