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APPENDIX 

 

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

 

4. Systematic Process Documentation 

Banana starch process documentation 

1. Blended raw banana with water 
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2. Squeeze out the juice using filter cloth 

 

3. Add water to the residue 

 

 

4. Squeeze for second time 
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5. Precipitate the starch liquid for 24 hours 

 

6. Collect the starch using filter cloth 

 

7. Dry the wet starch for 48 hours 
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8. Grind the starch 

 

9. Sieve using mesh 80 

 

Cuko process documentation 

1. Roast ebi 
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2. Boil all the ingredient and adjust taste 

 

3. Strain cuko 

 

Pempek process documentation 

1. Grind fish fillet and garlic 
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2. Add water, egg white, and seasoning 

 

3. Add the flour 

 

4. Shaping dough 
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5. Boiling pempek 

 

6. Frying pempek 

 

7. Serve 
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