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EXECUTIVE SUMMARY

Innovation is something that cannot stop like technology by humans, creating
new variants. Diet foods, heavy meals, snacks are commonplace enjoyed by
humans, but too much fat and energy can also boomerang for humans because it
can cause obesity if not removed in its entirety.

Seeing the available opportunities, the author found a way to maintain the
concept of elite food but still healthy, by utilizing wasted goods such as jackfruit
seeds as the main platform for introducing the main product. With processing
that uses quality ingredients, "JACKFRUIT SEEDS PASTA" is formed as a
solution for people who want to live a healthy life with IDR 30,000, any people

can taste and enjoy something new inovation which is not exist in other product.

Keywords: Research and Development
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