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EXECUTIVE SUMMARY 

 

Nata de Melon is an unusual topping for dessert because all the ingredients 

from melon will be used except skin. why because many people will waste the 

unflavor part and hard, that makes me to make this product. This product will not 

use preservatives so it will be healthier for consumption. 

Nata de Melon is the alternative product Nata de coco that made from 

melon.Melon is a very good choice because it contains a lot of vitamins and 

fiber.This product will be packaged in a standing pouch and will be contain 

500gram/package and will be sold for Rp.27.600 each. Hope this product can serve 

with good quality and healthy 

Keywords: Melon, Nata de Coco. 
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