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ABSTRACT 

The Innovation of Kue Lumpang with Durian Variant 

 

(Fadila, 2019, 23 pages, 2 figures, 4 tables, 1 chart) 

This final report discusses about the innovation of Kue Lumpang with 

durian variant. The purpose was to find the appropriate recipe in making Kue 

Lumpang with durian variant.The writer used R & D method.  There are three 

stages of research and development based on Sukmadinata’s theory which are 

preliminary study, model development, and final product testing. However, the 

writer only did two stages which were preliminary study and model 

development.In preliminary study, the writer got the information about Kue 

Lumpang, the characteristics of Kue Lumpang, and some consideration in making 

Kue Lumpang. In model development, there were three experiments done by 

writer. The Kue Lumpang with durian variant product of the first experiment was 

tasted and examined by Mr. I Gede Surata and the Kue Lumpang with durian 

variant product of the second experiment was tasted by five respondents. After 

following the suggestions and comments from the respondents, the writer then did 

the third experiment. The Kue Lumpang with durian variant product of the third 

experiment then became the final product of Kue Lumpang with durian variant. 

The result indicated that to make Kue Lumpang with durian variant, it needed 

nine kinds of ingredient and seven cooking steps. 

Keyword: Kue Lumpang, R&D method,  Durian  
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