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APPENDIX 

 
1. Approved Recipe 
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2. Approved Sensory 

 

 
 

 

 

3. Consultation Form 
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4. Systemat ic Process Documentation 
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1) Ingredients of Snackbar  

 

2) Clean and soak in water for 12 hours. 

 

3) Dry the beans 

 

4) Mix the tempeh yeast and beans in a plastic bag, then make small 

holes in the surface, and the tempeh will be ready. 

            

5) Steamed tempeh 
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6) Mix all the ingredients 

 

7) Shape and then bake in the oven 

 

8) Cool and then cover with dark chocolate. 

       


