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PREFACE

As a part of the Ottimmo Diploma Curriculum, we are required to do a
Research and Development as Final Project. We describe the part of ingredients,
production methods, nutrition value, and so on. Besides as a graduation
requirements, this project help us to improve our knowledge in Culinary Art. Not
only about taste but also considering nutrition value and market section.

Finally, 1 would like to thank our head lecture Mr. Zaldy Iskandar, Ms.
Irra Chrisyanti Dewi, and Mrs Diana for their help in making of this project.



EXECUTIVE SUMMARY

Bell pepper is widely used by people in culinary since long time ago. It is
known because of the taste and strong aroma. Bell pepper is categorized as
Capsicum annuum species and usually we see the green, yellow, and red colour.
According to George Mateljan (2007), red bell pepper contains several good
amounts of antioxidant, vitamin, and mineral. So in this product, we try to serve it
without losing any of the nutrients away because bell pepper can lose some of it if

it cooked in particular way.

But what main nutrients we offered from this product is the manganese
content both from bell pepper and also chickpeas. The manganese content both in
bell pepper and chickpeas are used for mineral absorption and maintain healthy
bones which good for kids who in growth period and adults for maintaining
healthy bones. Since the ingredients are easy to find, we hope can sell this product
with reasonable price. The price will cost around Rp.16.000 each 150 grams and it

may different if using different bell pepper colour instead the red one.
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