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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 to enhance our knowledge 
regardingthe 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 lecture Mr. Zaldy Iskandar, Ms. 
Heni Adhianata for their help in supervise our product and making this report. 
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EXECUTIVE SUMMARY 
 

Indonesia is one of the most beautiful countries in the world,the wealth of 
food sources derived from the sea is very much in number, whether it is from sea 
or fresh water.Not only the sea but in the case of Indonesia adriculture, rhis 
country has a kind of plant consumption is very much good as a complement/side 
dishes as well as eating, either as food coloring, or can also as a seasoning 
food,with this rich country we can make any variety of food, and of course 
everything tastes good. 
 

From that factor we finally have idea and plan to make one product of both 
sectors, both from water sector and agriculture sector,this product we named 
“FisLot Chip”,that is combination of fish,representing water sector and can be 
selected any fish, And shallots representing the agricultural sector. 
 

  And in this report i will describe as detail of this product,what kind of 
process, and how the marketing plan. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


