




iii 

 

TABLE OF CONTENT 

 

COVER PAGE  ............................................................................................................ i 

SIGNATURE PAGE ................................................................................................... ii 

TABLE OF CONTENT…………………………………………….………..……...iii 

LIST OF PICTURE………………………………………………………..….…….vi 

LIST OF TABLE…………………………………………………………………..viii 

EXECUTIVE SUMMARY…………………………………………………………ix  

Chapter 1 Product Introduction……………………………………………………..…1 

1.1 Background ………………………………………………………………..….1 

1.2 Objective……………………………………………………………..…..……2 

Chapter 2 Product Description………………………..………………………..……...3 

2.1 Product Description……………………………..…………………….………3 

2.2 Material………………………………….…………………………..………...3 

2.2.1 Grated carrot ……………….……………..………..……….…3 

2.2.2 Sugar…………………….………….……………..…………..4 

2.2.3 Cinnamon…………………….………………………….….....5 

2.2.4 Clove ……………………………….……………….……..….5 

2.2.5 Water …………………………………………….……...…….6 

2.2.6 Lemon……………………………….………………..……….6 

2.1 Equipment…………………………………….……………………..………...7 

2.3.1 Sauce pan…………………………….…..………..………......7 

2.3.2 Jar…………………………….…………………..……………8 

2.3.3 Grater………………….……………………….……………...8 

2.3.4 Spatula………….……………………………….…………….9 

2.3.5 Heatproof bowl…………….………………….………………9 

2.3.6 Knife ………………………………..……………………….10 

2.3.7 Cutting board…………………………..…………………….11 



iv 

 

2.3.8 Stove ……………….………………………….………..…...11 

2.3.9 Measuring glass….….……………………………………….12 

2.3.10 Tong…………….…………………………………….……..13 

2.3.11 Boiling pan……..……………………………………………13 

2.2 Product Method……………………..……………………………………….14 

2.4.1 Storage………..……………………………………………...14 

2.4.2 Standard Operational Procedure (SOP) …………………..…14 

2.4.3 Hygiene and Sanitation Procedures………………………….14 

2.4.4 Production Method…..………………………………………14 

2.3 Nutrition Value…………………………..…………………………………..19 

2.5.1 Carrot……………..………………………………………….19 

2.5.2 Cinnamon…...………………………………………………..20 

2.5.3 Clove…...…………………………………………………….21 

2.5.4 Sugar…………...…………………………………………….22 

2.5.5 Lemon…...……………………………………………..…….23 

2.5.6 Water ……………...……………………………………..…..24 

2.4 HACCP……………………..………………………………………………..25 

CHAPTER 3 STRATEGY MARKETING…………..………………………….27 

3.1 Business analysis……………………………………..……………………...27 

3.1.1 Introduction of Industry………………………………..…….27 

3.1.2 Short Term Objective…...……………………………………27 

3.1.3 Long Term Objective…………………..…………………….27 

3.2 Marketing strategy……………………………………………..…………….27 

3.3.1 Segmentation……………………………..…………….……27 

3.3.1.1 Demographic………………….…….…….……….…27 

3.3.1.2 Geographic………………………….……..…………27 

3.3.2 Targeting…………………………………..…….…………...28 



v 

 

3.3.3 Positioning …………………………………….………….…28 

3.3.4 Product……………………………………….……..…….….28 

3.3.5 Price…………………………………………..……………...28 

3.3.6 Place………………………………………...………………..28 

3.3.7 Promotion……………………………..……………………..28 

3.3.8 Strength ………………………….………………..………....28 

3.3.9 Weakness……………………….………….………………...28 

3.3.10 Opportunity…………………….…..……………………...…29 

3.3.11 Threat………………………...……………………………....29 

3.3 Human resource management……………………………….……………....29 

3.4.1 Employee……………………………..………………..…….29 

3.4.2 Task Breakdown……………………………..………………29 

3.4.3 System Operation……………………………………….……29 

3.4.3.1 Person in charge……………………………………...30 

3.4.3.2 Working hour……..………………………………….30 

3.4.3.3 Recruiting, selecting, interview…………..……….....30 

3.4.3.4 Training……………………………...……………….30 

3.4.3.5 Salary and compensation………………………….....30 

CHAPTER 4 PRODUCT CALCULATION………………………..…………...32 

4.1 Cost of Production………………………………………………..………….32 

4.1.1 Variable cost…………………………………………………32 

4.1.2 Overhead cost……………………………………………...…32 

4.2 Fixed 

cost…………………………………………………………………………...33 

4.3 Breakeven point………………………..…………………………………….34 

CHAPTER 5 CONCLUSION……………………..…………………………….37 

5.1 Conclusion……………………………..………………………………….....37 



vi 

 

5.2 Suggestion………………………...…………………br……………………….

37 

REFRENCE……………………...………………………………………………38 

APPENDIX………………...…………………………………………………….40 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



vii 

 

LIST OF PICTURE 

Picture 1 Grated Carrot………………………...………………………………………4 

Picture 2 Sugar………………………………………..……………………………….4 

Picture 3 Cinnamon…………………………………………..………………………..5 

Picture 4 Clove……………………………………………………..………………….6 

Picture 5 Water…………………………………………………………..…………….6 

Picture 6 Lemon……………………………………………………..………………...7 

Picture 7 Sauce pan………………………………………………………………..…..7 

Picture 8 Jar……………………………………………………………………………8 

Picture…………………………………………………………………………………9 

Grater………………………………………………………………………………….9 

Picture 10 Spatula……………………………………………………………………...9 

Picture 11 Heatproof bowl……………………………………………………………10 

Picture 12 Knife……………………………………………………………………...11 

Picture 13 Cutting board……………………………………………………………...11 

Picture 14 Stove……………………………………………………...………………12 

Picture 15 Measuring glass………………………………………………………...…13 

Picture 16 Tong……………………...……………………………………………….13 

Picture 17 Boiling pan……………………………..…………………………………14 

Picture 18 Cinnamon and Clove………………………………………...……………16 

Picture 19 Peeling…………………………………………………………...………..16 



viii 

 

Picture 20 Grating the carrot………………………...………………………………..16 

Picture 21 Mix the ingredients……………………………….……..………………...17 

Picture 22 Wash the jar……………………………………….……………………....17 

Picture 23 Boil the jar……………………….……………….……………………….18 

Picture 24 Wipe the jar……………………………………..………………………...18 

Picture 25 Boil the jar upside down…………………………………………………..19 

Picture 26 Carrot Nutrition Fact……………..……………………………………….19 

Picture 27 Cinnamon Nutrition Fact ………………………………………...……….21 

Picture 28 Clove Nutrition Fact…………………………………………..………….22 

Picture 29 Sugar Nutrition Fact……………………………………………………....23 

Picture 30 Lemon Nutrition Fact …………………………………………………….24 

Picture 31 Water Nutrition Fact………………………………………………………25 

 

 

 

 

 

 

 

 



ix 

 

LIST OF TABLE 

Tables 1 Storing procedure……………………………………….…………………..14 

Tables 2 Standard Operational Procedure (SOP)…………………………………….14 

Tables 3 Positioning Maps………………………………………………………...…28 

Tables 4 Variable Cost……………………………………………………………….32 

Tables 5 Overhead Cost………………………………………………………………33 

Table 6 Fixed Cost……………………………………………………………………33 

 

 

 

 

 

 

 

 

 

 

 

 

 



x 

 

EXECUTIVE SUMMARY 

 Carrots were one of the vegetables examined in recent research on foods rich 

in beta-carotene and bone health. More specifically, intake of yellow/orange and green 

vegetables was evaluated to see if greater intake was related to greater bone mass. 

Interestingly, participants who ate at least one serving per day of yellow/green 

vegetables had healthier bone mass than participants who ate less than one serving per 

day. In addition, participants who ate less than one serving per day actually had low 

bone mass that might serve to put them at risk for bone-related health problems. What 

was most striking to us about this study was the relatively small amount of yellow/green 

vegetables associated with bone benefits. We were reminded about how much can be 

accomplished with relatively small changes in a meal plan, especially changes that 

incorporate foods as rich in beta-carotene as carrots. 

 “Carotene” market segments are for all kinds of people and ages, from children 

to adults, people with healthy lifestyle, also vegetarian and non-vegetarian. We will 

begin to promote our products by social media and promote in the super market, 

minimarket, even the traditional market, “Carotene” selling price is of Rp 21.000 / jar 

with nett weight 250 gram. 
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