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ABSTRACT

Using Coffee as The New Variant of Kue Lumpang Taste

Adelia Puspa Suri, 2020, 62 Pages, 5 charts, 12 Tables, 65 Pictures

This final report discuss about the innovation of Kue Lumpang taste with coffee as
the new taste af kue lumpang itself. In this study the writer tried to find the best
recipe for combining between kue lumpang and coffee. the writer makes product
innovation by adding value to old products so it can attract the attention of
costumers. This study is guided by using Research and Development method
modified by Sukmadinata (2005). After did the study it was found that the
respondents stated kue lumpang coffee that the writer has made had a good taste,
texture, and aroma and it also was well received by the community.

Keyword: Kue Lumpang, Coffee, Innovation
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