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APPENDIX 

 

1. Approved Recipe 
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2. Approved Sensory 

 

 

 

 



30 

3. Consultation Form 
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4. Systematic Proses Documentation 

1) Ingredients of carbonated almond milk with soursop 

   

 

2) Boil the raw almond for 2 hours 
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3) After the raw almond boiled, strain the water then put it into the 

blender, add 250ml water, and 3gr salt. 
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4) First blend it with low speed, turn it off for 5 seconds then blend it 

again with high speed. 
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5) After being blended smoothly, strain it with cheesecloth, then store 

it into a bottle. 
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6) Cut the soursop into half, remove inside portion, put it into blender, 

add 200ml water, blend until smooth then add 8ml honey, lastly 

store it into tumblr. 
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7) Combine 110ml almond milk, and 90 ml soursop for 1 portion, then 

put it into the soda maker to inject the Co2. 
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8) Lastly pour it into the bottle to serve the drink. 

 

 


