FINAL REPORT

THE COMPARISON OF BAKED PUMPKIN MUFFIN WITH

STEAMED PUMPKIN MUFFIN

This final report is written to fulfill one of the requirement for

Diploma 111 educational accomplishment at English Department

By :

Inne Nova Ayu

061230901399

STATE POLYTECHNIC OF SRIWIJAYA
PALEMBANG

2015



APPROVAL SHEET

THE COMPARISON OF BAKED PUMPKIN MUFFIN WITH STEAMED
PUMPKIN MUFFIN

By:
INNE NOVA AYU
0612 3090 1399
Palembang, June 2015
Approved by,
First Adviser, Second Advisor,
r-/_(,_-{‘- .’f- //'/7{2/“ {
-~ = & P
L T
Dra. Tiur Si-fljnhk, M.EdM Erizs,S.Pd, M.Pd
1D. 196105071988032001 1D.196205051988032003
Acknowledged by
Head of English Department
L 7
h
/ -~

Dra. Tiur Simanjuntik, M.Ed.M
1D. 196105071988032001



THE COMPARISON OF BAKED PUMPKIN MUFFIN WITH STEAMED
PUMPKIN MUFFIN

A final report by:
INNE NOVA AYU
061230901399

Appraved by the examiners committee SIGNATURE

Drs. Zaksria, M.Pd. & —
i S

NIP. 196408122000031002

4
NIP. 197405162002122001 A

Iskandar Resyidia, S Pd., M.Pd. ‘ S
NIP. 197006212002121001

Moehamad Ridhwan, M.Pd
NIP. 196912102005011002




ABSTRACT

The Comparison of Baked Pumpkin Muffin With Steamed
Pumpkin Muffin

(Ayu, 2015, 29 Pages, 15 Images, 3 Tables, 1 Chart)

This final report researched the consumers’ opinion about the comparison
of baked pumpkin muffin and steamed pumpkin muffin. Both pumpkin muffins
must have many advantages for the consumers as all we know that pumpkin is
fruit which rich of beta carotene. Using pumpkin puree in muffin batter can
reduced flour using, also give natural yellow color and sweet taste for well made
muffin. The comparison data collected through questionnaires based on
quantitative variable by using color, aroma, texture, and taste as the parameters.
The result indicate mostly consumers prefer baked pumpkin muffin than the
steamed one. The texture of steamed pumpkin muffin did not get good result on
consumers’ perception. Overall the baked pumpkin muffins get very good
attention from consumers.
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