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EXECUTIVE SUMMARY 

 

Chen’s is a small home-based business that is located in Surabaya, 

Indonesia. As a company, we strive to create product that provides great health 

benefits. Our product, which is the Peach Gum Osmanthus Jelly is a healthy 

dessert/snack that contains Peach Gum, Osmanthus Tea, Snow Fungus, Goji 

Berries, Dried Longan and others. These ingredients have a lot of health benefits 

and nutritious properties. Not only it is packed with antioxidants and collagen, this 

product has an immune boosting property and is low in sugar.  

 

There are 3 main steps to process this product. First is the preparation process, 

continued by the cooking process and lastly the packaging process. Chen’s Peach 

Gum Osmanthus Jelly will be packed in a glass jar. Each pack weights 250g and 

will be sold for IDR. 30.00. 
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