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PREFACE

First of all, the writer would like to express my pgratitude (o Allah SWT for His
blessings and grace that the writer was able to complete this Research and
Development report. The main purpose of this report is to help students to be

more innovative and creative in creating “new menus”

The report discusses chicken curry with chicken collagen casing accompanied by
recipes and product photos. This report was made as much as possible with the
help of lecturers and friends. For that, the writers do not forget to thank all those

who have helped in the completion of this report.

However, it is undeniable that in the preparation of this report, of course, the
writers have many shortcomings. Therefore, the writer allows readers to provide
constructive criticism and suggestions. Hopefully this thesis can make a positive
contribution to the development of the world of education or for those who want

to do further research, Thank You.

Surabaya, December 13" 2022

Ww—

Omar Nadecem



EXECUTIVE SUMMARY

Collagen is the most abundant protein in the human body, found in the
bones, muscles, skin, and tendons. Collagen forms a scaffold that provides
strength and structure within the body. Collagen is a protein that the body
produces. It plays an essential role in the structure and function of skin, cartilage,
bones, and connective tissue. Daily collagens supplements can help make your
bones denser, slowing the aging process that makes them brittle and helping your

body to produce new bone.

Here the writer will use chicken as the base of the collagen casing why choose
this product, the result will be a thin layer of film that is flexible and has a bit of
stretch capability to fold or cover the filling, Total calories per recipe are 706.6.
The recipe produces 24 pieces or 12 packs (2pieces each), so each piece has 29.44
calories or 58.88 per pack Selling price Rp.8.500 / pack

Keywords: Chicken, collagen, snack to go.
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