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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) Soak the lotus seed about 12 hours
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3) Boil for 30 minutes

4) Strain and let it cool

5) Chop into small

6) Mixing with porang and tempeh yeast
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7) Put in the plastic

9) Fermentation about 24 hours
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11) Blender the tempeh and milk until smooth

12) Put all the dry ingredients and butter
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13) Put into piping bag

15) Let it cool
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17) Put into piping bag

18) Drizzle
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20) Tempeh Stick Crackers
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