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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 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 lecturer Mr. Zaldy Iskandar, Ms. Irra Chrisyanti 

Dewi, Ms Vindhya Tri Widayanti, for their help in supervise our product and 

making this report.  

Surabaya, 13 September 2017 

Jimmy Sutadji 
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EXECUTIVE SUMMARY 

 

Passion fruit is one of popular fruit. Passion fruit come from Latin America, 

especially Brazil, then spread into the tropics area in the world include 

Indonesia. In Indonesia, passion fruit planted at Goa, Malino (Sulawesi Selatan) 

and Brastagi (Sumatera Utara) According to Anonymous (2015). Inside, the 

fruit consists of membranous sacs containing light orange color, thick juice with 

numerous small, hard, dark-brown or black, pitted seeds. Yellow passions are 

larger than the purple varieties, but the pulp of the purple fruit is less acid, richer 

in aroma and flavor, and has a higher proportion of juicy pulp. The fruit carris 

very good levels of vitamin-A (provides about 1274 IU per 100 g), and 

flavonoid antioxidants such as ß-carotene and cryptoxanthin-ß. Current research 

studies suggest that these compounds have antioxidant properties, and along 

with vitamin-A are essential for good eyesight. Vitamin-A also required for 

maintaining healthy mucosa and skin. Consumption of natural fruits rich in 

vitamin-A and flavonoids may help to protect from lung and oral cavity cancers. 

The fruit is an excellent source of dietary fiber. 100 g fruit pulp contains 10.4 g 

or 27% of fiber. A good fiber in the diet helps remove cholesterol from the body. 

Being a good bulk laxative, it also helps protect the colon mucosa by decreasing 

exposure time to toxic substances in the colon and wiping off the cancer-causing 

toxic substances from the colon. According to Umesh Rudrappa (2017). Our 

“Passion Fruit jam” will sell by distribute it in supermarket and online. Our 

product will sell in 200 gr. Selling price of our product is around Rp. 

35.000/200gr. 
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