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EXECUTIVE SUMMARY 

 

  Kersen or Keres fruit which has the latin name Mutingia Calabura L. is a root 
fruuit that is nutritious for human health.	The Kersen have good benefits for the health 
of the body because they contain Water, protein, fat, carbohydrate, fiber, abu, 
calcium, phosphorus, tianin, ribofalin, niacin, and vitamin C.  
 By producing these new product can be our biggest oppurtunity. This new 
product is a Jam product. Unlike the usual Jam that made from common berry 
(strawberry, blueberry, etc), we use kersen fruit that will cook in sugar, and lemon. It 
is a smart choice for health conscious people especially those who have uric acid, and 
it act as an antibiotic or and anti oxidants. 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 sterilized glass jar to avoid contamination from 
the outside. 

We saw a marketing opportunity of “Kersen Jam” mostly among the general 

public in Surabaya. They always challenge us to innovate new coming products. 

Surely everyone will like “Kersen Jam”. These product will begin to be promoted in 

supermarkets, mini markets, with a consignment system in a selling price of 

Rp.19.500,- for 250 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 974 jars. We pack this project by doing some marketing strategies. 
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