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APPENDIX 

1. Approved Recipe 
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2. Approved Sensory 
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3. Consultation Form  

 

 

 

 



45 

 

4. Systematic Process Documentation  

1) Ingridients of butterfly pea tea and lychee kombucha  

 

2) Boil the water, butterfly pea tea and blacktea  

 

3) Sterilize the bottle  
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4) Put the solution into the bottle  

 

5) Added sugar  

 

6) Added starter of kombucha  

 

7) Added scooby  
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8) First termentation  

 

9) Chopped lychee  

 

10) Second fermentation  
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