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PREFACE
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S.W.T. for the mercy and for blessing us on finishing this final report with the

tittle “The Importance of Pempek as a Culinary Tourism in Palembang”. This

final report is created to fulfill one of requirements for Diploma III educational

accomplishment at English Department State Polytechnic of Sriwijaya.
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ABSTRACT

THE IMPORTANCE OF PEMPEK AS A CULINARY TOURISM

IN PALEMBANG

(Merlin Indiarni, 2014, 35 pages, 1 table, 4 pictures)

This research focused on the importance of Pempek as a culinary tourism in
Palembang. The purposes of this study were to know the kinds of pempek and the
product of pempek that could be innovated to keep the existence of culinary
tourism in Palembang. The study used qualitative description method. The data
were collected through observation, interview, and documentation. Based on
findings it is found that Pempek & Kemplang Mang Din (Kgs. H. Syarifuddin)
there is no innovation product of Pempek. The writer suggests that producers of
pempek have to explore about the importance of pempek as a culinary tourism in
Palembang and study about the innovation product.
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