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APPENDIX 

 

1. Approval recipe 
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2. Sensory Test 
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3. Consultation form 
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4. Systematic Process Documentation 

1) Blend the roasted pumpkin seeds with water 

     

2) Extract the pumpkin seeds milk 

    

3) Heat the pumpkin seeds milk 
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4) Mix and cook the custard base with pumpkin seeds milk until the texture 

thickened 

 

5) Whip the non-dairy cream 

 

6) Fold the custard base with whipped non-dairy cream 
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7) Transfer into container 

 

8) When it reached semi-frozen state, stir it with fork 

 

9)  Final product 

 


