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EXECUTIVE SUMMARY

Onions (Allium Cepa L.) are commonly used in culinary fields. They
have been used in so many varieties of dishes around the world, and they even
have a role as a cornerstone to add layers of complex flavors in a dish. There
are so many ways to cook onion, it can be sautéed, roasted, grilled, fried, and
can even be eaten raw. What a lot of people didn’t know is that onion contains
a lot of incredible health benefits. It can be used to heal infections, help
improving immunity in our body, preventing cancers and so many more, and
its price is also not too expensive. These statements of this single ingredient
can be our best opportunity to highlight them as a main ingredient for a food
product. We introduced you to our Homemade Onion Jam “Cebolla”, which
is Spanish for “Onion”. Our “Cebolla” is packed with sweet-sour and salty
flavor, a perfect condiment for savory snacks or dishes and it’s healthy as well
since the onions itself has a lot of health contents.

For our product we will only use fresh and high-quality ingredients,
obtained from a reliable supplier and processed with strict supervision and will
be packaged in a glass jar sealed tightly so the quality of the product is
guaranteed. “Cebolla” market segments are for all kinds of people and ages,
from children to adults, people with healthy lifestyle, also vegetarian and non-
vegetarian. We will begin to promote our products by participating in a bazaar
or culinary exhibition, also in vegan restaurants with a consignment system in
a selling price of Rp 36.000,- / jar with nett weight 250 gram.
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