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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)​ Ingredients for almond and soy milk pulp furikake 

 
 
 
 
 
 
 
 
 
 
 
 

2)​ Dry the almond and soy milk pulp in the oven 
 
 
 
 
 
 
 
 
 

3)​ Dry the shredded carrot and picked morning glory in the air fryer 
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4)​ Blend garlic, shallot, palm sugar, coriander powder, tamarind, salt, 

pepper, mushroom powder, and water 

 
 
 
 
 
 
 
 
 
 

5)​ Saute lime leaves, bay leaves, lemongrass, and galangal 
 
 
 
 
 
 
 
 
 
 
 

6)​ Cook the spice blend and add in the dried pulps 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

35 



 
7)​ Add in the dried carrots and morning glory to furikake 
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