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ABSTRACT

DEVELOPING CAKES USING RED BEANS AS THE MAIN
VARIANT

(Fitri Ritama, 2017, 46 pages, 24 pictures, 12 tables, 5 charts)

This research focused on how to develop cakes using red beans as the main
ingredients and socialize them in term of recipe book. The purpose of this study were
to find out whether cakes with red beans can be developed or not and to know how to
socialize the developed red beans cakes. Red bean is one of beneficial food which can
be the alternative ingredients, so it called food diversification. The method of this
study was Research and Development (R&D) which modified by Sukmadinata
Method. The data were collected through interview, and questionnaire. Based on the
findings, the writer found that cakes can be combined with red beans as the main
variant. The writer did three times experiments to get the proportional ingredients.
Besides, the writer made the recipe book as the way to socialize the developing red
beans cakes. The writer hopes the recipe book of red beans cakes could be the
reference for the reader in making red beans cakes.

(Keywords: Food Diversification, Research and Development, Red Beans Cakes,
and Recipe Book)
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