


Gelatin-based recipes

Recipel Recipe2

80 mL cabbage juice 80 mL water
20 g gelatin 20 g gelatin
20 g glycerin 2 tsp honey
1 teaspoon flaxseed 20 g glycerin

1 teaspoon quinoa 50 g strawberry pulp
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54 mL water

6 mL lemon juice

20 g gelatin
20 g glycerin

2 g corn tassel

60 mL water

20 g gelatin
1 teaspoon indigo
20 g glycerin

0.5 g corn tassel

60 mL water
20 g gelatin
1 teaspoon indigo

20 g glycerin



80 mL water

20 g gelatin

2 tsp honey

20 g glycerin

1 teaspoon quinoa
5 g Dried plants

60 mL water

20 g gelatin
5 g dried rose petals

20 g glycerin



Starch-based recipes

First trial

200 ml water

200 g corun starch
10 g coconut oil
10 g glycerin




10 g vinegar

10 g glycerin

10 g turmeric
200 ml water
200 g corn starch
10 g honey

E—

10 g vinegar

15 g glycerin

10 g turmeric
300 ml water
200 g corn starch
15 g honey
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20 g of tea

10 g honey

10g of glycerin
200 ml of water
100 g corn starch
10 g of coconut oil

20 g of tea

10 g honey

20 g of glycerin
300 ml of water
100 g corn starch
10 g of coconut oil
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200 ml of tea juice
20 g of glycerin
100 g corn starch
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Sources

https://vijad.vildiz.edu.tr/storage/upload/pdfs/1656575220-tr.pdf



https://yjad.yildiz.edu.tr/storage/upload/pdfs/1656575220-tr.pdf

