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EXECUTIVE SUMMARY

La’ Coconut is a cake product, that almost all of the ingredients contain
coconut. Coconut known as a tropical fruit and really common to find in Indonesia.
This fruit has a lot of benefit for our health condition, for example coconut can
keeps blood sugar stable, it is also can improve heart health and there’s many more.
All parts of this fruit can be used. For example, dried ground coconut meat can turn
into coconut flour, then it become our main ingredient of making La’ Coconut cake.

La’ Coconut is a new product with new concept, because we use coconut
flour as our main ingredient. Loaded with a lot of nutrients and benefit, making La’
Coconut a healthier snack for everybody to consume. This product is gluten and
grain free making it an option for people who are on diet and people with certain
condition or allergy.

La’ Coconut will be packed in a box and will wrapped individually in a
sealed plastic. In each plastic the will be approximately 15 grams of coconut cake
and in a box the will be 7 pieces of the cake and weight 105 grams. Every packed
will be sold for IDR 31.000

Keyword : coconut, benefit, gluten free
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