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THE USE OF SPINACH IN MAKING
PIZZA DOUGH

ABSTRACT
(Puspa Sari, 2016, 43 page, 9 Table, 2 Chart)

This study discusses about the use of spinach in making pizza
as new variant. The writer wanted to know the influence of spinach
toward taste, texture, appearance, and aroma of the pizza result. The
writer also shows how many students of English Department at State

Polytechnic of Sriwijaya Like and dislike to eat spinach pizza.
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