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PREFACE 

 

             As for the beginning, the writer would like to thank my Holy God, Jesus 

Christ for his blessings and spiritual guidance in order for the author to complete 

this Research and Development report. The main purpose for this report is to help 

each student in Ottimmo to be creative and innovative as we have to create a whole 

new product that never been in Indonesia. One of the reasons why the author come 

up with the idea of making watermelon skin pickle is because the author want to 

create a healthier alternative consumption which can be very benefitial to human’s 

health condition. 

             During this process of completing this report, the author received so much 

guidance and support. By this, the author would like to express his gratitute to the 

names below:              

1. Mr. Zaldy Iskandar as the head Director of Ottimmo International 

2. Ms. Yohanna as RnD mentor who have helped the author in so many things 

in order to understand the guideline for making this report 

3. Ms. Irra Chrisyanti Dewi as the Head of Study Program at Ottimmo 

International 
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EXECUTIVE SUMMARY 

 

              The writer choose this product is because the author wants to find a 

substitute ingredient to make pickles, that people can enjoy with the same taste as 

a real pickle. The main reason why the writer use watermelon white skin as the 

main ingredient to make the pickles, is because of its texture and able to fermented 

properly, the white part of the watermelon, or called rind , is no less healthy than 

the flesh of a watermelon and also the watermelon white skin is easy to slice into 

any slices so the writer can get many piece of slice to make the pickles. The content 

of vitamins in the white part of watermelon is very good for skin health, immunity 

and nervous system health. The characteristics of this product are, it has a sweet 

and sour flavor that taste similar to an ordinary pickle but it will taste a bit more 

fruity. The shape of this product is a long thin strip that has a brown yellow color 

to it. The objective of this study is to make a new product that use an unusual and 

innovative ingredient that can be used to create a consumptive product to be sell. 

And the benefits of this study for the students and the reader is, to motivate them so 

they can learn to use all kinds of ingredients to make a new food by becoming 

innovative to process any ingredients. The benefits for Ottimmo is that the students 

of Ottimmo can expand their knowledge and becoming more creative in making a 

dish. 
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