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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. Prepare the ingredients and tools, then chop the torch ginger and 

strawberries. 

 

 

2. Boil kecombrang with 200 g of water, until the water is reduced to 150 g. 

Once done, set it aside.  

 

 

 

 



43 
 

3. Add in the boiled torch ginger along with the reduced boiling water. 

 

 

4. Dissolve the pectin in 50 g of water, stir into the strawberry mixture. 

Continue cooking while stirring constantly until the mixture has thickened 

into a spreadable consistency. Let it cool the put it in the jar. 

 

 


