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Abstract : In the world we live on today, young generation highly influences the future of a nation. We have to concern that
the condition of the country in 20 years later depending by the character of young adults these days. Therefore, it is important
that we have to support and control the teenagers especially in one of developing countries in which I live in: Indonesia.
Indonesia is a home to 240 million people. It diverse in languages, cultures, as well as attitudes. The differences among each
individual lead us to think that there is something we have to take care of. It is necessary to pay attention to the nutrition
consumed by the nation. We initiate to control the food consumed by young generation as early as a primary students.
Nutrition affects the immune of the body, neuron system, and, most importantly brain. One of the nutrition that has to be
fulfilled is milk. However, most of the population in Indonesia isn’t aware of the importance of consuming milk as their daily
basis. We’ve formed an innovation called the Brilliant Candy which is affordable and rich in nutrition. So that is why the paper
made by literature study to solve the problem with effective ways using available resources, practice and cheap. Brilliant
Candy consists of Centella asiatica extract mixed with Soy milk. Centella asiatica contains of alkaloid which give the energy to
brain and circulate oxygen. Based on the research of Sathya and Ganga, Centella asiatica can increase the intelligence. Indeed,
Centella asiatica can relieve stress, and help us in staying focus. Soy milk is a kind of milk which come from extracted soybean.
Soybean is rich in flafonoid. It has various advantages for our body. Which can also support child nutrition consumed. Soybean
boosts immune system, helps digestive system, and in terms of food, soy bean exists as a source of nutrition. A method to get
extraction of Centella asiatica is namely maserasi using ethanol. While making soybean milk with got the pollen of soybean.
Both materials get mixed processed into hard candy with congelation of.
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