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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) Soak the bean for 24 hours, peel the skin afterwards

 

2) Dehydrate for 24 hours under 70 165ºC, grind to flour
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3) Ingredients of Koro Biscuit 

 

4) Separate the egg yolk and egg white 
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5) Add lemon juice to the egg white 

 

6) Mixer until stiff peak 
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7) Add the seasoning mix and shift the flour 

 

8) Fold until well mixed 
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9) Add egg yolk, fold 

  

10) Transfer to a piping bag 
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11) Pipe to the baking sheet 

 

12) Bake for 15-20 minutes under 165ºC. 

 


