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APPENDIX 

1. Approved Recipe

 



 

30 



 

31 



 

32 

 



 

33 

2. Approved Sensory
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3. Consultation Form 
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4. Systematic Process 

1) Ingredients  

 

2) Marination of the meat and other ingredients. 
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3) Finely chopped garlic and shallots. 

 

4) Cooking process of sweet soy marinated beef with the ingredients. 

\ 
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5) Drying the cooked beef. 

 

6) Vacuuming the dried beef. 

 


