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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.) Wash the Moringa Leaves 

 

 

 

 

 

 

 

 

2.) Chicken and Moringa in a grinder  

 

 

 

 

 

 

 

 

 

3.) Grounded chicken in a container 
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4.) Steamed Chicken 

 

 

 

 

 

 

 

5.) Cut the Chicken 

 

 

 

 

 

 

 

 

 

6.) Put in a freezer until firm 
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7.) Coat with flour, beaten egg, and bread crumb 

 

8.) Fry the nugget 

 

 

 

 

 

 

 

 

 

9.) Moringa Chicken Nugget 

 


