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APPENDIX 
 

 
 
 
 

1.      Picture of Product and Attribute of Business 
 

 

 
 

Picture 1.1 Character Design 
 

 
 
 

 

 
Picture 1.2 Packaging Design 
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Picture 1.3 Uniform Design 
 

 
 
 
 
 
 
 

2.      Nutrition Fact 
 

Toetoe Salted Egg Cracker 
Serving Size: 100gr 
Calories      : 300 

 
Total Fat 
Cholestrol 
Carbs 
Dietary Fiber 
Protein 

20g 
650mg 
5g 
0g 
16g 
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3.      Fixed Recipe 
 

 
 
 
 
 

R&D NEW PRODUCT 
 

„ Salted Egg Crackers „ 
 

 
 
 
 

Ingredients : 
 

 
 

36 gr boiled salted egg 
 

36 gr tapioca flour 
 

30 ml hot water 
 

A pinch of salt&sugar 
 

 
 
 
 

Methods  : 
 

 
 

1.    Mix well all ingredients in a bowl until become a dough, shape into rectangular 
 

2.    Steam the dough for 45 minutes-1 hour hour. Let the mixture cool down. 
 

3.    Cut into thin round slices, then put it under the sun and let it dry out for 2-3 days 
 

4.    Fry the crackers into medium hot oil 
 

5.    Salted egg crackers is ready to be served 

http://resepmakansedap.com/cara-membuat-kerupuk-bawang-putih-renyah/

