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APPENDIX 

 
Appendix 1. The composition of the premix from PT Global Vita Nutritech 

 

Appendix 2. The sample size for each analysis 

Analysis Cookies needed each 
treatment (pcs) 

Total cookies 
needed (pcs) 

Vitamin C analysis 3 9 

Iron analysis 3 9 

Color analysis 10 30 

Texture analysis 3 9 
Diameter & Thickness 

analysis 6 18 

Sensory analysis 50 150 

Proximate analysis 3 9 

Total 78 234 
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Appendix 3. The process of weighing ingredients 

 

Appendix 4. The process of mixing cookie dough 

 

Appendix 5. The process of dough molding 
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Appendix 6. The process of baking the cookies 

 
 
Appendix 7. The result of baked cookies 

 
 
Appendix 8. The process thickness analysis 

 

Appendix 9. The process of diameter analysis 
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Appendix 10. The process of texture analysis 

 


