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APPENDIX

Approved Recipe
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Approved Sensory
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Consultation Form
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Systematic Process Documentation

Wash arrowroot until clean

Grate the arrowroot

Give water in crushed arrowroot
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Squeeze and strain to separate the arrowroot starch

Leave it for 24-48 hours

Take the starch precipitate
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Dry the sediment of starch until dry

Pour water into pandan leaves

Blen water and pandan leaves
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Pour the flour into the pandan leaf extract

Sieve flour and pandan leaf extract

Stir the cendol mixture until cooked
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Shape arrowroot cendol dough

Cut the cendol

Boil water and palm sugar
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Add pandan to make it fragrant

Dissolve non dairy creamer with warm water

Mix all together


