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As for the beginning, I would like to thank my Holy God, Jesus Christ for his 

blessings and spiritual guidance in order for me to complete this Research and 
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Ottimmo to be creative and innovative as we have to create a whole new product 

that never been in Indonesia. One of the reasons why I come up with the idea of 

making meat floss from dragon fruits skin is because I want to create a healthier 

alternative consumption which can be very benefitial to human’s health condition 

and also reducing waste. 

I realize there are still many shortcomings in making this Proposal, for that 

I really appreciate criticism and suggestion to improve my self in preparing future 

proposals. Hopefully this proposal can be useful for readers, especially for those 

who want to try entrepreneurship. 

As this report process progresses, I received so much guidance and 

support.  

I would like to express my gratitute to the names below: 

1. My parents that always supported and provided me to achieve good 

education and as a family role to help me in personally. 

2. Ms. Nia as my RnD mentor who have helped me in so many things in 

order for me to understand the guideline for making this report. 

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

International. 

4. Mr. Zaldy Iskandar as the head Director of Ottimmo International. 
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EXECUTIVE SUMMARY 

 

Du dragon is a product of healthy meat floss that made out of dragon fruits 

skin. It has a lot of benefit in health condition. In dragon fruit skin, there is an 

active compound which has been studied to provide flexibility in blood vessels. 

Various studies have proven that dragon fruit skin can provide a natural 

alternative to prevent the breakdown of blood vessels and help prevent various 

other deadly diseases such as preventing cancer, flex blood vessels, overcome 

narrowing of blood vessels. 

 

The product I made is vegetarian meat floss based on dragon fruit skin 

which is usually become waste and not eaten. Many people still do not know the 

benefits of dragon fruit skin so they do not process it again.  

 

There will be several steps of processing. First is clean the dragon fruit 

skin then remove the scale after that pat dry the dragon fruit skin before move on 

to the next step. Next prepare the seasoning and also grated or chopped the dragon 

fruit skin. Then we going to cook it until dry and crispy. 

 

Du Dragon will be vacuumed and will be pack inside ziploc packaging. In 

each pack there will be approximately 100 grams of floss – Every pack will be 

sold for IDR 23.000 
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