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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 

1) Ingredients durian seeds chips 

 

2) Peel the seeds 
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3) Boil the durian seeds 

 
 

4) Slice the durian seeds exsctly at 1mm 
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5) Fry the durian seeds until golden brown 

 

 

6) Mix with seasoning 

 

 

7) Result 
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