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PREFACE 

 

                First of all, thanks to God because His grace and power this paper can 

be completed properly for research and development report. The main pupose 

for this report is to help each student in ottimmo to be creative and innovative as 

we have create a whole new product that never been in indonesia one of the 

reasons why I come up with this idea cookies with lotus seed flour because I 

want to make a healthy snack with healthy benefit.  

These few lines of sentences hopefully can make my place to say thank you to: 

1. Mrs. Novi Indah Permata Sari, S.TP,.M.Sc current advisor who has helped me 

in a lot of things for me to understand the guidelines for making this report. 

2. Mrs. Nurul Azizah Choiriah, S. TP,.M.Sc as my First advisor who has helped 

me to determine the product and the ingredients  

3. Mrs. Hilda Tjahjani Iskandar as the Head of Study Program at Ottimmo 

International. 

4. Mr. Zaldy Iskandar as the Head Director of Ottimmo International. 

5. My friend Jason Ricardo who has helped me to provide a place for baking  
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EXECUTIVE SUMMARY 

 

Cookies with Lotus Seed Flour is a gluten free healthy cookies. This cookie 

product is perfect for people who want to find a cookie with low calories which 

is 140 kkal/serving. This cookie product used lotus seed flour as substitution of 

gluten which will give many health benefits for consumers. Besides, the raw 

materials of this cookies are avocado as a substitute for margarine or fat, rice 

bran oil, coconut sugar, flaxseed, and almonds.  

By offering healthy products, this cookie also has cheap price which is 

Rp.55.000 that will be Packaged in a glass jar. Each jar will contain 120gr with 

12 cookies each. later this product can be found at shop, bakery, or social media. 

Keywords: Lotus Seed Flour, Healthy Cookies, Gluten Free Healthy Cookie. 
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