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EXECUTIVE SUMMARY

Based on the summary of my product that I make is this vegetarian sausage is a new
product that | developed for the vegetarian community. The vegetarian sausage product has been
around for a long time but the product has various variants, for my product this time | use red
beans with shitake mushrooms.

The content in red beans and shitake mushrooms can increase the carbohydrate content
that adequately meet the needs of the body, this sausage can also be consumed for all circles,
especially among vegetarians.

This vegetarian sausage has been packed with hygienic and assured of freshness of the
product, we use vacuum plastic packaging so that the product can last long and safe for
consumption by society. Therefore, this product will be recognized by the wider community,

especially the vegetarian community, so many of the summary | made.



