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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 documentation 

1) Boiling shirataki rice , with jelly powder , psyllium husk , glutinous rice 

flour , carboxymethyl cellulose 

2) Stemaing about 30 minutes 
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3) Saute enoki mushrppms with herbs and spices 

4) Spread shirataki rice over the banana leaf put enoki mushroom as a filling

then roll it up 
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5) Heat the grill then burn lemper untill browned  then vegan shirataki 

lemper is ready to be served 
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