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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) Put Catfish meat fille with Garlic and Green Onion into Food Processor 

 

 
 
 
 
 
 

 
2) Add 1 eggs and Mocaf flour along with the seasoning ingredients to The 

catfish mixture 
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3) Pour the mixture onto the molder and steam it 

 

 
 
 
 

4) Cut the cooked mixture to square nugget form 
 

 

 

 

 

 



42 

 

5) Coat the mixture with Mocaf flour, then Dip in into the Egg and 

coat it again with Crushed Gluten-free Cornflakes 

 

 
 

 
 

6) Deep fried the coated nugget into hot oil and wait until it golden brown, and 

serve it, Gluten-free Catfish Nugget. 

 

 
 
 
 


