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PREFACE 
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red kidney bean based which can be enjoyed by everyone.  
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education and as a family role to help me in personally. 
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many things in order for me to understand the guideline for making this 

report. 

3. Ms. Irra Chrisyanti Dewi as the lecturer of Research and Development 

Study Program at Ottimmo International. 

4. Ms. Hilda Tjahjani Iskandar as the Head of Culinary Arts Study Program 

at Ottimmo International. 

5. Mr. Zaldy Iskandar as the head Director of Ottimmo International. 
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EXECUTIVE SUMMARY 

 

 

 Scroll is a vegetable roll product that is steamed with red kidney bean and 

white tofu filling. This vegetable roll can also be enjoyed with the sambal that we 

produce where the sambal we make is different from other sambal because we use 

red kidney beans as a based of the sambal. Therefore, red kidney bean is used as 

the main ingredient of our product.  

 

 Scroll will be packaged in a thinwall box. Each portion contains 10 pieces 

and 1 cup of sambal where 1 portion we sell for IDR 43.000. Our product can be 

found in several food shops and we will distribute them to minimarket and 

supermarket. We will also sell our product through social media with a pre-order 

system. 


