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ABSTRACT

Using rabbit meat as the primary ingredient along with carrot, spring onion,
and a few other ingredients, this study created a healthier version of shumai. Rabbit
meat is a functional food alternative since it has more protein, less fat, and vital
elements than traditional shumai produced from chicken or pork. To preserve
freshness, the product is produced via steaming and vacuum-packaging. According
to nutritional analysis, each 42 g portion has 25g of carbohydrates, 12g of protein,
and 200 calories. With a 50% profit margin and a retail price of Rp70,000 for a 10-
piece pack, this product offers a healthy, preservative-free substitute that is in line
with contemporary health trends.

Keywords: Rabbit meat, Functional food, Shumai, Vacuum packaging, Nutrition
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