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ABSTRACT

Cendol drink is one of traditional drinks from West Java, Indonesia. Originally,
it is made of green rice flour, and drunk with liquid brown sugar, coconut milk
and grated ice. However, this drink is not save for a gastritis sufferer. Arrowroot
cendol is healty cendol drink that is save for gastritis sufferer. This drink containts
ingredients that while not increase the stomach acid and can not make the stomach
puffy. Altough the ingredients are healty, the taste is simillar with the original one.

Arrowroot cendol drink is made of arrowroot starch, water ,and pandan extract.
Cendol is drunk with liquid palm sugar and thin liquid Non dairy creamer. This
drink is created to be one of healty drinks for all people aspecially the ones who
have gastritis and GERD. Arrowroot starch is used to reduce gastric acid relieve
the gastric pain and increase the gastric pH. Moreover, palm sugar is known as
one of healty sweeteners whose taste is delicious. In addition, non-dairy creamer
is used to replace coconut milk but it is healtier than coconut milk because of its
lower fat.

This drink can be an alternative healty drink both for the healty people and the
sick one with yunmy taste and can be a favorable drink for people at any ages.
The selling price of arrowroot cendol is Rp18,000 but people will get a lot of
benefits in it and it is healthier than the usual cendol
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