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APPENDIX 

1. Approved Recipe 
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2.  Consultation Form 
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3.  Approved Sensory 
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4.  Systematic Process Documentation 

 Pumpkin Flour: 

 1) Peel pumpkin fruit and sun dry for 2-4 days 

 
 

 

 

 

 

 2) Continue to dry the pumpkin fruit with oven in 60°C for 5-6 hours 
 

 

 

 

 

 

 

3) Milled the dried pumpkin fruit with blender / food processor 
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4) Pumpkin flour 

 

 

 

 

 

 

Brownies: 

1) Prepare the ingredients; melted chocolate & butter, eggs & sugar, dry 

ingredients, wet ingredients 

 
 

 

 

 

 

 

2) Mix wet ingredients; eggs, sugar, butter, chocolate, milk 
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3) Mix dry ingredients; pumpkin flour, mocaf, cocoa powder 

 
 

 

 

 

 

 

 

4) Bake in 20x20cm pan for 30 minutes 175°C 

 

 
5) Cut to serve 
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