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EXECUTIVE SUMMARY 
 
 

Low sugar strawberry cookies bath is an innovative way of eating 

cookies with coulis which is consumed in different ways and can be 

consumed anytime and anywhere and can also be consumed by anyone. 

This low sugar strawberry cookie bath has vitamins that are good for the 

body and also low in sugar and low in fat. low sugar strawberry cookies 

bath is suitable for people who like to eat snacks anytime and anywhere. 

 
 

This product can be found at gift store, supermerkets, restaurants, 

our booth, all store and or you can buy it through social media. Later we 

will make more variation of cookies bath. Low sugar strawberry cookies can 

be purchased at a price of Rp. 30.000 
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