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EXECUTIVE SUMMARY 

 

Donat Durian is a food product that made from the waste part of durian . I 

choose durian as my main ingredients because many Indonesian people like to 

consume durian. The reason why I use the waste parts of durian because many 

people that consume juat the flesh of the durian and the waste parts of the durian 

can cause a environtmental trouble. In fact, the waste parts of durian have many 

benefical to human body. 

The waste parts of the durian have many nutritional benefical for our body. 

Such as vitamin A, vitamin B1, vitamin B2, Vitamin C, High in Fiber, and low in 

fat. Some health benefical that we can also get from the waste parts of durian such 

as Boosting immune system, Help to overcome constipation, etc. The main 

content of the durian seed can be a very good probiotic for our body. 

Donat Durian uses the waste parts of the durian with a clean and 

guaranteed process. This make the waste parts of durian still have their best 

nutrition. Donat Durian is packed using a plastic packaging, one plastic hold for 

one doughut.One pack of durian doughnuts is contain of 6 pcs of doughnuts that 

sold for 60.000 rupiahs. 


