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PREFACE 

 

Praise and thanks to God Almighty for the successful completion of this report. 
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 In the process of completion of this report, the Author has received much 

guidance and assistance from various parties. To that end, the authors express 

their sincere thanks to : 

1. Mr. Arya Sunjauya as Advisor who has guided, provide guidance and 

suggestions until the completion of this report. 

2. Mr. Ir. Thomas Indarto Putut Suseno. MP.IPM as the Examiner on he 

presentation 

3. Mr. Kresna Bayu Pranata  as the Examiner on the presentation 

4. Mr. Andreas Aditama Dachi  as the Examiner on the presentation 

5. Ms. Irra C Dewi, S.Pd.,M.S.M as Head of the Culinary Arts Studies 

Program. 

6. Mr. Zaldy Iskandar, B.Sc as Director of Akademi Kuliner dan Patiseri 

OTTIMMO International Surabaya. 

Finally, the Authors hope that this report can be useful for us all. 
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EXECUTIVE SUMMARY 

 

The main ingredients of ting-ting beton is beton . Firstly , beton is 

originally from Javanese, it means jackfruit seeds.  I choose beton as a 

main ingredients because is not often used in Indonesia  . as far as I know 

beton is only used as a vegetable in small village in Indonesia and jackfruit 

seeds are very easy to get even not in right season. 

 

jackfruit seeds contains a lot of carbohydrate , protein , fiber , vitamin A , 

B , C . Jackfruit seeds also complete by calcium and phosphor . 

 

Tingting beton  is using local market ingredients with high quality and 

fresh, it means we can keep the quality product above the average but we 

also can compete with market price. For packaging we use plastic jar to 

keep the nougatine from air. Our target market areall ages from 7 years old 

to adult , with specific criteria that are modern people who enjoyed healthy 

food. 
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