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ABSTRAK

FITRI HANDAYANI, Feasibility study DTalla Home Pizza in Politeknik Negeri
Sriwijaya.  Formulation of the problem in this Final Report are how the stages in
conducting a feasibility study of a business and an entrepreneur’s ability to
expand its business in terms of characteristicsand traits of entrepreneur. A study
conducted in DTalla Home at Jalan Wortel Mongosidi No. 102 Rt 16 Rw 04
Kelurahan Kalidoni Kecamatan Kalidoni. The data used in this study are primary
data collected through characteristics and traits euntrepreneur and step in
conducting feasibility studies in DTalla Home Pizza.  And Secondary data were
obtained in the form of a brief history of the company and the work activity of the
company. The preparation of this final report uses qualitative descriptive method
that is theoretically by focusing on the research, assisted by reading books related
to the issue to be studied, so as to provide information that authors need and
eventually I will attemptto draw  conclusions and suggestions.  The result
obtained in application DTalla Home Pizza that have implemented entrepreneurial
characeristic and traits in her.  Based on the results obtained, it can be concluded
that the DTalla Home Pizza feasible to be developed by opening new branches in
Politeknik Negeri Sriwijaya Palembang because it can provide a significant
advantage.

Key Words:  euntrepreneur, entrepreneurial characeristic and traits,
feasibility study of a business
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