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PREFACE

First of all, I want to thank God for his blessings and guidance so that | can

finish this Research and Development report. The main purpose for this report is to

help students in Ottimmo to be creative and innovative as we have to create a new

recipe / a new product that never been in Indonesia. One reason why I come up with

the idea of making Peube is because | want to create a healthier and unique version

of cake which is one of the food that are very popular for Indonesian citizens and

outside Indonesia even in the world.

In the process of completion of this report, I has received much guidance

and support. To that end. I would to express my sincere thanks to:
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My parents and brother who have supported and provided me to achieve
good education and as a family role to help me in personally.

Ms. Heni Adhianata as my RnD mentor who has help and guided me until
the completion of making this report.

Hilda Tjahjani Iskandar, S.E.. Ak.. C.A., M.Mas the Head of Study Program
at Otimmo International.

Mr. Zaldy Iskandar as Director of Akademi Kuliner dan Patiseri
OTTIMMO International Surabaya.

My dearest friends Caithlyn.EvinaJJames who all help me by a lot of

guidance and suggestions.

Surabaya, November 18" 2022

Siecilia Saksono
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