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the mercy and the bless that has given to the writer. Therefore, the writer could 

finish the final report. This report is written as one of the requirements to finish 

Diploma study at English Department which is entitled “Developing Telok Ukan to 
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and how to design Teluk Ukan recipe book. 
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insufficiencies and it is not exactly perfect. This is because the limitation of 

finantial, experience and ability the writer has. Therefore, the writer expects the 

readers can give suggestion and critics for this final report. 
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ABSTRACT 

Developing Telok Ukan (Modified Egg) to Enrich The Traditional Snacks From 

Palembang 

(Theodorus Novranto, 2017 : 55 Pages, 48 Pictures, 3 Charts, 10 Tables ) 

The research aims to find out the development of Telok Ukan into new 
variations and the documentation form of the development result. The problems 
were “how to develop Telok Ukan  in order to enrich the traditional snacks from 

Palembang?” and “what form is the docummentation of the new variations of Telok 

Ukan?. The aims of writing this report were to find out wether Telok Ukan can be 
developed or not and the form documentation of Telok Ukan in this research. The 
method of this report was Research and Development (R&D) Modified method 
developed by Sukmadinata. The research techniques for collecting the data were 
observation and documentation, interview and questionnaire. These techniques were 
used in every stage of research and development modified based on Sukmadinata. 
Based on the finding, the writer found that processes of developing Telok Ukan 
includes 4 times testing. There were limited testing 1 and 2, larger testing and final 
testing. The product result of the final testing was revised, then it was disseminated 
throught questionnaire. The result of the questionnaire was analyzed to find out 
people perceptions about the product which is developed Telok Ukan. The result of 
the development in form of recipe was documented into recipe book. The conclusions 
were the Telok Ukan could be developed into 5 new variants and they are accepted 
by the customers.  The Telok Ukan new variants were documented in form of recipe 
book consisting of 22 pages. The suggestions were given to the all the reader of this 
final report regarding to the way of cooking Telok Ukan based on the development of 
Telok Ukan.  

Keywords: Research & Development, Developed Telok Ukan, Recipe Book 
Documentation 

 

 

 

 

 

 

 



viii 
 

TABLE OF CONTENT 

 

TITLE SHEET .................................................................................................  i 

APPROVAL SHEET .......................................................................................  ii 

EXAMINERS SHEET .....................................................................................  iii 

MOTTO AND DEDICATION ........................................................................  iv 

PREFACE ........................................................................................................  v 

ACKNOWLEDGEMENT ...............................................................................  vi 

ABSTRACT .....................................................................................................  vii 

TABLE OF CONTENT ...................................................................................  viii 

LIST OF CHART .............................................................................................  xi 

LIST OF PICTURE .........................................................................................  xii 

LIST OF TABLE .............................................................................................  xv 

CHAPTER 1 INTRODUCTION 

1.1. Background ...............................................................................................  1 

1.2. Problem Identification ...............................................................................  3 

1.3. Problem Limitation ...................................................................................  3 

1.4. Problem Formulation ................................................................................  4 

1.5. Operational Definition ..............................................................................  

1.6. Research Purpose and Benefits .................................................................  4 

1.6.1 Research Purpose ..............................................................................  4 

1.6.2 Research Benefits ..............................................................................  4 

``1.6.2.1 For The Readers ..........................................................................  4 

1.6.2.2 For The Writers ..............................................................................  5 

CHAPTER II LITERATURE REVIEW 



ix 
 

2.1. Telok Ukan .................................................................................................  6 

2.1.1 Eggs .................................................................................................  7 

   2.1.1.1 Chicken Egg .................................................................................  8 

  2.1.1.2 Duck Egg .......................................................................................  9 

2.1.2 Sugar ...................................................................................................  9 

2.1.3 Coconut Milk ......................................................................................  10 

2.2. Development ..............................................................................................  10 

2.2.1 Product Development .........................................................................  11 

2.3.Food Diversification ....................................................................................  11 

2.4.Organoleptic Testing ...................................................................................  12 

2.5.Recipe Book ................................................................................................  13 

CHAPTER III RESEARCH METHODOLOGY  

3.1. The Approaches and Method of Research .................................................  15 

3.1.1 Mixed Method ....................................................................................  15 

3.1.2 Research and Development ................................................................  16 

3.2.The Procedure of Development ...................................................................  16 

3.3.The Data Collection Techniques .................................................................  20 

3.4.The Data Analyzing Techniques .................................................................  22 

3.5. The Research Subjects ................................................................................  25 

CHAPTER IV DEVELOPING TELOK UKAN AND DISCUSSION 

4.1. Preliminary Studies ....................................................................................  26 

     4.1.1 The Preparations ..................................................................................  27 

     4.1.2 Five Basic Recipes ..............................................................................  31 

     4.1.3 The Making Process ............................................................................  35 

4.2. The Development of The Product (The Product, Testing and Revision) ...  37 

     4.2.1 The First Product .................................................................................  37 

     4.2.2 The Second Product (Revision From The First Product) ....................  39 



x 
 

     4.2.3 The Third Product ...............................................................................  40 

4.3. The Final Testing (Final Testing, Final Revision and Dissemination) ......  42 

4.4. Discussion ..................................................................................................  47 

CHAPTER V CONCLUSION AND SUGGESTION 

5.1. Conclusion ..................................................................................................  55 

5.2 Suggestion ...................................................................................................  55 

REFERENCES 

APPENDICES 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



xi 
 

LIST OF CHART 

 

Chart 3.1 : Chart of Research Procedure ...........................................................  16 

Chart 3.2 : Steps of Research and Development Procedures ............................  18 

Chart 4.1 : The Percentage Chart ......................................................................  46 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



xii 
 

LIST OF PICTURES 

 

Picture 2.1 Telok Ukan ......................................................................................  6 

Picture 2.2 Egg and Eggshell ............................................................................  8 

Picture 2.3 Chicken Egg ....................................................................................  8 

Picture 2.4 Duck Egg .........................................................................................  9 

Picture 4.1. First Draft of Product .....................................................................  27 

Picture 4.2. Small Needle ..................................................................................  27 

Picture 4.3. Egg Topper .....................................................................................  28 

Picture 4.4. Small Bowl .....................................................................................  28 

Picture 4.5. Big Bowl ........................................................................................  28 

Picture 4.6. Mixer ..............................................................................................  28 

Picture 4.7. Spatula ............................................................................................  28 

Picture 4.8. Piping Bag ......................................................................................  28 

Picture 4.9. Steaming Pot ..................................................................................  29 

Picture 4.10. Refrigerator ..................................................................................  29 

Picture 4.11. Egg Container ..............................................................................  29  

Picture 4.12. Making The Hole on The eggshell with small needle .................  29 

Picture 4.13 Using Egg topper ..........................................................................  30 

Picture 4.14 Dumping out the content of the egg ..............................................  30 

Picture 4.15 Rinsing The Eggshell ....................................................................  30 

Picture 4.16 Drying the eggshell .......................................................................  31 



xiii 
 

Picture 4.17. Ingredients of Sekayo Telok Ukan ...............................................  31 

Picture 4.18. Ingredients of Putu Ayu Telok Ukan ............................................  32 

Picture 4.19. Ingredients of Tape Cake Telok Ukan ..........................................  33 

Picture 4.20 Ingredients of Red Velvet Mousse Telok Ukan .............................  33 

Picture 4.21 Ingredients of Chocolate Truffle Telok Ukan ...............................  34 

Picture 4.22 Preparing Ingredients ....................................................................  35 

Picture 4.23 The Making Filling Process ..........................................................  35 

Picture 4.24 The Pouring Process ......................................................................  36 

Picture 4.25 The Cooking Process ....................................................................  36 

Picture 4.26 The Keeping Process .....................................................................  36 

Picture 4.27 The Serving The product ...............................................................  37 

Picture 4.28 The First Sekayo Telok Ukan ........................................................  37 

Picture 4.29 The First Putu Ayu Telok Ukan .....................................................  37 

Picture 4.30 The First Tape Cake Telok Ukan ..................................................  38 

Picture 4.31 The First Red Velvet Mousse Telok Ukan .....................................  38 

Picture 4.32 The First Chocolate Truffle Telok Ukan .......................................  38 

Picture 4.33 The Second Product ......................................................................  40 

Picture 4.34 The Third Product .........................................................................  42 

Picture 4.35 The Final Product ..........................................................................  43 

Picture 4.36 Recipe Book cover ........................................................................  51 

Picture 4.37 Preface ...........................................................................................  51 

Picture 4.38 Table of Content ............................................................................  51 



xiv 
 

Picture 4.39 Information About Telok Ukan .....................................................  52 

Picture 4.40 Tools ..............................................................................................  52 

Picture 4.41 Preparing the Eggshell ..................................................................  52 

Picture 4.42 Sekayo Telok Ukan Recipe ............................................................  52 

Picture 4.43 Putu Ayu Telok Ukan Recipe ........................................................  53 

Picture 4.44 Tape Cake Telok Ukan Recipe ......................................................  53 

Picture 4.45 Red Velvet Mousse Telok Ukan Recipe .........................................  53 

Picture 4.46 Chocolate Truffle Telok Ukan Recipe ...........................................  54 

Picture 4.47 Biography ......................................................................................  54 

Picture 4.48 Back Cover ....................................................................................  54 

 

 

 

 

 

 

 

 

 

 

 

 



xv 
 

LIST OF TABLE 

 

Table 3.1 Ideal Score Formula ..........................................................................  23 

Table 3.2 Ideal Score .........................................................................................  24 

Table 3.3 Percentage Formula ...........................................................................  24 

Table 3.4 Percentage of Respondent Perceptions .............................................  25 

Table 4.1 The List of Second Producs’ Ingredients ..........................................  40 

Table 4.2 The List of Third Producs’ Ingredients .............................................  41 

Table 4.3 The List of Final Producs’ Ingredients ..............................................  43 

Table 4.4 Questionnaire Result of All five products .........................................  45 

Table 4.5 Ideal Score Formula ..........................................................................  45 

Table 4.6 Percentage Formula  ..........................................................................  46 

Table 4.7 The Percentage Result .......................................................................  46 

Table 4.8 Percentage of Respondent Perceptions .............................................  47 

Table 4.9 Result of Questionnaire .....................................................................  49 

 

 

 

 

 


