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EXECUTIVE SUMMARY 

 
Avokies is a cookie with the main ingredients of avocado and lotus root 

flour. Lotus root is one of the raw materials that is rarely used in the field of 

baking pastry. Usually, lotus root is processed into food or used as a health drink. 

Lotus root has many health benefits and does not contain gluten so that lotus root 

can be processed into gluten free flour. Avokies is suitable for people who like to 

eat snacks and who allergic with gluten or gluten diet. The combination of 

avocado and lotus root flour will create a new product with a unique taste. 

Avokies can be consumed anytime and anywhere and can also be consumed by 

anyone. 

Avokies is packaged in a modern and easy to store package so that it can 

attract everyone's attention. In one pack, you will get 10 cookies for Rp. 32.500. 

This product can be found at our booth in bazaar, or you can buy it through social 

media. 
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