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PREFACE

First of all, the writer thanks to Allah SWT for the outstanding mercy given
to the writer so that the writer could accomplish and finish the proposal final
report on time. This proposal report is written to fulfill the requirement of final
report subject at State Polytechnic of Sriwijaya which entitled “A Recipe Booklet
of Red Dragon Fruit Donut”

The writer considers that there still some mistakes in writing this proposal, it
cause by the limitation in experiences, ability and knowledge the writer has.
Therefore, the writer expects the readers would give a suggestion and critics for

the final report progress.

Finally, the writer expects that this final report can give advantages and
usefulness especially for the students of English Department at State Polytechnic

of Sriwijaya.

Palembang, July 2019

The Writer
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ABSTRACT

Red Dragon Fruit as New Variant for Donut

(Ratih Sekarningrum, 2019: 32 Pages (Chapter 1-V))

This final report is aimed in making red dragon fruit donut and put the recipe into
booklet. It also discusses the developing of new a variant of donut by using red
dragon fruit. The purpose of this final report is to make a new variant of donuts. In
writing this final report, the writer used Research and Development Methode from
Sukmadinata (2015). There were three times experiment and twice revision by
experts. The experts here are Mrs. Rima CDP of Grand Inna Daira Hotel, Ms.
Rizki CDP of The 101 Hotel, and Mrs. Lidya an enterpreneur of traditional cake.
The conclusion is red dragon fruit donut is good for body, because red dragon
fruit contains much nutrition so those reason it has benefits for human body.

Keyword:New Variant of Donut, Red Dragon Fruit
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ABSTRAK

Buah Naga Merah sebagai Varian Baru untuk Donat

(Ratih Sekarningrum, 2019 : 32 Halaman (Chapter 1-V)

Laporan akhir ini bertujuan membuat donat buah naga merah dan membuat resep
di booklet. Disini juga membahas pengembangan varian baru dari donat dengan
menggunakan buah naga merah. Tujuan laporan akhir ini untuk membuat varian
baru donat. Didalam penulisan laporan akhir, penulis menggunakan metode
penelitian dan pengembangan oleh Sukmadinata (2015). Telah dilakukan tiga kali
percobaan dan dua kali revisi oleh ahli. Ahli disini adalah Rima CDP dari Hotel
Grand Inna Daira, Rizki CDP dari 101 Hotel dan Lidya sebagai pengusaha kue
tradisional. Kesimpulannya adalah donat buah naga merah baik untuk tubuh
karena buah naga merah mengandung banyak nutrisi alasan itulah memberi
manfaat untuk tubuh manusia.

Kata Kunci: Varian baru donat, buah naga merah
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