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PREFACE 
 

 
 
 

As  a  part  of  the  Diploma  Curriculum  and  in  order  to  gain  practical 

knowledge in the field of Culinary Art, we are required to make a Research and 

Development as Final Project. In this project report we have included detail of 

ingredients, cooking methods, nutrition facts, marketing strategy, and also product 

calculation. 

 

Doing this project report helped us enhance our knowledge regarding the work 

itself and the attitude of consumers towards this new product, whether it is acceptable 

or not. 

 

Finally, we would like to thank our lecturers, Mr ZaldyIskandar,  Ms Vindhya 

Tri Widayanti , and Mrs Diana for their help in supervising us during the process of 

making this report. 
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EXECUTIVE SUMMARY 
 

 
 
 
 

Salted egg yolk has now become a familiar flavour not only in Indonesia but also in 

other countries such as China and Singapore. Salted egg yolk is one of favorite flavour. 

Seeing this, we‟ve got a good opportunity to sell food made from salted egg yolk. Food we 

are going to produce is salted egg yolk cracker, because cracker is one of the delicious 

foods/snacks, liked by most people and with reasonable price. 

 

We saw a good marketing opportunity for Toetoe Salted Egg Yolk mostly among all 

grade students and general public in Surabaya. They always like to try new product, 

especially food or snack. We sure this product can launch successfully. People will be 

interested to try and consume our products, because our products have its uniqueness, both 

from basic ingredient and flavors. We will promote our product in a few school canteens, 

supermarkets, and restaurants. We also will develop some marketing strategies to achieve 

our sales targets and profit. 
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