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APPENDIX 
 
Appendix 1. Approved Recipe 
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Appendix 2. Approved Sensory 
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Appendix 3. Consultation Form 
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Appendix 4. Systematic Process Documentation 

1) Slice Beetroot  

 
 

2) Steam beetroot 

 
 

3) Blend beetroot 
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4) Xanthan gum 
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5) carob 

 
 
 

6) Add Carob  
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6) Result syrup carob with beetroot 
 

 


