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EXECUTIVE SUMMARY 

 

Start from my family who always love to have their snack such as chips, French 

fries, toast,  during the family time, and I surrounded by people who have to eat Kenikir 

everyday by only steam / blanch it, so I want to make something new for them which 

still healthy.  

Nowadays people who have disease having many food they can’t because those 

food have bad side effects instead of benefit when they consumption it, such as seafood, 

and all the food that fried. In other words people who have cancer can’t eat lot of tasty 

food with benefit for their body.  

I want to be useful person for people around me, somehow it’s hard to see 

people around me have to eat Kenikir every single day by only blanch / steamed it, 

with no taste instead of the bitterness from the kenikir itself. 

I would to give an opportunities to still consume a tasty food with positive 

impact for their body. Our product is using kenikir leaves which have many nutrition 

and benefit for people who have cancer, we make a nugget from kenikir. And for the 

cooking process we using a baked method instead of fried method that makes our 

consumer donesn’t need to put any oil, which make it healthier but still crunchy.  

Because it’s easy to find kenikir here in Surabaya, we can find it in traditional 

market until super market, and it’s a low price vegetable with high nutrients.  

We create Konig Nugget after knowing there is so many benefit from kenikir 

that surprisingly it’s good for people who have cancer, because it contains high 

antioxidant agent and fiber, so we have an idea to create a good food with a good taste, 

Konig Nugget. 

By looking the lifestyle of people nowadays who eat everything they want 

without think about the long term, we came with a solution, Nugget is a very common 

food in Indonesia, from kids until grandparents would like to eat this. 

Konig Nugget will be packaged in plastic container, and will be sell in 1 packet 

which is 3 plastic container.  Because we sell it as a frozen nugget that can be keep in 

freezer. In each pack will be 20 pieces of Konig Nugget, every packet will be sold for 

IDR 21.000 
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