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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 

1) Making the basic ingredients paste 

 

2) Cutting the additional ingredients 
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3) Mixing all the ingredients in a bowl 

 

 

 

 

 

 

 

 

 

 

 

4) Filling the sausage using a pipping bag plastic 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



42 
 

5) Putting the sausage inside the bamboo 

 

6) Preparing the smoker 
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7) Smoking the sausage 

 

8) Pa’Piong Sausage 


