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PREFACE
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benefits for the body.
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EXECUTIVE SUMMARY

These cookies are a premium gluten-free snack made from homemade apple
skin flour. The apple skin which is usually wasted, this time I turned it into a
delicious and healthy apple cookies. Because I made it gluten free and low sugar. [
got this idea because I think in modern times it is still rare to find delicious gluten
free cookies and also I see a lot of waste apple skins. I made these cookies with a
different texture and aromatic flavor because I used ground cinnamon.

This cookies will be packed in premium plastic jar. Every jar will contain
85 gram of the product and will be sold at IDR25.000. Later, we will develop this
cookies into many variation flavor and this cookies can be find at gift stores,
supermarkets, restaurants, or can be order through our website and social media.



