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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 reuired 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 helped us to enhance our knowledge reganding to 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 lecture Mr. Zaldy Iskandar, Mr. Ryan 
yeremia iskandar, Ms. Irra chrisyanti dewi, Ms. Tri Rezeki ambarwatie, Ms. Heni 
Adhianata, Ms. Asri Puspita Wardhani, Ms. Diana indrawati 
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