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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) Mix all the ingredients 

 

2) Mix until the dough form into a ball 
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3) Shape the dough into a cylinder shape 

 

4) Steam for 40 minutes 
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5) Cool it down for one night in chiller 

 

6) Slice it thinly around 1 mm 
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7) Place it under the sun to dry for 1-2 days 

 

8) Fry it in a deep fryer for a couple second until the crackers expand

 


