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EXECUTIVE SUMMARY 

 

 Salmon bacon is a healthy, delicious alternative for regular bacon. The absis of this is 

that salmon is known to be a very nutritious fish, for  its exquisite taste and  health benefits.  

Today, a lot of healthy diets revolve around salmon which is one of the food hailed as a 

superfood, rich in protein, vitamins, and  healthy fats. Though not local to Indonesia, salmon 

had been staple food in other countries. They soon develop ways to preserve salmon. One of 

them is smoking salmon which enriches the taste of salmon by introducing a unique smoky 

taste.  This ancient way of preserving food have been passed down and the current culinary 

world underlines this as cold smoking and hot smoking. 

 

 The purpose of this research  is to create a new product from an ingredient which is 

immensely popular in Indonesia. Labelled as the one of the ultimate dietary food, I believe the 

popularity of salmon will promote a healthier diet then one consisting of red meat. One way to 

divert a red meat based diet to one of fish and poultry is to introduce an product similar to one 

of the world’s favourite staple, bacon. While the process of creating bacon is the same, the by 

product is ultimately better in almost every aspects. This product will be presented through 

both online and offline platforms, going national and international. It would also be a new 

ingredient ready to use in the culinary world as alternatives to other salmon products.  

 

Keyword: 

Salmon, Bacon, Healthy Alternative. 

 

 



 

TABLE OF CONTENTS 

 

RESEARCH AND DEVELOPMENT FINAL PROJECT………………………… i. 

ACKNOWLEDGMENT…………………………………………………………..iii 

EXECUTIVE SUMMARY………………………………………………………..iv 

LIST OF PICTURES……………………………………………………………...vii 

LIST OF TABLE…………………………………………………………………viii 

EXECUTIVE SUMMARY………………………………………………………..iv 

LIST OF PICTURES………………………………………………………………vi 

LIST OF TABLE………………………………………………………………….vii 

CHAPTER I INTRODUCTION……………………………………………………1 

1.1 Background…………………………………………………………………1 

1.2 Objectives…………………………………………………………………...2 

CHAPTER II INGREDIENTS AND UTENSILS………………………………….3 

2.1 Ingredients…………………………………………………………………..3 

2.1.1 Salmon………………………………………………………………………3 

2.1.2 Woodchips…………………………………………………………………..4 

2.1.3 Honey………………………………………………………………………..5 

2.1.4 Lemon Juice…………………………………………………………………6 

2.1.5 Curing Salt…………………………………………………………………..7 

2.2 Equipment……………………………………………………………………8 

2.2.1 Spoon………………………………………………………………………...8 

2.2.2 Knife…………………………………………………………………………9 

2.2.3 Digital Scale…………………………………………………………………10 

2.2.4 Plate………………………………………………………………………….11 

2.2.5 Cutting Board………………………………………………………………..12 

2.2.6 Whisk………………………………………………………………………...12 

2.2.7 Homemade Smoker…………………………………………………………..13 

CHAPTER III NEW PRODUCT PROCESSSING SEQUENCE……………………14 



3.1 Processing Product……………………………………………………………14 

3.1.1 By Flowchart………………………………………………………………….14 

3.2 Hygiene and Sanitation……………………………………………………….17 

3.3 Final Recipe…………………………………………………………………..18 

3.4 Shelf Life……………………………………………………………………..19 

CHAPTER IV………………………………………………………………………...20 

4.1 Nutrition Fact…………………………………………………………………20 

CHAPTER V…………………………………………………………………………22 

5.2.2 Market Positioning……………………………………………………………..24 

5.2.3 Marketing Concept……………………………………………………………..24 

CHAPTER VI ………………………………………………………………………...31 

Reference……………………………………………………………………………..33 

APPENDIX…………………………………………………………………………..34 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

LIST OF PICTURES 

 

Picture 1. Salmon .......................................................................................................... 3 

Picture 2. Woodchips .................................................................................................... 4 

Picture 3. Honey ........................................................................................................... 5 

Picture 4. Lemon Juice.................................................................................................. 6 

Picture 5. Curing  Salt ................................................................................................... 7 

Picture 6. Spoon ............................................................................................................ 8 

Picture 7. Knife ............................................................................................................. 9 

Picture 8. Digital Scale ............................................................................................... 10 

Picture 9. Plate ............................................................................................................ 11 

Picture 10. Cutting Board ........................................................................................... 12 

Picture 11. Whisk ........................................................................................................ 12 

Picture 12. Smoker ...................................................................................................... 13 

Picture 13. Honey Marinade ....................................................................................... 15 

Picture 14. Developing Pellicle .................................................................................. 15 

Picture 15. Cold Smoking ........................................................................................... 16 

Picture 16. Hot Smoking ............................................................................................. 16 

Picture 17. Logo Oceanea ............................................................................................. 6 

Picture 18. Front Sticker Oceanea ................................................................................ 6 

Picture 19. Back Sticker Oceanea ................................................................................. 7 

 



 

 

LIST OF TABLE 

 

Table 1. Nutrition Facts ............................................................................................... 20 

Table 2. Variable Cost ................................................................................................. 28 

Table 3. Overhead Cost ............................................................................................... 29 

Table 4. Fixed Cost ..................................................................................................... 29 

 


