TABLE OF CONTENT

HARD COVER ...ttt 0
TITLE PAGE ...ttt sttt 0
APPROVAL L ..ottt st sttt e e saenbestenbeaneaneas i
APPROVAL 2 ..ottt ettt ettt neene e ii
PLAGIARISM STATEMENT ..ottt iii
PREFACE ... .. ottt ettt beese e et et e tentesreeneaneas iv
TABLE OF CONTENT ...oootiiiiie ettt %
LIST OF TABLES. ...ttt vii
LISTOFPICTURES ..ot viii
EXECUTIVE SUMMARY ..ottt iX
CHAPTER 1 INTRODUCTION .....ooiiiiiiieieie e 1
1.1 Background of The StUdY ........cccoeiieiiiiiiiece e 1

1.2 The Objectives of The Study .........ccccevviieiieie e 2

1.3 The Benefits of The StUdY .......cccoovieiiiiiiieeee e, 2
CHAPTER 2 INGREDIENTS ANDUTENSILS OVERVIEW ........ccccoeiennne. 3
2.1 Description of The Material tobe Used.............cccoceevvevviveiicinenen 3

2.2 The Tools Used During The Processing ........cccccvevvevveieevieseesnennenn 4
CHAPTER 3 NEW PRODUCTPROCESSING SEQUENCE..........c..cccovennnnen. 6
3.1 The Processing Product Using Picture...........cccooveveiieieeve e 6

3.2 The Processing Product Using Flowchart ............c..cccoovveviiieiienen, 10

3.3 Complete Recipe Attached ...........ccccveviiivieiie e 11
CHAPTER 4 NEWPRODUCT OVERVIEW ......ccccoiiiiiiiieie et 14
4.1 The FactSOf NULITION .....ooeeiiiiiiie e 14
CHAPTER 5BUSINESS PLAN ...ttt 16
5.1 General Description of COMPanYy ........cccccvvevieeiieiie e 16

5.2 Identification of Investment Opportunities ............cccocvvevveeieevneenne, 16

5.3 StAKENOIAEY ... 17

5.4 SWOT ANALYSIS ...t 18

5.5 Marketing ASPECT. ......ccueiiieiirieriesie sttt 19

5.5.1 Customer CharaCteriStiC ..........coovvrvririeeiierenese e 19

5.5.2 Market Segmentation ..........cccccvvvevieresiieieese e 20

5.5.3 Marketing Strategi€s .......cccvverrvreerieriesieseeseeee e 20



5.6 FINANCIAI ASPECE ......ueiiiiiiiieeee e 21

5.6.1Variable CoSt ..o 21

5.6.2 FIXEA COSE ..uviiiieiiie ittt 22

5.6.3 0VErNead COSt.......ccoveiiiiiiieiesie e 22

5.6.4 Start Up Capital.........ccooeiiiiiiieece e 22

5.6.5 CoSt Of ProducCtion ...........cocoveiiiiniiere e 23

5.6.6 Break EVEN POINE ......ccoviiiiiiiie e 23

5.7 INCOME STAEMENT ......oiiiiiiiieie e e 24

5.8 TeChnical ASPECT .......ccviiiiiieee e 24

5.9 Legal ASPECT ..o e 25
CHAPTER 6 CONCLUSION .....ccoiiiiiiiieieie e 27
6.1 CONCIUSION ... e 27

LIS TUTo o= £ o] o USSP 27
BIBLIOGRAPHY ...ttt bbb 28
APPENDIIX ..ottt bbb 30
Appendix 1. Packaging DeSaiN...........ccccvveviiieiieie e 30
AppendiX 2. SUPPHEN LISt ......ccveiieiiieciece e 31
AppendiX 3. Product LOGO.........cccveviiieiieiicie e 32
Appendix 4. Consultation FOrm ... 33

Vi

Vi



LIST OF TABLES

Table 1. Variable COSt........ooviiiiiiiieeee e 21
Table 2. FIXEU COSt ...t 22
Table 3. OVErNEad COSt.........coiiiiiiieieiseree e 22
Table 4. Start Up Capital .........c.cccoveiiiieiic e 22
Table 5. CoStOf PrOQUCTION .......c.oiuiiiiiiieieieiee e 23

Vil



LIST OF PICTURES

Picture 1. The Material tobe USed ........cccoveieiiiiiiiieee e, 3
Picture 2. The Tools Used DuringThe ProCessing...........ccevververerenenenesenneieennn, 4
Picture 3. Ground Shirataki RICE ..........ccoeiiiiiiiiiiec e 6
Picture 4. Mix Shirataki with tapioca starch, salt, pepper, andgarlic powder ......... 6
Picture 5. MINCEd GArliC .......ccoiviiiiiiiiceeeee e 7
Picture 6. Boiled water With garliC...........cccceiiiiiiiiiiiiceec e, 7
Picture 7. Pour the water INt0 FlOUr ..........coooiiiiiiii e, 8
Picture 8. Knead the doUgh ...........ccooiiiiiii e 8
Picture 9. Form into small Dalls ..., 9
Picture 10. Fry the SNIMOL.........ccoiiiiiec e 9
Picturell. The shimol with bbg pWder........ccccovv i 9
Picture 12. Completed RECIPE ......ccviivieeceecte ettt 11
Picture 13. NULFIION FACT .......coviiiiiicie e 14
PICture 14. Label .......cooviiiie e 30
Picture 15. MOOUDOAIT. ..o 30
PICTUIE 16. LOGO....c.ecuiiiieietiiietestesiete ettt n et e e neenennera e 32
Picture 17. Unpacked Produk ...........cccoviiiiiiiiecc e 32
Picture 18. Packed ProduK ... 32

viii



