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APPENDIX 

 

1. Approval Recipe 
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2. Approval Sensory 
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3. Consultation Form 
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4. Correction List  
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5. Systematic Process Documentation 

 

1) Dehydrated the carrot peels 

 

2) Grind the carrot peels 

 
 

3) Prepare the ingredients of Okara Crisps 

 
 

4) Blend all Ingredients 
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5) Steam the Mixture 

 
 

6) Cool, slice, and flatten the dough 

 
 

7) Mold the crisps 

 
 

8) Sun-dry the crisps 
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9) Deep fry the crisps 

 
 

10)  Saute Spicy Seaweed seasoning 

 
 

11)  Mix Okara Crisps with the seasonings 

 

 
 

 


