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8. Lampiran: 

 Contoh format check sheet mutu produk akhir 

Nama produk: .......................................................................................................................................... 

Komposisi bahan: .................................................................................................................................... 

.............................................................................................................................................................................................

Standar porsi: ............................................................. 

No Karakteristik Produk 

1   

2   

3   

4   

....   

.... Penyajian produk  

 

 


