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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 

1) Ingredients of pumpkin protein bar 

 

2) Peel, slice, and chop the pumpkin  

 

3) Dehydrate the sliced pumpkin 
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4) Grind and shift the dried pumpkin into a flour 

 

 

5) Boil the chopped pumpkin until tender 

 

6) Strain the boiled pumpkin 

 

7) Puree the strained pumpkin until smooth 
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8) Measure all ingredients 

 

9) Combine wet and dry ingredients 

 

10)  Add seeds and dates 

 

11)  The dough should look like this 
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12)  Portion the dough 

 

13)  Shape the dough into a bar 

 

14)  Bake the bar at 165˚C for 15 minutes 

 

15)  Cool your pumpkin protein bar and finish 
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5. Results of Laboratory Analysis 
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