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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)  cleaning the main ingredients 

 

 2)  cutting the shark meat (fillet) 

 

 

 

 3)  pet dry the shark fillet 
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4)  wrapping the shark fillet with the mixture salt and sugar, topped 

with aromatic 
  


