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APPENDIX 
 

 

1. Approved Sensory 
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2. Approved Recipe 
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3. Consultation Form 
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4. Systematic Process Documentation 

1) Ingredients of vegetarian carob dubai chocolate bar 

 

2) Weigh the carob seed powder and coconut oil 
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3) Weigh the peanut butter 

 

4) Saute kataifi and butter 
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5) Mix the sauted kataifi and peanut butter 

 

6) Mix the mixture 
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7) Strain the mixture 

 

8) Pour thin layer, add kataifi filling, and cover the chocolate bar 
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9) End result  

 


