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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 fact, marketing strategy, and also product 

calculation. 

 Doing this project report helped us to enhance our knowledge regarding the 

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 Mr. Zaldy Iskandar, Ms. Asri Puspita 

Wardhani, and Mrs. Diana for their help in supervise our product and making this 

report. 
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EXECUTIVE SUMMARY 

 

 Cheese is nutritious food made mostly from the milk of cows but also other 

mammals, including sheep, goats, buffalo, reindeer, camels and yaks. And then we 

come with an idea to add more varieties of cheese more specifically is vegetarian 

cheese. Soybeans are members of the pea family of vegetables. Eating soybean-

based foods may reduce the risk of a range of health problems, including coronary 

heart disease. This product also suitable for people that have lactose allergy. 

The different of our cheese and another cheese is the main ingredient. 

Common cheese use milk for main ingredient but our cheese use soybean as main 

ingredient. Because soybean as main ingredient it creates a unique flavor. And 

soybean itself in common on Indonesian people, few examples of product that 

common in Indonesian market that use soybean as main ingredient are; tempeh, 

tofu, soybean milk, sweet soy sauce and many more. This fact will help as to 

entering market because the popularity of soybean itself. Price for product around 

Rp. 9.000 – Rp. 12.000, and for reseller Rp.8.500. Based on break event point 

analysis our product will be successfully reached BEP after selling 1.300 packs.  


