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PREFACE

First of all I would like to thank God, chef Zaldy Iskandar and chef Arya
Putra Sunjaya as the supervisor. They have made this Research and Development
(RND) more successfull. The paper report entitled ‘“Popee” done in the right
calculated time. The purpose in writing this research and development project report
is to fulfill the requirement before entering internship in the next semester that given
to each student in the semester 5.

This Research and Development project, intends to discuss the history on
making sausage, the method making sausage, the ingredients and tools, the nutrition
facts, market strategies, and the benefits for our body.

In arranging the report the writer faces so many challenge and obstacle, but
with many help of Counseling Lecturer the writer could pass the entire obstacle.

Because of that the writer say thank you and hope that this project can
continue furthermore. The writer realized that this report still imperfect in
arrangement and so the content. Then the writer hope all the criticism from the
lecturer can help the writer in perfecting the next report. Last but not least hopefully
this report can fulfill all the data from my research and development project.



Executive Summary

These days, weight loss products are the most consumed product, from
training programs to diet menus. Considering all the fats and calories in ordinary
sausage products, I decided to make weight loss friendly sausage. Based on
ingredient that low in fat and calorie but high in positive benefits such as vitamins
and other good substance. Based from potato skin, this menu is not only for weight
loss but also vegan product.

There are many sausage types in the market, but none of them is proven
healthy. Oppositely many believe that consuming sausage daily is causing cancer and
many other decease.

In this Product for research and development I decided to create healthier
sausage, using sausage skin that is vegan friendly. Usually sausage skin is based from
gelatin that is made from cattle bone marrow or skin. And we chose a vegan sausage
skin that is made from fruit skins and any other vegetarian substance. And for the
sausage fillings we made it from potato peel. Considering that potato peel is very
high in B vitamin, vitamin C, iron, calcium, potassium and many other good
substances. Potato peel can give you good benefits for your health. Potato peel don’t
contain no fats, cholesterol and no sodium, potato peel is good for weight loss and
supports your diet plan. And for the packaging we will use sealed plastic bag to
prolong their freshness. Our Target market will be Vegan consumer, people who is in
diet program, family, kid, elderly, etc. I decided to introduce this product via
conventional markets and also modern market to reach the upper class consumer. Not
forgetting this modern world, I will introduce this product by online like Instagram
and etc.
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