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APPENDIX 

1. Approval Recipe 
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2. Approval sensory test  
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3. Consultation Form 
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4. Systematic Process Documentation 

1) Weigh all the ingredients 
 

 

 

 

 

 

 

 

 

 

 

2) Blend all the fruit and mix it with sugar and yeast 
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3) Mix it and put it in the bottle. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

4) seal with silicone cap and airlock filled with water 


