
 

RESEARCH AND DEVELOPMENT FINAL PROJECT 

 

 

THE BEANSTALK VEGIE-BALL 

(High Fibre, Vitamin, and Mineral Vegetarian Vegie-ball Made of Broccoli 

Stalk and Black Eyed Bean) 

 

 

 

 

Arranged by: 

Maria Kineta (1574130010049) 

 

COVER PAGE 

 

STUDY PROGRAM OF CULINARY ART 

AKADEMI KULINER DAN PATISERI  

OTTIMMO INTERNASIONAL 

SURABAYA 

2017



ii 

 

RESEARCH AND DEVELOPMENT FINAL PROJECT 

 

SIGNATURE PAGE 

 

THE BEANSTALK VEGIE-BALL 

(High Fibre, Vitamin, and Mineral Vegetarian Vegie-ball Made of Broccoli 

Stalk and Black Eyed Bean) 

 

 

 

Arranged by: 

Maria Kineta (1574130010049) 

 

 

 

Surabaya, August 18
th

 2017 

Approved by: 

Supervisor, Examiner I, Examiner II, 

   

Heni Adhianata, STP., 

MSc. 

NIP. 19900316 1402 

016 

Irra Chrisyanti Dewi, 

S.Pd., M.S.M 

NIP. 19781201 1702 028 

Asri Puspita Wardhani, 

STP., MSc. 

NIP. 19891026 1402 017 

  

Director of Akademi Kuliner dan 

Patiseri Ottimmo Internasional, 

Head of Study Program Culinary Art 

Akademi Kuliner dan Patiseri 

Ottimmo Internasional, 

  

Zaldy Iskandar, B.Sc. 

NIP. 19731025 1201 001 

Irra Chrisyanti Dewi, S.Pd., M.S.M 

NIP. 19781201 1702 028 



iii 

 

PREFACE 

 

As a part of the Diploma Curriculum and in order to gain practical 

knowledge in the field of Culinary Art, the writer is required to make a Research 

and Development as Final Project. In this project report, the writer included detail 

of ingredients, cooking methods, nutrition facts, marketing strategy, and also 

product calculation.  

Working in this project report helps to enhance knowledge regarding the 

work in to the attitude of consumer towards new product, whether it could be 

accepted or not. 

Finally, the writer would like to thank Chef Zaldy Iskandar, Ms. Heni 

Adhianata, and Mrs. Diana Indrawati for their help in supervising this product and 

making this report.  
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EXECUTIVE SUMMARY 

 

Broccoli stalk is a waste in Indonesia, people won’t use it in their cooking 

so it goes straight to the trash. Broccoli stalk is in fact higher in fibre and 

antioxidant than the florets part. The writer saw this opportunity to create a new 

product that use broccoli stalk as the main ingredients.  

The writer create the vegie-ball product from broccoli stalk and black eyed 

bean/cowpea because those two main ingredients is very underrated by society. 

Broccoli stalk could be bought for only Rp 5,000,- that could be made to a 

valuable product that will lift the price quite significantly.  

“The Beanstalk Vegie-ball” is a vegetarian vegie-ball that is high in fibre, 

vitamin, and mineral, that is made of broccoli stalk, black eyed bean/ cowpea, and 

jew’s ear mushroom. It is an alternative and solution for vegans and health 

conscious society if they are craving for meatball.  

The writer saw a marketing opportunity of this product in general society, 

especially those who are health conscious and vegetarian. With selling price only 

Rp 15,000,-, the writer believes that it is not too cheap to be underestimated by 

customer, but not too expensive to be avoided.


