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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 

 

Manufacturing process of tofu pulp powder 

 

 
1. Washed Tofu Pulp 

 

 
2. Squeezed Tofu Pulp 

 
3. Roasted Tofu Pulp  

4. Tofu pulp oven process 

 

 
5. Tofu pulp blending process 

 
6. The tofu pulp is sieved to 

obtain a fine powder 
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7. Tofu pulp powder 

 

 

Making brownies cracker process 

 

 
1. Ingredients of brownies cracker 

tofu pulp 

 

 
2. Water bath chocolate and butter 

 
3. Mix all ingredients 

 
4. Spread the batter on baking tray, 

ready to bake 
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5. Remove from oven then cut into 

squares 

 

 

 
6. Bake again in 170o  C (10 min) 

 
7. Brownies Cracker 

 

 

 

 


