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EXECUTIVE SUMMARY

	Medinilla Leather is a fruit leather product made from parijata fruit. This idea arose when I consulted with lecturer Ottimmo International. Seeing Indonesia's great opportunity for this product, therefore I immediately explored a lot about fruit leather and fruit parijata. When consuming Medinilla Leather, it will taste sour, sweet and it has a soft texture. This product belongs to the healthy food group.

	Medinilla Leather will be packaged in eco plastic. The weight of each product is 5 grams and is sold at a price of Rp. 38,000. In the future this product will be developed gradually. This product can be found in supermarkets and social media
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