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...PENGEMBANGAN PRODUK

« Kompetisi industri = inovasi
« Sifat Konsumen yang cepat bosan - inovasi
* Perkembangan teknologi - produk “baru”




...KATEGORI| PRODUK BARU

(1) produk baru dengan penciptaan pasar yang baru (new to the
world products),

(2) produk baru dengan pertama kali memasuki pasar yang
sudah ada untuk produk semacam (new product lines),

(3) produk baru hasil modifikasi produk lama (additions to
existing product lines),

(4) produk baru untuk menggantikan produk yang ada untuk
meningkatkan kinerja dan nilai (improvements and revisions
to existing products),

(5) produk yang ada yang ditargetkan untuk pasar baru atau
segmen baru (repositionings),

(6) produk baru dengan harga lebih rendah (cost reductions).



...oENI PENGEMBANGAN
PRODUK

* 60-80% produk “baru” gagal !!!

a. 70-80 % gagal untuk produk line extension
b. 80-90 % gagal untuk produk yang benar-benar baru

« Berarti terjadi kegagalan dalam innovasi atau kegagalan
dalam pemasaran - produk dikategorikan sebagai produk
yang membosankan (konsumen ingin varian produk dengan

cepat)



...|REND INDUSTRI PANGAN

Probiotic In many products
Foods for beauty

“Mood Food”

Foods with less ingredients
but better taste and quality



.KECENDERUNGAN g%
KONSUMEN .

Convenience, ex: portion size, packaging
Health and Wellness, ex: probiotics

Sophistication (regional fusion), ex: exotic
taste and texture meet the consumers’ demand

Pleasure/ fun



New-Product Development Process

7 New-Product Strategy

Idea Generation

Idea Screening

Business Analysis
Development

Test Marketing

Commercialization

New Product



New Product Development Process

Idea T Business Develop- Commercial
Generation g Analysis ment -ization
Ideas from: SWOT Concept R&D Finalize
Customers Fit with testing Develop marketing

and users objectives Customer model or plan
Marketing Market reactions service Start
research trends Rough prototype production
Competitors Rough ROI estimates Test and
Other estimate of cost, marketing promotion
markets sales, mix Roll out in
Company profits select
people Revise plans markets
Middlemen as needed Final ROI
ROI estimate estimate




...PENGEMBANGAN PANGAN
FUNGSIONAL BERBASIS SUSU

Mengurangi komponen yg berefek fisiologis negatif,
contoh: ??? fungsi kesehatan:???

Menaikkan komponen yg berefek positif,
contoh: ??? fungsi kesehatan:???

Menambahkan ingridien aktif,
contoh: ??? fungsi kesehatan:???

Merubah karakter susu dengan fermentasi atau hidyrolisis,
contoh: ??? fungsi kesehatan:???



Table 1 - Bicactive peptides identified in cheese varieties and fermented milk products (modified from

Product Examples of identified bioactive peptide Bioactivity Ref.

Cheese type

Cheddar agi- and f-Casein fragments Several phosphopeptides Singh et al. (1997
ftalian varieties: f-cn f{58-73) ACE inhibitory Smacchi et al. (1998)
Mozzarella, Crescenza,

Italico, Gorgonzola

Gouda sig1-c f{1-9) f-cn f{60-68) ACE inhibitory Saito et al. (2000)
Festivo s1-cn f{1-90, f{1-7), f(1-6) ACE inhibitory Eyhinen et al. (2001)
Emmental 4;1- and f-Casein fragments .:’:‘.:':'.'..:'.cs—'*':'.'.; atory, several Gagnaire et al. (2001)

Manchego Ovine fg1-, sgo- and f-casein .%CE i:‘.'.’.ibi:n::’j; GComez-Ruiz et al. (2003)
fragments

Emmental Active peptides not identified ACE inhibitory Parrot et al. (2003)

44 sa“':-'es of hard, Val-Pro-Pro, lle-Pro-Pro ACE inhibitory Biitikofer et al. (2007)

semi-hard and soft

cheese samples

Cheddar s-cn f{1-6), f{1-7), f1-5), ACE inhibitory Ong et al. (2007)
f(24-32), f{102-110), B-cn
fl47-52), f{193-209)

Fermented milks

Sour milk f-cn f{74-76, f{B4-86) x-cnn Antihypertensive Makamura et al. (1995)
f{108-111)

Yoghurt (sheep milk) Active peptides not ACE inhibitory Chobert et al. [2005)
identified

Dahi Ser-Lys-Val-Tyr-Fro ACE inhibitory Ashar and Chand (2004)

Abbreviations: #.-Cn = 2.y -CaSEin, f-cn = f-casein, k-Cn = K-Casein.




Table 2 - Commercial dairy products and ingredients with health or function claims based on bicactive peptides jomodi fied

Reeductiom of blood press e s Co, lepEn
<ol REET
Evalis CadoTm anriched Wb FrosFra, IeFro-Fra Reduction of blood pressure Vel o Oy, Fmland
jemanted milk derived from B«casein and
armk <ol REET
Ho 7w Hydralysed whey Balactoglobuolin fragments Reductiom of blood press e Diavisca, LEA
et
RioF11 RE«CMF wi"asedn f{105=155 Frevention of demtal carles Diavisco, LISA
GlycomacTopeptde inflence the clatting of
o bood, probeciom Sgains
Virlses and becteTia
PROGIET Flavoromed il 1y pCasedn fiS=100) (TyT:Lews Rectocidom of stress effects nyredta, France
Faly Liz=tram drink, condectoneTy a2 TyT-Lirds ChiCinaLau
Les ATg
st . H 2, poaain 1=y =7}, {15 Mo health claim

CrsDimE Lol gt Bl iy ol e A0S DO radoE ETEnEY Ml snd
i pmfa i el
C13 CIRSEIT. ST Do & Reduction of blood pressue
Epalac Ciasadn ophce phopeproed & Hilps m szl e oo
Fegrta Pro In g t, Caolin. cerinid pepide hpromes sthletis
Iy ralysat performance and muscle
T TR
Virinal Alphs In Fridsn L Whay SETTnb] DRI & A3 NElEXETION SN 5D Baorcul o Doames Ingrisden ts
Ipdralysats HOT|, tha Metherlands
oy Chewing sum i SRS RN pegrbome Antcoriogendc Cadtury Adoms, TISA
Sboumm: phao sphiabe







