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EXECUTIVE SUMMARY
Food is a need that is used by everyone in fulfilling substances in the body. To replenish nutrients, prevent disease, and meet food needs. Therefore, it is important to always maintain the nutrients we consume every day.

At present, there are many products that can be made edamame. for example edamame milk, edamame cookies etc. That's why we do this research and development, we will provide innovations for new types of products from edamame products that are not yet on the market.

For people who are aware of health, good food is not necessarily healthy. The most fatal is disrupting their digestion, health and body shape. They will choose wisely which foods contain better nutrition, for example they will choose low-fat foods.

By seeing this opportunity, we took the innovation to make edamame torttila in the category of vegan, allergic sufferers and people who have awareness of healthy food.
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