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EXECUTIVE SUMMARY

The origin of Kabocha is known to have been brought by
Portuguese sailors to Japan in 1541, the Portuguese called it cambodia
abobora which was later shortened by the Japanese as "Kabocha".
Kabocha means pumpkin, becausethe flesh is yellow. Kabocha squash
is a Japanese pumpkin. Kabocha is packed with nutrients related to
preventing diabetes, boosting the immune system,preventing cancer,
treating inflammation, and promoting heart health. Kabocha also
provides vitamins A and C, several B vitamins, fiber, magnesium,
potassium, and antioxidants. Kabocha seeds also contain significant
amounts of zinc, protein and healthy oils. This cake can also be enjoyed
by vegetarians, because it doesn’t contain meat. This cake tape kabocha
will be packaging in a special cake box that has 6 partitions. and also
before putting it in the box, it willbe covered by a plastic box to make it
hygienic. in one package will contain approximately 5 cm of kabocha
tape cake with cheese topping.

Keywords: Kabocha pumpkin, Cake.

vi



TABLE OF CONTENTS

PLAGIARISM STATEMENT .....coiiiiiiiiiiiiiiiee e il
APPROVAL L oo e 1ii
APPROVAL 2 (oot etette sttt s v
PREFACE. .....co ottt v
TABLE OF CONTENTS ..ottt vii
LIST PICTURE ....oooiii i ix
LIST OF TABLE ...ttt e xi
CHAPTER 1 ..o 1
INTRODUCTION ...ttt ettt 1
1.1 BACKGROUND OF THE STUDY ...cociiiiiiiiiiiiiieieeeceee e 1
1.2 THE OBJECTIVES OF THE STUDY .....ccccccevctiiniinieniienieenene 2
CHAPTER 2.t 3
PRODUCT OVERVIEW ...ttt 3
2.1 DESCRIPTION OF INGREDIENTS.......ccccceeviiiriinnrieniienrieneee e 3
2.2. THE UTENSIL USED DURING THE PROCESSING..................... 5
2.3 APPROVED REVISED RECIPE ........cocccooiiiniiiiiiiiiiniiie e 8
2.4 PRODUCT PROCESSING SEQUENCE USING FLOWCHART.....9
2.5 PRODUCT PROCESSING METHOD WITH PICTURES ......... 12
CHAPTER 3.t 16
NUTRITION AND FOOD SAFETY ...cooiiiiiiiiiiiiiiiiee e 16
3.1.NUTRITIONAL FACT OF THE FINISHED PRODUCT ............... 16
3.2 FOOD SAFETY ..ottt ettt 17
3.3 PRODUCT SHELF LIFE .....ccccccoiiiiiiiiiiiinieer e 17
3.4 PRODUCT PACKAGING ....ccocoviiiiiiiiiieniceir e 18
CHAPTER 4 ..o e 19
FINANCIAL ASPECT ..ottt ettt 19
4. 1. PRODUCT COST .....oieiiiiriiimnienreeneenreeeiee et ree e 19



4.1.1.VAr1able COSt..uuuniiiiiiiiiiiee e 19

4.1.2 0Verhead COSt......cvveviuereeriiiieeiiieeerireeseite e ere e eesnree e 20
4.1.3 FIXCA COSt .ttt ettt 20

4.2 SELLING PRICE ...ttt 20
4.2.1 Start-up COSt..cceieiiiiiiee et ie et e e et re e e e e e e e eebeae s 21

4.3 PRODUCT COMPETITIVE ADVANTAGES ........ooviieiee e, 21

A, SWON ANALYSIS. ..ottt et e enve e 21
STRENGTH ..ottt 21
CHAPTER V ..ottt e 23
CONCLUSION AND SUGGESTIONS .....ooiiiiiie e 23
5.1 GENERAL SUMMARY OF THE END PRODUCT ...........ccccuuenee 23
5.2 SUGGESTIONS FOR THE FUTHER DEVELOPMENT ............... 23
5.3 BENEFITS OF THE STUDY ..cuitiiiiiiieiieee e 23
BIBLIOGRAPHY ...ttt 24
APPENDIX ...ttt ettt e 25

X



LIST PICTURE

Figure 1. Tape PUMPKIN.......c.cooiiiiiii et 3
FIQUIE 2. Bttt ettt sttt sb e s e e s e e s saesreebaeereennaesaeas 3
Figure 3. Paliml SUGAT ....cc.oouiiiiii ettt ettt sttt see e en e 4
Figure 4. SOV MULK.....occuiiiiiiieee et st ena e s e see s nen 4
Figure 5. PUMPKIN flOUL .....cc.oiiiiiiiiiiieiies et s snees 4
Figure 6. All purpoSe flOUL........ceeiiiiieeiieieieice ettt e 5
FIGUIE 7. BULET ...eeticiiieiietitee e et e ettt et e et be et et sae e s e essesaeesseesseseas 5
Figure 8. Kitchen SCales .......cooiiiiiiiiee e 6
Figure 9. Hand BIENder.........coouiiiiiiieiieeee et 6
Figure 10. MIXing BOWL......ccoiiiiiiieeee et et 6
Figure 11. Balon WHiSK ........ccooiiiiiii et et 7
FIgure 12, SPatula.....cccuveiieiieieeiiee ettt ettt sre e s e enaeeseensseneas 7
FIgure 13, StrAINET ....occvieiieiieieeiieee ettt et e e s assaessn e saesssessnessaenssenseas 7
FIGUIE T4, PAN ...ttt ettt ettt ettt ea ettt esbeaaeebeeeeensebe e 7
Figure 15. Processing of tape Kabocha............ccooiiiiiiiiiinininiieecccc e 9
Figure 16. Processing of Cake tape kobucha .............ccoooiiiiiiiiniieeeee 10
FIGUIE 17, STEAIM ..ottt st sttt b e 11
Figure 18. GIVE YEASE tAPE ....veveeeietieiieierieeteeiieiie st et eit et et e sttt e e e saeebeenseseeseeebeeneeneenes 11
Figure 19. Puree the Kabocha...........ccooiiiiiiiiiii e 11
FIgure 20, MIX ©ZZ....ccvieiiiiiiieeeiiiieetieseesteseeseesteeete e e e sseesseesseesseesseesseessesssesssasseesseennes 12
Figure 21. add the floUL........iioiiee e et 12
Figure 22. Prepare @ DaKing .........cccoeoueieiiiiiieieeceeeee ettt 12
Figure 23. Pour the Datter.........coooiiiiiiiee e e 13
Figure 24. Sprinkle CheeSe........cccvivviiiieiiicie ettt 13
FIGUIE 25. BAKE ...ueitiiiiieciieice sttt ettt s st e 13
Figure 26. Check DY SKEWET......cc.eiiiiiiiieiee e e e e 14
Figure 27. Labo0 Cake.......cc.ecvveiiirieeiiie ettt se et eneesnnessaesneesneenns 14
Figure 28. NUtrition Facts .........coceeiiiiiiiiii st 16
Figure 29. PACKAZING ......oouiiiiiieitieiee ettt ettt ettt ettt nseebeseeenee e e 17



LIST OF TABLE

Table 1. NULrition Fact........cocoiiiiiiiiiiiiicieice et 15
Table 2. Variable COSt ......oouiiiieiieie ettt ettt e e e e be e 18
Table 3. OVErhead Cost.......cccviriiiiicieniieee sttt 19
Table 4. FIXEA COSt...c.coiiiiriiieiiieeceee ettt et s st s 19
Table 5. Start-Up COSt .....eeuieieie ittt ettt st eae st e esee et et et e s e sseeeeeneeneeees 20

Xii



