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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) Ingredients of Non-Peanut Sauce 

 

2) Frying the seeds 

 

3) Frying the aromatics 
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4) Grinding 

 

5) Paste 

 

6) drying 

 


