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APPENDIX 

1. Approved Recipe 

 

 



 

 

29 
 



 

 

30 
 



 

 

31 
 

 

 

 



 

 

32 
 

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

1) Preparation and cuts the ingredients 

 
 

2) Cooks the ingredients  

 
 

3) Oven the mixture until it becomes crispy and dry 
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4) Blender the floss  

 


