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EXECUTIVE SUMMARY

Kimchi from inner melon’s skin is an unusual kimchi because the usual
ingredients of kimchi is from cabbage. We still can taste this kimchi as usual
because the texture is the same. This idea exists because many people in Indonesia
does not know the benefit of melon’s skin. Melon’s skin is good to get rid of

pimples, remove blackheads, brighten face, and prevent premature aging.

This kimchi melon will be packaged in a zip platic with sticker that have been
designed. Each plastic will contain 150gr and will be sold for Rp. 36.903. Later this

kimchi melon will be sold with a pre-order system through our social media.

Keywords: Kimchi Melon, Kimchi, Melon
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