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PREEFACE  

 

 

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

knowledge in Culinary Art, we are required to make a Research and Development 

Project as a Final Project. In this project report we have included detail of product 

description, ingredients, cooking methods, nutrition facts, marketing strategy, 

human resource management, and also product calculation. 

Doing this project very helped us to enhance our knowledge 

regarding the work in to the attitude of consumer towards this new product. We 

expect, someday this product will be successfully sold in the market and and it 

could be the best choice of customers. 

Finally, a special gratitude i give to my lecture Mr. Zaldy Iskandar, and 

my supervisors Irra Chrisyanti Dewi for helped me to supervise my product, and 

guide me along the process of making this report. 
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EXECUTIVE SUMMARY 

 

 

 
Pineapple is a verry healthy fruit and have a lot of vitamins. Pineapple can 

be processed into juice,syrup, jam, vinegar, preserves and candies. Its leaves are a 

source of a remarkable strong and silky fiber that can be processed into cloth and 

cordage. Even its skin and waste from canning can be pulped and dried for 

livestock feeds. The domestic demand over the next ten years is conservatively 

estimated to grow by an average of four to seven per cent every year. Moreover, if 

small and medium-scale growers and processors enlarge their operation, annual 

growth of pineapple exports could be higher.
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