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EXECUTIVE SUMMARY 

 
Pumpkin, a fruit that is relatively known as one of the foods 

commonly used as compote because of its sweet taste. Pumpkin is included 
in the popular regions of Indonesia, pumpkin is always there in every 
season. Not only the meat can be eaten or used as a product, but the seeds 
can also be used for products. This pumpkin is rich in nutrients and is 
usually a substitute for rice and can be used for diets. 
 

This research, with the aim of finding new alternatives to new 
creations in plant foods, especially people who do not like pumpkin. 
Although the pumpkin is hard on the outside, the meat has a soft texture. 
Rencrepe is made for people who forget the time to eat because of its shape 
which is similar to snacks / snacks that can be eaten anywhere and anytime. 
This Rencrepe can also be consumed by all groups from young to old. 
Rencrepe has a relatively cheap sale price due to easy material income. 
This Rencrepe will be sold on both online and offline platforms. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



vi 
 

TABLE CONTENTS 
APPROVAL ................................................................................................ ii 
PREFACE .................................................................................................... iii 
EXECUTE SUMMARY ............................................................................. iv 
TABLE OF CONTENT .............................................................................. v 
LIST OF PICTURES ................................................................................... vii 
LIST OF TABLE ......................................................................................... viii 
CHAPTER I INTRODUCTION ................................................................. 1 

1.1 Background of ingredients .............................................................. 1 
1.2 Reason of Selection Ingredients ...................................................... 3 
1.3 The Content of Nutrients & Health Benefits ................................... 4 

CHAPTER II INGREDIENTS AND UTENSIL OVERVIEW .................. 9 
2.1 Description of The Material to be used ............................................ 9 

2.1.1 Pumpkin ...................................................................................... 9 
2.1.2 Honey .......................................................................................... 11 
2.1.3 Salt .............................................................................................. 12 
2.1.4 Vanilla Pasta ............................................................................... 13 
2.1.5 Cassava ....................................................................................... 14 
2.1.6 Salt .............................................................................................. 15 
2.1.7 Food coloring .............................................................................. 16 
2.1.8 Grated coconut ............................................................................ 17 

2.2 The Tools Used During the Processing ............................................ 18 
2.1.1 Digital Scales .............................................................................. 18 
2.1.2 Glass Bowl .................................................................................. 19 
2.1.3 Spoon  ......................................................................................... 19 
2.1.4 Knife  .......................................................................................... 20 
2.1.5 Plate  ........................................................................................... 20 
2.1.6 Cutting board  ............................................................................. 21 
2.1.7 Fork  ............................................................................................ 21 
2.1.8 Frying Pan ................................................................................... 22 
2.1.9 Sodet or Spatula .......................................................................... 22 

CHAPTER III NEW PRODUCT PROCESSING SEQUENCE ................. 23 
3.1 Producting Method ........................................................................... 23 
3.2 Complete recipe attached .................................................................. 28 

CHAPTER IV NEW PRODUCT OVERVIEW ......................................... 30 
4.1 The Fact of Nutrition ........................................................................ 30 
4.2 Product Characteristic ....................................................................... 32 

CHAPTER V BUSINESS PLAN................................................................ 33 
5.1 Identification of Investment Opportunities ....................................... 33 

5.1.1 SWOT Analysis .......................................................................... 33 
5.1.2 Marketing Aspect ........................................................................ 34 
5.1.3 Technical Aspect ......................................................................... 35 
5.1.4 Financial Aspect ......................................................................... 36 



vii 
 

5.1.4.1 Variable Cost ............................................................................ 36 
5.1.4.2 Overhead Cost .......................................................................... 37 
5.1.4.3 Fixed Cost ................................................................................. 37 
5.1.4.4 Breakeven Point........................................................................ 38 

CHAPTER VI CONCLUSION ................................................................... 39 
6.1 Conclusion ........................................................................................ 39 
6.2 Suggestion ........................................................................................ 40 

REFERENCES ............................................................................................ 41 
APPENDIX ................................................................................................. 42 

Appendix 1. Final Recipe ....................................................................... 42 
Appendix 2. Logo ................................................................................... 43 
Appendix 3. Packaging ........................................................................... 43 

APPROVED RECIPE ATTACHED........................................................... 44 
FORM CONSULTATION .......................................................................... 45 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



viii 
 

LIST OF PICTURES 
Picture 1. Pumpkin .................................................................. 9 
Picture 2. Honey .................................................................... 10 
Picture 3. Salt ......................................................................... 12 
Picture 4. Vanilla Pasta .......................................................... 13 
Picture 5. Cassava .................................................................. 14  
Picture 6. Salt ......................................................................... 15 
Picture 7. Food Coloring ....................................................... 16 
Picture 8. Grated Coconut ..................................................... 17 
Picture 9. Digital Scales ........................................................ 18 
Picture 10. Glass Bowl .......................................................... 19 
Picture 11. Spoon ................................................................... 19 
Picture 12. Knife .................................................................... 20 
Picture 13. Plate  .................................................................... 20  
Picture 14. Cutting Board ...................................................... 21 
Picture 15. Fork ..................................................................... 21 
Picture 16. Frying Pan ........................................................... 22 
Picture 17. Sodet or Spatula .................................................. 22 
Picture 18. Logo Rencrepe .................................................... 43 
Picture 19. Packaging Rencrepe ............................................ 43 
 
 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



ix 
 

LIST OF TABLES 
Table 1. Nutrition Facts ............................................................. 31 
Table 2. Variable Cost ............................................................... 36 
Table 3. Overhead Cost ............................................................. 37 
Table 4. Fixed Cost .................................................................... 37 

 






