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EXECUTIVE SUMMARY

s a product of healthy vegan cheese that made out of brown rice
of benefit in health condition. Loaded with valuable enzyme,
b ‘ trients, beneficial acids, vitamins and minerals, making Mozzari
choice for everybody to consume. This idea of the vegan cheese
attribute to the continuing development of plant based proteins in
cow’s milk among dairy products. Plant based proteins or vegetable
ived from edible sources of protein such as soybeans.
proteins are used to help mimic texture and overall structure of the
hey are attempting to replicate in a non-dairy version. Plant based
partly responsible for vegan cheeses being able to imitate the stretching
erty that dairy cheeses possess. Mozzari will be packed in a
In each pack there will be approximately 200 grams of vegan

pack will be sold for IDR 48.000
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