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1. Chef Zaldy Iskandar, Bsc as the Head Director of Ottimmo International
2. Ms. Irra Dewi as the Head of Study Program at Ottimmo International
3. Chef Arya Putra Sundjaja, SE as my RnD mentor who always help and supported me in many ways.
4. My parents who have supported and provided me to achieve good education and as a family role to help me in personally.
5. Ms. Sekar who help me to get many ideas and guide me to do this report
6. My dearest friends, Ms. Olivia Gladys Setiawan and Mr. Michael Liemowa whohelp me by a lot of guidance and suggestions.
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EXECUTIVE SUMMARY
Smoked Lidah Rica is a product that has been made from beef tongue and chili pepper that already processed. Smoked Lidah Rica is a frozen food ready meal that can help people to eat easily. Smoked Lidah Rica have a spicy flavor. 
There will be steps of processing. The first is cleaning the beef tounge with hot water, the second process is cook the beef tounge with pressure cooker until tender. The third is cook the beef tounge with spices. Next smoked the beef tounge with smoking agent. And the ast process is the packaging process
For one pack of Smoked Lidah Rica we can get 370 energy. Smoked Lidah Rica will be packed in a aluminium sachet. In each pack there will be 250g of Smoked Lidah Rica. For one pack will be sold for IDR 50.000

Keywords : smoked lidah rica, beef tongue.
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