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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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