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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) Ingredients of Protein Cookie

2) Creaming Process

3) Add The Rest of Liquid
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4) Shift the Flours and Fold

5) Divide Into Equal Pieces (10 gram/pcs)

6) Bake the Cookie Dough 


