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APPENDIX 
 

 

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

1) Cut the Papaya and Apple and dehydrate for 4 Days 
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2) After 4 Days, Papaya and Apple are dry and ready for grind 
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3) Before Grind add baking soda, honey powder, stevia and citric acid and 

mix 
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4) Then, grind for 3 step. 

 

- this the first grind, not really smooth 
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5) After the first grind put at dehidrator machine for 1 day 

 

- and grind again, this the second grind are smooth enough 
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6) Grind the last for the smooth and powder texture like this 
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7) Spray with little bit water and then put at mold, place at 

dehidrator machine for 2 days. 
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8)  Once finished, the product can be consume 
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9)  Simply drop 1 Efferlax tablet into 100ml of hot water and wait until it 

dissolves. After that, it can be consumed immediately. 

 


