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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) Soak the mung bean  

2) Boiled the mung bean 

3) Dried the mung bean and sprinkle with koji 
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4) Fermented the mung bean 

5) Soak the mung bean in salt brine 

6) The mung bean after fermented 
 

 

 

 

 

 


