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EXECUTIVE SUMMARY 

 

 Nowadays, many food waste that still can be used, but people did not know 

the one that they just thrown out is still useful. One of it is pineapple skin and the 

crown. Pineapple is one of the fruit that did not have their own season like durian 

and mango. That’s one of the reason why pineapple is always seen in the market. 

 

 Pineapple has a lot of benefit for health it is also the same for pineapple skin 

and pineapple crown. One of them that usually being used in daily life is pineapple 

for meat tenderizer but they use the meat only and throw away the skin and crown. 

Enzyme that contain in pineapple can break the protein chain in meat. Meat is also 

one of the most protein eaten by people.  

 

 That is why we create a product based from pineapple skin and crown as 

substitute from pineapple meat. We also form it into a powder so it become easy to 

apply. Also the process is easy to do at home. 

 

 There are several step in order to make this product. First, prepare all the 

ingredients. Second is sun – drying process, this process is the longest to take time. 

Third is powder process through food processor. The final process is put the powder 

form into packaging.  
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