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APPENDIX

Approved Recipe
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2.

Approved Sensory
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3. Consultation Form

4.  Systematic Process Documentation

1) Cutting strawberry for dried strawberry

2) Drying strawberry
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3) Dried strawberry

4) Cutting apples for unsweetened applesauce

5) Cooking apples for unsweetened applesauce

6) Blending the unsweetened applesauce
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7) Blending strawberry and red spinach

8) Strawberry and red spinach puree

9) Mixing wet ingredients

10) Mixing dry ingredients
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11) Mixing dry ingredients with wet ingredients

12) Baking the cereal

13) Final Product

14) Product in packaging
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