CHAPTER V

CONCLUSION

There are so many healthy food demands of the local food industry. It makes
local food industry has to compete for issuing various innovations and good research
and development products. There are advantage and disadvantage in home based
industry, for the advantage we could create unique and innovative products also
healthy to consumer, but since this is new product its kindly hard to find loyal

consumer.

Only few people know about the goodness inside shitake mushrooms. This
mushrooms rich of protein, antioxidant, vitamin and can be used for making soup or

even syrup. This product is a solution for vegans.

We ensure that this product will compete with any other syrup products in market
because it has unique flavor and innovative. Overall, our product still need to undergo
a process of adding flavors that consumer not quickly get bored.

SUGGESTION

This is new product called shitake mushroom syrup. For the benefit and good
condition consumer should store this syrup inside the fridge and take it out whenever

the consumer want to drink it, shelf life for this product will be 3 months.

Drink this syrup using ice cube is the best way to enjoy our product.
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APPENDIX

Menu Revision

Material:

e 300 grams sugar
e 3 tbsp lemon juice
e 150 g shitake mushroom

e 200 ml water

Method:
+ Insert the mushroom that has been chopped and water into a saucepan and
blend
+ Boil the mushrooms and sugar until dissolved and boil, remove from heat and
let cool.
+ Give the lemon juice and stir until smooth and strain.
+ Place the bottle which has been sterilized before hand and serve as

refreshments were given ice cubes.
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