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the mercy that has been given to the writer. Therefore, the writer could finish the 
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ABSTRACT 

The Research and Development Innovated of “Traditional Lapis Cake” to be 

“Jumputan Cassava Lapis Cake” 

   (Maghfiroh Fitria Mulyani, 2016: 51 Pages, 42 Pictures, 9 Tables, 2 Charts) 

 This final report aimed at making the new innovation of “traditional lapis 

cake” that using cassava as a main ingredient. This final report discusses about the 

making of “jumputan cassava lapis cake” and it is about acceptable of “jumputan 

cassava lapis cake”. The purpose of final report is to make new innovation of 

“traditional lapis cake” with changed the main ingredient of traditional lapis cake 

that using cassava as main ingredient.  

In this final report, the writer uses Research and Development “R&D” 

method. The “R & D” method that includes 3 steps are: (1) Preliminary Field 

Testing, (2) Model Development, and (3) Final Product Testing and 

Dissemination. After that the writer implements the steps by asking some experts. 

Therefore, several research questions account. The data were collected 

from questionnaires. The writer has 4 questions on people perception about taste, 

flavor, texture, and design. This product is testing by close friends, housewives, 

merchant of cake, lecturer, and experts from five time experiment by revise the 

recipe and design jumputan cloth like. The result indicated that the large testing. It 

is explain from percentage score of each variable from question number 1 until 

number 4. Question number 1 about taste =72,50%, question number 2 about 

flavor =63,33%, question number 3 about texture = 67,50%, and number 4 about 

design jumputan cloth like = 66,66%. It was still accepted by respondents because 

the percentage score was up to 50%. 

Keyword: Cassava, Traditional Lapis Cake, and Jumputan Cassava Lapis 

Cake 
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