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EXECUTIVE SUMMARY 

 

Kimchi, is a traditional Korean side dish of salted and fermented vegetables, 

such as napa cabbage and radish. Many people in Indonesia now is very hype about 

korean menu. Especially kimchi. In this recipe i gonna turn this kimchi to be a 

Pangsit, the common food of Indonesian that can be enjoyed anytime in anyplace 

without difficulty. This Pangsit Kimchi is very convenient to be carried everywhere 

you want. This Pangsit have multiple benefit from strengthen immune system to 

reduce risk of heart disease by upping the levels of antioxidants in your body. 

Pangsit Kimchi will be packed in small plastic box as a frozen products and will be 

sold for Rp.9000 per pcs. This product will be developed in supermarket, social 

media, and store that sell frozen food as well. 
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