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EXECUTIVE SUMMARY  

Lavandula angustifolia or often referred to as lavender is widely known as a 

flower that helps to treat skin blemishes, reduce blood pressure, ease insomnia 

and Anxiety. there are other plants that could help insomnia problems, which 

is Chrysanthemum, a popular flower usually used as a beverage. In this era, 

people often have insomnia or anxiety, either about family problems, personal 

problems or their environment. Anxiety could also ties with insomniaa, 

making the person unable to sleep or struggles to get a wink of sleep- which 

could affect the person’s body function in the day.  

 

The purpose of this research is to create a new product from an ingredient that 

is rarely used in Indonesia- but still popular which is lavender and 

chrysanthemum. With this research, the author hopes to raise awareness about 

anxiety and sleep disorders since it is not taken seriously in Indonesia. This 

product will be presented through both online and offline platforms and will 

be the first flower jam to launch in Indonesia.  

    


