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EXECUTIVE SUMMARY

           Nowadays, there are a lot of variety of food. Some are good for human body and some are not. Healthy food is a necessary in the food consumption, and there are not many healthy foods that taste good. And especially in tropical country like Indonesia where average people doesn’t really eat healthy and exercise daily.
By looking at this opportunity, the author took the initiative to make healthy food that has delicious taste with many benefits. Because healthy food is known by its bad taste. However, the author have a new innovation by replacing meat burger patty with mushroom and soybean cake in the contents of our burger patty products” MushBean”.
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