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APPENDIX 

1. Approve Recipe 
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2. Approve Sensory 

 

 



30 
 

3. Consultation Form 

 

4. Systematic Process Documentation 

1) Dehydrate the miana leaves 

 



31 
 

2) Measuring the ingredients 

 

3) Mix all of the ingredients 

 

4) Shape and dehydrate the dough 
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5) Fry the cereal with sand frying method 


