CHAPTER V
CONCLUSION AND SUGGESTION

5.1 Conclusion

Based on the comments and suggestions given by expert about gethuk, the
writer concluded that gethuk can be made using taro as the main ingredient. The
revision of the product was conducted by limited testing and wider testing. In
limited testing, the taste of gethuk is a little less sweet and the texture is too dry
and the expert gives suggestions to add a little sugar and to make the texture moist,
it is recommended to add a little coconut milk. Then, after limited testing the
writer revised the product and gave it to 5 people in wider testing. From the test
on wider testing. It could be found that the taste and texture of Roasted Taro
Gethuk is already good enough, it's just that it is recommended to add a little salt
to make it taste better. Finally, the writer revised it into recipe 3 and added a little
salt in order to make the taste better and after that the writer gave it to expert for

final product testing.

5.2 Suggestion

Based on the conclusion above, the writer would like to give some
suggestions for the next researcher to make product innovation of gethuk with the
latest variant and for further researchers it is better to do research to dissemination
steps so that the product made is accepted by the public in terms of taste and

texture.
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