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PREFACE

The basis of this research originally was stemmed from my passion in
developing a new and healthy food as our generation moving into a healthy
lifestyle. Besides, our world has also been meeting to the growing demands of
ready-to-eat food. We highlight the challenge of creating a product to become a
new trend while ensuring its nutrition and effeciency. That is why I came up with

with this idea of making this product.

In truth, I could not have finished this research without the support and
guidance. First of all, I would like to Thank God for his blessing and guidance, so
that I could finish this project. Secondly, my parents, who support me with
understanding. And Last, my advisor, Miss Heni Adhianata, who adviced me

throughout the research process. Thank you for all your unwavering support.
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EXECUTIVE SUMMARY

This study is a product-oriented research which is focused on developing
new product. This report introduce and explain the process of new product ‘Go
Go JACK’. Go Go JACK is cured-fermented vegetable product made from young
jackfruit. Known as ‘Miracle Crop’, jackfruit supplies plenty of nutritional perks
and can be consume in many ways depends on its texture or ripeness. By
fermenting this vegetable we want to introduce a healthier way to eat jackfruit.
Basically, jackfruit contains a lot of antioxidant chemicals, rich in vitamins and
potassium and other beneficial compounds. For this reason, jackfruit has been
shown to be helpful to reduce various disease such as high blood pressure, heart
dseases, and stroke.

Making this product is quite simple. It is almost the same when we are
making a fermented vegetable as usual. But in this case, we added some
ingredients that improve the taste and bacteria growth during the fermentation.
This product will be introduced in market with the help of promotion. For this
purpose, we have conducted SWOT analysis to see our weakness, strenght,
oppurtunties, and threat. So that, we can make a marketing strategy for this
product.

We have also paid attention to the packaging, color, and price of product.
We decided to promote this product firstly on our social media, since our market
target are around 16-35 in age. Considering this product is new, I guess most
people would be hestitated to eat because they are not familiar with this kind of
product. Therefore, we want to promote ‘Go Go JACK’ on our social media to
explain and introduce its benefits.

Keyword : Go Go JACK, Young Jackfruit
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