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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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1. Systematic Process Documentation 

1) Clean and blend the ginger, galangal, lemon, pineapple, mint until 

smooth  

 

 
 

2) Strain and cook the juice with isomalt sugar, turmeric, cinnamon, and 

honey. 
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3) Boil the candy until caramelizing 

 

 
 

4) Pour to the candy mold and let it cool at room temperature   
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5) Keep in a packaging after the candies are completely dry 

 

 


