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APPENDIX 

1. Approved recipe 
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2. Approved sensory 

 



24 
 

3. Consultation form 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



25 
 

4. Systematic process documentation 

Ingredients of roa fish serundeng 

 

 

Roa fish after steaming and grinding 
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Spice paste  

 

 

 

 

 

 

 

 

 

 

Cook the spice paste and add grated coconut 
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Add grated roa and cook until starts to dry out 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


