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Executive Summary

Rice paper is a product made of paper-like materials from East Asia made
from different plants. Dried starch sheets of various thickness or texture: These
edible paper sheets have some properties of pulp paper and can be made from rice
starch. They are known as banh trang, used in Vietnamese cuisine.

Edible rice paper is used for making fresh summer rolls (salad rolls) or
fried spring rolls in Vietnamese cuisine, where the rice paper is called banh trang
or banh da nem. Ingredients of the food rice paper include white rice flour, tapioca
flour, salt, and water. The tapioca powder makes the rice paper glutinous and
smooth. It is usually sold dried in thin, crisp, translucent round sheets that are
wrapped in cellophane. The sheets are dipped briefly in hot water to soften them,
then wrapped around savoury or sweet ingredients.

Veganism is the practice of abstaining from the use of animal products,
particularly in diet, and an associated philosophy that rejects the commodity status
of animals. This new product will be able to be consumed by veganism becauise it
doesnt containt any animal product.

A healthy diet is a diet that helps to maintain or improve overall health. A
healthy diet provides the body with essential nutrition: fluid, macronutrients,
micronutrients, and adequate calories. This new product is designed for healthy
diet as well because it is contain low carbohydrate without using any animals
product but taste like bacon.

Healthy crisp is available for all people with all age because it is save to
consume but we are especially aming for vegan people and people who are on a
healthy diet.it is available in super market in big cities. We will see the demand of
consumer, if they are interested. If the demand is high we will provide in any
convenience store in more cities and provide and online shipping. The excellence
of our product are bacon made from rice paper which is good for health.
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