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APPENDIX 

 

1. Approve Recipe 
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2. Approve Sensory: 
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3. Consultation Form 
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4. Systematic Process Documentation: 

 

(1) Put dates in a pot with 250 ml of water and boil it on low heat for 20 

minutes. 

 

 

 

 

 

 

 

 

 

 

 

 

(2) Strain it, transfer it to a bowl and the remaining dates, put in the pot 

again and add 100 ml of a water, boil it again for 5 minutes. 

 

 

 

 

 

 

 

 

(3) Take 4 gram of ginger and turmeric, peel the skin, then put in a pot with 

150 ml of water and boil it for 10 minutes. And then transferred it to a 

bowl. 
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(4) Put 125 cc cold water into a pot, then 50 gram gelatine, stir gently until 

evenly distributed and don’t turn on the pot yet. Then put the date juices 

and spices liquid into the pot, stir until evenly distributed. When it’s 

even, turn on medium to low heat for 20 minutes. Put it in the mould 

and put in the fridge overnight. 
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