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PREFACE

Myself want to show my gratitude to the Almighty God because of His grace
and bless this report titled “Kangkung Pudding and Komak sauce (KaaKo)” can be
finished. This report contains information about the new product that utilized local
ingredient that rarely used as a dessert.

This report can’t be finished without the help and guidance of these
individual. Without them this report will not be finished and because of that | want
to express my gratitude towards:

e My family. Thank you for the feedback and support during the making of
this report
e Chef Zaldy Iskandar, B.Sc. as a Director of OTTIMMO International
Master gourmet Academy. Thank you for the time and opportunity to allow
myself to run this research.
e Ms. Nurul Azizah C, S. TP., M. Sc as the advisor. Thank you for the time
and guidance the making of this report.
e All of the writer’s lecturers and staffs. Thank you for education and
information that had been taught.
I hope that this research can benefit the others into creating their own new product
or just giving information about this product and contribute in the culinary world.

Surabaya, November 10" 2021

Michael Adrian Winarko
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EXECUTIVE SUMMARY

Human has daily necessity and one of them is food because it’s our body
source of energy to perform our daily activities. Because of that we need nutrients
to keep our running and well with a balance diet. Because of that our product is
design to be a healthier alternative toward other product. With low amount of sugar,
high fiber and protein it can help with digestive problem. Other than that, our
product also contains Vitamin A and iron from kangkung that help to keep our body
healthy and help with anemia.

Nowadays our generation is to obsessed with product from abroad. Because
of that we aim to increase the knowledge and popularity of kangkung, komak and
Lombok’s palm sugar hoping it can compete with other product. Since the product
itself used locally source ingredients, it is cheap and also can help the economic
growth.,

By creating a product that new and unique, we hope it can be accepted well
in the market as a product that can be consumed by everyone as their top choice and
also spark new ways on using local ingredients into something unique and new. Our
pudding is made from simple but high-quality ingredients and made with the utmost
care. With the price of IDR 20.000 per cup and production of 50 cups per day, 300
cups per week and 1.300 cups per month, we plan to grow our business even further
in the future. Our business is based in Lombok with a small-scale production and
gradually change into a mass production.
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