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ABSTRACT

The Innovation of a New Variant of Instant Cereals Through The Use of Pumpkins

(Nadya Simatupang, 2018, i-ix, 1-45)
This research focused on the innovation of a new variant of instant cereals through the use of pumpkins. The purpose of this research was how to make the innovation of a new variant of instant cereals through the use of pumpkins. The method of the research was Research and Development Method which modified by Sugiono. The data were collected through the interview and documents analysis. Based on the finding, the writer found that pumpkins can be as main ingredient of instant cereals. The writer did three times to get proportional ingredients and steps. The conclusion was the innovation of a new variant of instant cereals through the use of pumpkins can be the options to diversify food variations. The writer hopes that pumpkin could be innovated in other variations of food in order the purpose of food diversification could run well.
Keywords: Innovation of Pumpkins, Food Diversification, Research and
 Development, and Instant Cereals.
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