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PREFACE 

 

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

knowledge in the Field of Culinary Art, I am required to make a Research and 

Development as Final Project. In this project report I have included the details of 

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

calculation. 

Doing this project report helped me to enhance my knowledge regarding 

the work in to the attitude of consumer towards this new product, whether it can 

be acceptable or not. 

Finally, I would like to thank my lecturers, Mr. Zaldy Iskandar, Ms. Irra 

Chrisyanti Dewi, and Ms. Heni Adhinata for their help in supervising my product 

and making this report. 
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EXECUTIVE SUMMARY 

 

 “Essen La” is a new innovation to replace meat and substitute products 

made from gluten, which is made from shitake mushroom stalks. In some people 

who are sensitive to gluten, eating gluten can cause allergies. Processed shitake 

mushroom stalks will have a fiber texture similar to meat. The shitake mushroom 

stalks itself contain Vitamin B, Vitamin C and Vitamin D, to prevent cancer and 

diabetes.

 

 We see the marketing opportunity of “Essen La” mostly among vegetarian 

people, college students and general public in Surabaya. They always feel 

challenged to try new coming products and also have tight schedules so they don’t 

have enough time for consuming healthy food which has home taste. Surely 

“Essen La” can accommodate their needs. We will begin to promote our products 

in some campus canteens, shopping centres, and vegan restaurants. We sell our 

product for Rp 25.000,- per pcs 


