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EXECUTIVE SUMMARY 
 

Vegan takoyaki is an unusual snack because all the ingredients used are vegan, so 

it doesn't use octopus as usual but uses mushrooms. This idea exists because many 

people in Indonesia have chosen to be vegan, but not many are selling vegan food. 

When eating this food, you will taste takoyaki but with a vegan version. 

This vegan takoyaki will be packaged in a paper packaging. Each jar will contain 

120 gram and will be sold for Rp.20.000. Later this vegan takoyaki will be sold 

with a pre-order system through our social media. 
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