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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) Sanitation  

 

2) Mashing process  

 

3) Add hops in mashing process  
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4) Let it cool and adding yeast 

 

5) Transfer into bucket fermenter and first fermentation 

 

6) Blend kersen fruit and add into bucket fermenter for secondary 

fermentation  
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7) Cold crash 

 

8) Bottling and add sugar and sorbitol 

 

9) Fermentation for 2 weeks transform sugar into carbonated 


