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 APPENDIX 

1. Approved Recipe 
 

 





2. Approved Sensory 
 
 



3. Consultation Form 
 

  



4. Systematic Process 
1) Peel and separate the seeds from the pumpkin 

 

 
 
 

2) Slice the kabocha  

 

 

 

 

 

 

 
 
 
 
 
 
 
 



3) Dehydrate the pumpkin flesh and seed 

 

 

 

 

 

 

 

 

 

4) Blend dry kabocha, sieve 
 

 
 

 



 
5) Separate the using nail clipers 

 

 
 

6) Mix the ingredients 
 

  



 
7) Bake  

 

 
 

8) Kabocha Crispy 

 


