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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) Cut and peeled the guava  

 

 
 

2) Blend the guava  
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3) Put the guava into the fermenter glass while being strain 

 

 

 

4) Seal the fermenter glass using airlock and ferment for 4 weeks 
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