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PREFACE

For the beginning, I would like to thank my Holy God, Jesus Christ, for his
blessing and guidance that helped me completed this Research and Development
report. The main purpose of this report is to help students in Ottimmo to be as
creative and innovative as they can to create a new product that never existed in
Indonesia before. The reason why I come up with the idea of making Velvet Patty is
that I want to create an alternative vegan product, especially for vegetarians, which is
different from another vegan patty and has good health value.

During the process of completing this report, I received so much help, guidance,
and support. By this, I would like to express my gratitude to the names below:

1. My parents who have provided me everything to achieve good education,
helped, and supporting me mentally, also with ideas and things the whole time I
was making this report.

2. Ms. April as my RnD mentor who helped me in both understanding the
guidelines and making the product.

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

International.
Mr. Zaldy Iskandar as the Head Director of Ottimmo International.
All chefs and lecturers at Ottimmo International

Ms. Yemima Rosalia who had always giving me ideas and moral support.
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My dearest friends and companions who helped me materially and morally the
whole time I was making this; Ms. Gladys Niode, Mr. Nicolas Jonathan, Ms.

Wulandari Wuri, Mr. Nazareno Herlambang, and Mr. Girastho Dharma.

Surabaya, 2019

Celine Elimtali
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study and/or research and that I have acknowledged all materials and sources used in
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Surabaya, August 191, 2019

Celine Elimtali
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EXECUTIVE SUMMARY

Vegan lifestyles have been influenced widely around the world. Indonesia itself
is a vegan friendly country. Thus, making a new alternative product to existed vegan
product in Indonesia is a good opportunity. Velvet Patty is a vegan patty made of
velvet beans. Velvet beans contain many health benefits, and undoubtedly, this
product will be a good healthy food.

The purpose of making this report is to know the nutrition content of velvet
beans, to know the investment opportunities, to know the process of making Velvet
Patty, and to know the marketing strategy and the selling price of Velvet Patty.

We target the people with vegan lifestyle, but everyone can also consume this
product. For the Velvet Patty itself, two patties will come in a packaging with each
patty contains 260 calories. Each packaging will cost IDR 30,000.

Key word: Patty, Vegan patty, Velvet beans
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