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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 a Final Project. In this report, we have to include the detail of 

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

calculation. 

 By doing this project report, it helps us to enhance our knowledge 

regarding the work in to the attitude of consumer towards this new product, 

whether it can be acceptable or not. 

 Finally, we would like to thank our lecturers Chef Zaldy Iskandar, Ms. 

Asri Wardhani , Mrs. Diana, and Mrs Yaschinta for their help in supervise our 

product and making this project report. 
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EXECUTIVE SUMMARY 

 

Alang-Alang or Cogon Grass which has the latin name Imperata 

cylindrica has a root part that very nutritious for human body. The roots of cogon 

grass itself have good benefits for the health of the body because they contain 

glucose, mannitol, citric acid, malic acid, arundoin, coixol, fernerol, cylindrin, 

anemonin, simiarenol, esin, saponin, alkali, polifenol and tanninine. By producing 

these new product can be our best oppurtunity. This new product is a Nata 

product. Unlike the usual Nata that made from Coconut water, in this product by 

the coconut water will be changed with the Cogon Grass water that boiled in 

Sugar, Za, and Vinegar, and the Nata Starter which is Acetobacter xylinum when 

it is completely cool down. It is a smart choice for health conscious people 

especially those who have diseases such as Liver, High blood pressure, etc. A 

high quality materials are always used in the making of this product, obtained 

from a reliable supplier, processed with strict supervision, and will be packaged in 

a Cup sealed to avoid contamination from the outside. 

These Product can be consumed by everyone in all gender in the average 

of age from 10 – 75 years old. We saw a marketing oppurtunity of “Nata de 

Cogon Grass” mostly among the general public in Surabaya. They always 

challenge to try new coming products. Surely “Nata de Cogon Grass” will be 

liked by everyone. These product begin to be promoted in supermarkets, mini 

markets, and online with a consignment system in a selling price of Rp.10.500,- 

for 350 grams per cups with a certain minimum of expenditure. Based on the 

Break Even Point analysis, this product will be successfully reached a BEP after 

selling 1.777 cups. We package this project by doing some marketing strategies 

 

 

 

 

 

 


