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APPENDIX 

 

1. Approved Recipe 

 



41 
 

 



42 
 

 



43 
 

 



44 
 

 

 

 

 

 

 

 

 

 



45 
 

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

 

1) Steam the oyster mushrooms and tempeh 

 

 

 

 

 

 

 

 

 

2) After blending, mix all the dry ingredients 

 

 

 

 

 

 

 

 

 

3) Rest the dough in the refrigerator 
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4) Place the dough into a piping bag, to fill the sausage casing 

 

 

 

 

 

 

 

 

 

5) Steam the sausages using low heat 

 

 

 

 

 

 

 

 

 

6) After steaming, soak the sausages in cold water 
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7) Remove the sausage casings 

 

 

 

 

 

 

 

 

 

8) Slice the sausages into thin pieces 

 

 

 

 

 

 

 

 

 

9) Deep-fry the sausage pieces until golden crispy 

 

 

 

 

 

 

 

 



50 
 

10) Saute the sosreng seasoning 

 

 

 

 

 

 

 

 

 

 

11) Finally, mix the sosreng with the seasonings 
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