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EXECUTIVE SUMMARY 

 

In southeast Asia , Jack fruit is an everyday foods. The starchy unripe fruit 

can be cooked for curries, while sweet, ripe jackfruit complements sticky rice and 

ice cream. But only a few people know that the seeds of jackfruit can also be 

processed into an amazing product. Jackfruit seeds can be a nutritious addition in 

diet programs . So in this product we would like to change the unpopular part of 

jackfruit into a tasty chips. 

Jack fruit seeds chip can be a very good opportunity to introduce a new 

healthy product to the market using  an unusual main ingredients . It can also be a 

very good product in the market as a healthy snack that can be consume by 

everyone . Because nowadays , people tend to raise thier awareness about their 

healthy lifestyle . 

Our product will sell by distribute it into a supermarket , and sell it near in 

production environment , also we’re going to participating in a bazaar & culinary 

exhibition. Our product packed into an airtight packaging .Selling price of ―Jack 

Chips‖ is Rp. 15.000,00 per package with net weight 150 grams. 


