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APENDIX 

1. Aproval Recipes 
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2. Approved Sensory 
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3. Consultation Form 
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1. Ingredients of Abon se’i babi with sambal lu’at  

2. Cut the pork long, then marinate with salt, pepper, flavouring. 

 

3. Roast the meat until cooked.  

4. Next step is to steam the se’i babi .  
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5. Next, mash the meat until it becomes flat, then shredded again to make it 

smaller and the texture smoother.  

6. Griend shallots, garlic, galangal, turmeric, and coriander.  

7.  sauté se’i babi with spices and sambal lu’at.  
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8.  Reduce the stove fire when the water has dried. Stir until the shredded meat 

is completely dry.  

 
 


