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EXECUTIVE SUMMARY 

 

Banana peel jam cookies are a new innovation that uses unused banana peels 

to be useful. Banana peel jam cookies can be consumed anytime and anywhere 

because the packaging is economical and light. This product can be found in several 

online shops and Tiny Bites offline stores for the Surabaya area. 

Banana peels are rich in fiber can help regulate the digestive system, reduce 

constipation and diarrhea. This can be a very important banana peel benefit for 

people with Crohn's disease or irritable bowel syndrome. Banana peel also has the 

benefits of Vitamin A can help keep the eyes strong and healthy and can reduce the 

risk of cancer. Banana peels also contain phosphorus and potassium. In addition to 

phosphorus and potassium, other ingredients in banana peels also offer health 

benefits. The other nutrients found in banana peels are vitamin B6, vitamin B12, 

fiber, and protein. By making Banana peel jam cookies innovation, we can consume 

banana peels easily and taste good. 
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