RESEARCH AND DEVELOPMENT FINAL PROJECT

NUTILIFE
( Healthy Chocolate and Nut Spread high in nutrients )

OTTIMMO

International
MasterGourmet
Academy

BY :
JESSICA VIRISYA ALVERINA
1774130010052

CULINARY ARTS STUDY PROGRAMME
OTTIMMO INTERNATIONAL MASTERGOURMET ACADEMY
2019



Director of OTTIMMO
International Mastergourmet Academy

RESEARCH AND DEVELOPMENT NEW PRODUCT
FINAL REPORT

NUTILITE SPREAD
( Healthy Chocolate and Nut Spread)

Arranged by :
JESSICA VIRISYA ( 1774130010052)
Surabaya, 26 August 2019

Approved by :

Aprilia Nurcahyaning Rahayu S.Pd.,M.Kes.”/V#)%....
(199204081803042) ﬁ/’
Dr. Ir. Fadjar Kurnia Hartati, M.P......Z2Z.. f Ll it
(0711116601) /4

Chef Ryan Yeremia Iskandar

(198212181601023) ol
Chef Kresna Bayu Pranata“..W/A/... .......................

(199608191801060)

Knowing,

Mastergourmet Academy,

-

7

Head of Study Program Culinary
art , OTTIMMO International

andar, B.Sc. Irra Chrisyanti Dewi, S.Pd..M.S.M
NIP : 197310251201001 NiP : 197812011702028




ACKNOWLEDGEMENT

As for the beginning, |1 would like to thank Jesus Christ for His guidance and

His blessing throughout the process of making this Research and Development

Report and also for the health that He has given me so that I can finish this report in

time. The main purpose of this report is to encourage students to be creative and to

catch a new opportunity in the market that could be beneficial for us.

I am beyond grateful that I received so much supports and guidance during the

process of making this report. By all means, | would like to express my gratitude to

these names below :

1.

My parents who have supported me in all ups and downs and motivated
me when | feel tired.

Ms. April as my RnD mentor who have helped me in many things and
guided me in making this report.

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

Mr. Zaldy Iskandar as the Head Director of Ottimmo International
Friends who have participated in helping and supporting throughout

making this report.



PLAGIARISM STATEMENT

I certify that this assignment/report is my own work, based on my personal study
and/or research and that I have acknowledged all material and sources used in its preparation,
whether they be books, articles, reports, lecture notes, and any other kind of document,
electronic or personal communication. I also certify that this assignment/report has not
previously been submitted for assessment in any other unit, except where specific permission
has been granted from all unit coordinators involved, or at any other time in this unit, and that
I have not copied in part or whole or otherwise plagiarised the work of other students and/or

persons.

On this statement, [ am ready to bear the risk/any sanctions imposed to me in
accordance with applicable regulations, if in the future there is a breach of scientific ethics, or

you have a claim against the authenticity of my work.

August, 7% 2019

)00

ENAM BIBURUPIAH

Jessica Virisya




EXECUTIVE SUMMARY

Nutilife is a healthy chocolate nut spread made from Kenari nuts that contains
a lot of health benefits such as good anti-aging solution, lower LDL cholesterol,
strengthen bones, weight loss, good for the brain, etc. Loaded with lots of vitamins
and minerals, Nutilife is a great alternative for those who still wants to enjoy
chocolate spread in a healthier way. It is also diet-friendly because each serving only

contains about 48 calories.

The process in making Nutilife includes 3 process. The first one is roasting
process in which we toast the nuts in the oven. The second one is grinding process, in
this process we mix all the ingredients and put it in the food process. Then, we grind
them until smooth consistency is achieved. Third, is the packaging process in which
we are going to divide them into individual jar and then we put the stickers and labels

on the side of the jar.

Each individual jar of Nutilife will weigh approximately 100 grams nett and it
will last for about one month in room temperature. For the selling price per unit,

Nutilife will be priced at Rp. 48.000 per jar.
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