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PREFACE
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EXECUTIVE SUMMARY

Kidney bean is a type of bean that provides good amount of vegetarian protein and
dietary fiber. There is different classification of kidney beans such as :Red kidney
bean (also known as: common kidney bean), Light speckled kidney bean (long
shape light speckled kidney bean), Red speckled kidney bean (long shape light
speckled kidney bean), White kidney bean (also known as cannellini in Italy). There
is benefit eating kidney bean like prevent cancer, weight management, good source
for dietary, improve memory, and a lot of another benefit. With kidney bean we can
use a lot of other thing beside just eat it, we can make another vegan food.

In this proposal were gonna showed you how to use cannelinni bean to substitute
meat for spam so vegan people can eat it and type of kidney bean that used gonna

cannelinni bean or white kidney bean.

Keywords: Kidney bean, dietary fiber, cannelinni bean.



TABLE OF CONTENTS

PLAGIARISM STATEMENT ....coiiiiiitceeieiee e i
APPROVAL L.ttt bbbttt eneas ii
APPROVAL 2.ttt ettt sttt na e nes i
PREFACE ...ttt sttt e te et e e et et e sbeanaenaeneeneens iv
EXECUTIVE SUMMARY ..ottt %
TABLE OF CONTENTS ..ottt vi
08 1A e I PSSR 1
INTRODUCTION ..ottt sttt sbe e 1
1.1Background Of the STUAY .........ccooeiiiiiiiieec e 1
1.2THE OBJECTIVE OF THE STUDY ...oooviiiiiecc e 3
CHAPTER 2 ..ottt bbbt n e 4
PRODUCT OVERVIEW......coo ottt 4
2.1  Description of Ingredients to be USed..........ccocoviriiiiiiiiienc e 4
2.2 The Utensils Used During the Processing..........ccccceevvevveveieeseeniesnene. 10
2.3 APPROVED AND REVISED RECIPE........ccccoiviiieiieeie e 12
2.4  PRODUCT PROCESSING SEQUENCE USE FLOWCHART............ 16
2.5  Product Processing Method with Picture ...........cccccooevvevi e, 17
CHAPTER 3 ..ottt st e e st e ntestentesneeneeneas 21
NUTRITION AND FOOD SAFETY ..ov it 21
3.1 Nutrition fact of the finished product..............ccccoveviiieiieii e, 21
3.2 FOOO SATELY: ..o 23
3.2.1  Processing and Storage TemMpPerature ...........ccocvveeeeriereenesesesennens 23
3.2.2  Product Shelf Life ..o 23
3.2.3  Product Packaging (design, label, materials) ........cccccocoovvriininnnnnns 24
CHAPTER 4 ..ottt sttt te st saeeneaneas 25
FINANCIAL ASPECT ..ottt sttt eneas 25
Ot o (0o [0 od A 0L USRS 25
For the cost it will be Rp 14.432 for package and this is the details of cost..... 25
4.2 Product SEIlING PriCE ....ccuoiieiiiie et 26
4.3 Product Competitive AdVANTAJE ......ccecvereeriiiie e 26
CHAPTER 5 ..ottt bbb 27

Vi



CONCLUSION AND SUGGESTIN ....ociiiiiiiiieii e 27

5.1 General Summary of The End Product ...........ccccoevviveiieeni i, 27
5.2 Suggestion for Further Development ..........cccoocevveviiieieese e 27
5.3 Benefits O STUAY .....oooiviiiiiiiee s 27
BIBLIOGRAPHY ...ttt 28
APPENDIX ..ot bbbttt bbb 29
SUPPLIER LIST oottt sttt sttt e e e e 30
SCANNED APPROVED RECIPE .......cccoiiiiieie ittt 31

vii



LIST OF TABLES

Table 1: Nutrition facts of 130 gram of cannelinni bean ...........cccccooe e 2
Table 2 1 NULFITION FACES .....oveiiieieicccceee s 22

Table 3 : Product Cost

viii



LIST OF FIGURES

Figure 1 Cannelinni DEAN .......cccvoviiieiece e 4
Figure 2 WhIte firm tOfU ........ooviieiieee e 4
Figure 3 Vital wheat gIUteN...........coviiiie e 5
Figure 4 All purpoSe FIOUN........coooiiiiiii s 5
FIQUrEe 5 GarliC POWET ......ccveeice e 6
FIgure 6 Canola Oll.........coviiiiiiie e e 6
FIQUIE 7 SAlL ... e re e 7
Figure 8 AHUMUNIUM MOIG......c.ooiiiiii s 7
Figure 9 Red and green tOMAt0BS.........ccveiieiiieieiicse e 8
Figure 10 Curly chilli and red ONON .........ccocviiiiiiiiieeeee s 8
FIGUIE 11 LM .ttt re et e e sre e aeenee e 9
FIQUIE 12 WHITE IMISO.....eviiiiiiieiiieeeee et 9
FIGUIE 13 SPOON ...ttt sttt st et et esre e teeneesreene s 10
FIQUIE 14 FOOU PrOCESSON ... .ccuveueeueeiesiesiesie sttt see sttt 10
FIQUIE 15 SCAIE.......eoiieie et st ra e re e reene s 10
FIQUIE 16 STEAMET ..ottt 11
FIGUIE 17 PAN ..ottt sttt sre et reene s 11
Figure 18 ApProved RECIPE .....cecveiiiiiiiriisieeeie et 12
Figure 19 COomMPIEte RECIPE.......ciiecieeie ettt 13
FIQUIE 20 SENSOIY TESE ..c.viiiiiiieiiieieeste sttt 14
Figure 21 APProved SENSOTY ......ceccveeieiieiieeieiteesteeeesreeste e steesteseesreesresnesreesaens 15
Figure 22 FIOWCHAIT.........coiiiiie e 16
FIQUIE 23 CULTOTU ..o 17
Figure 24 All ingredient in fOO0 PrOCESSON .......cccoiverieriereriirieieese e 17
Figure 25 MiXture SMOOth...........c.coiiiiiieie e 17
Figure 26 Flour into mixture until become dough ..........ccocoovviiiiiiiinis 18
Figure 27 Mold and STEAM ..........c.cceiiiiiece e 18
Figure 28 SHICE TOMALOES.......c.eeiiieieeie et 18
Figure 29 Slice onion and Chilli ............ccooiiiiiii i 19
FIgure 30 HEAt Ofl........ooiiiiiiieee s 19
Figure 31 Oil into bowl of sambal .............coooeiiiiiiii 19
Figure 32 Spam into small CUDE...........cccooiiiiii s 20
Figure 33 Mix and ready to package..........ccccvevieiiiieiie i 20
Figure 34 Nutrition facts of Vegan spam with sambal dabu-da...............cc.cc.e..e. 21
Figure 35 Product packaging Label ............ccooiieiiieiii e 24
Figure 36 Product packaging Label ... 24
Figure 37 Design and logo of Vegan Spam ..........c.ccccevvieiiiiii e 29
Figure 38 Design overall mof the product ... 29
Figure 39 Scanned apProVe FECIPE .....cveeveeiveeiiee et esee ettt 31
Figure 40 Sensory teSE reSUIT........c.oieiiiiriiieeee e 32



