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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 Rabbit Shumai 

 

 

 

2. Mix Rabbit Meat with Tapioca Flour, High Protein Flour, And Egg 
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3. Add in garlic, carrot, spring onion, salt, white pepper, Worcestershire 

sauce, fish sauce, oyster sauce, sesame oil, mix it evenly 

 

 
 

 

4. Shape it 
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5. Steam the shumai, 10 minutes’ 100°C 
 

 
 

6. Shumai already cooked 

 


