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EXECUTIVE SUMMARY 

 

 Cempedak was Indonesian fruit that are still family of Jack Fruit. Cempedak 

have seeter taste than the Jack Fruit a smaller that it. In Indonesia Cempedak was 

already Found in the last 2000 years ago In land of Sumatra, in Meni want ro tawai 

Island. Now Cempedak Was easly to Found in Java Island Especiali West jawa, 

Cempedak has the fruit itself and the Seeds Inside. I will be using this Seed for 

Research and Development (RnD) to be a new Dish. 

 Tamie (Dried Noodle) was a type of noodle that being cook into crisp by 

frying. But in this RnD I will be using Baking technique to Cook the Tamie. I 

Choose Cempedak Seeds As my RnD because I want to Process some waste into a 

good food and nutritional food. Because Cempedak Seeds scales have a number of 

Nutritional contents that quite benefical called Fosfor, Carbohydrate, Calsium, etc. 

So, in this Rnd I would like to make something new and have a good taste just from 

a waste. 

Keyword: Tamie, Noodle, Cempedak Seeds. 
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