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APPENDIX 

 

1. Approved Recipe 
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2. Approved Sensory 
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3. Consultation 
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5. Systematic Process Documentation 

- Make Banana Dates Stick 

1). Ingredients of Banana Dates Stick with BaDa Jam. 

 

2). Mashed the banana. 
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3). Blend the dates with water. 

 

4). Mix mocaf flour, tapioca flour, mashed banana, and blended dates. 

 

5). Mix melted butter, eeg, and water. 
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6). Mix all until everything is mixed well. 

 

7). Long roll using a pasta roller. 

 

8). Until look like this. 
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9). Cut into long pieces like this using pasta roll. 

 

10). Baked 8 minutes at temperature of 150°C. 

 

11).  Result. 
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- Make a banana dates (BaDa) jam 

 

1). Blend banana and dates with milk. 

 

2). Cooked the blended banana and dates.  

 

3). Result. 


