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ABSTRACT 

Community Service is a person, group, or institution trying to make a positive contribution to society. 

Community service is often associated with higher education and research, where students and 

academics engage in activities that can use their knowledge and skills to help solve problems, improve 

well-being, and benefit society as a whole. PKM "Training on Making Desserts from Western Europe" 

due to the market for the sale of sweet foods from Western Europe, the purpose of the research is   to 

provide training on how to make sweet dishes from Western Europe in Gerendeng Pulo Village with the 

aim of improving the economy and meeting problems, namely by looking for sweet food cooking ideas 

at home and sweet food business ideas at affordable ingredient costs and teach them as the author collects 

the data of pre, post test and feedback from the community. The hope to be achieved is that the residents 

of Gerendeng Pulo Village can use the products and services they have learned, in order to provide 

benefits for them and increase their income through business ventures. The results shown that there is 

positive significant result about solving the problems faced by the people of  gerendeng pulo . 
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INTRODUCTION  

Food is one of the basic needs of humans to maintain survival (Alhamid, 2016; Augustin 

et al., 2016), Due to the large number of people who need heavy food or light food (Ichsan et al., 

2019). In today's modern era, many people no longer pay attention to the importance of food as 

fulfilling their needs, but rather as part of their lifestyle (Filimonau et al., 2021; Tandiono, 2017). 

Civilization that continues to develop triggers globalization in all countries, including Indonesia 

(Wardani et al., 2022 one of the globalization influence in indonesia is a culture to eat dessert. 

Dessert is a meal that is usually served after the main course as dessert (Suryana, 2022). 

According to Hatchett (2014) Dessert means makanan manis in Indonesian, where the dish will 

be served after the main menu has been served. In other words, dessert will be served after the 

table is clear of the dishes that are the main part of the meal (Alija & Talens, 2013). Dessert is 

a dish served after the main course as a dessert or commonly referred to as dessert. Desserts 

usually taste sweet and refreshing, some taste salty or a combination of the two, Etawatiningsih, 

(2008: 317) in (Andrianti et al., 2014). The dessert is usually in the form of pudding, cakes, sweets, 

etc. which have a sweet and fresh taste which is usually made from fruit, cream, chocolate and 

sugar as a consumer dessert after enjoying the main meal which usually has a salty taste to 

neutralize the appetite of consumers, Dessert is important because dessert is the last dish served 

to consumers. The dessert portion is 100-120 grams according to international standards 

 

 

 
 

Figure 1  Data of google trends about dessert recipe (2023) 

 

http://creativecommons.org/licenses/by-sa/4.0/?ref=chooser-v1
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As shown from the figure above, indonesian have an increased interest to search a dessert 

recipe, based on third quartal from 1 July to 30 September 2023 there are 772 searchings about 

dessert recipe, and on the fourth quartal that is from 1 October to 9 December, there are 967 

searchings about dessert recipe, currently dessert or dessert is not only used as a complementary 

menu. But many restaurants make dessert as the main menu (Eckert Matzembacher et al., 2020; 

Harianja, 2022). According to Benjamin  (2021) with the development of the times, dessert also 

follows the development of existing trends (Korndl, 2012). Developments in the culinary industry 

have made dessert a main dish that can be enjoyed anytime and anywhere (Wachyuni et al., 2020). 

Desserts are much wider in reach now than they used to be; in fact, it has become very complex 

and diverse (Migoya, 2012).  

Assisted by the effects of globalization where the entry of sweet dishes from various 

countries began, Indonesian citizens began to inspire to make sweet dishes from many countries, 

for various things such as doing business in many countries, for various things from doing 

business or helping each other. The consumption pattern of finished food and beverages in 

Indonesia reached 37.95% in 2022, this figure has increased by 2.15% from 2020 (BPS, 2022). 
Sitorus (2015) stated, Consumption of dessert by the people of Indonesia has become a lifestyle 

(Sebriana, 2019). Based on data from the 2018 Indonesian Basic Health Research (Riskesdas), 

the consumption rate of sweet foods reached 87.9% (Sutadarma, 2020). This shows a business 

opportunity because of the market (Sebriana, 2019).  
Community service is a voluntary activity carried out to give back to the surrounding 

community and the wider community (FD et al., 2019), The activities carried out are conducting 

training, providing counseling, providing knowledge, and various other form (Riduwan, 2010). 

community service activities that the author does are focusing on training in making sweet foods 

originating from Western Europe. In Turmono (2020), Kaswan (2012) revealing training is the 

process of improving the knowledge and skills of employees (Gustiana et al., 2022). Due to the 

existence of a market for sweet foods which has the potential for business development in various 

circles, the target of our activities is to introduce and train villagers about sweet foods originating 

from Western Europe to provide new but simple sweet food cooking ideas and also create business 

ideas that require more affordable ingredient costs but are liked by Indonesian people,  According 

to Sutrisno in Ali (2020) Training is aimed at completing skills in doing work, as well as being 

able to use the right work equipment. To help improve the village economy, the author chose 

Gerendeng Pulo Village as a training facility.  
Gerendeng Pulo Village or more commonly called Grenpul Village is one of the thematic 

villages located in the RT02/09 area of Gerendeng Village, Karawaci District, Tangerang City. 

Grenpul Village is one of the villages that carries the PHBS (Clean and Healthy Living Behavior) 

Village program in its area. With the number of neighbors as many as 3 RTs, the number of heads 

of families (KK) as many as 186 families and with a population of 758 people where the majority 

of residents of Grendeng Pulo Village are middle to lower class, one of the settlements of 

Tangerang residents is experiencing development since 2017 due to the climate program by the 

regulation of the Minister of Environment and Forestry Number 84 of 2016 concerning the 

Climate Village program,  with this assistance and residents around Gerendeng Pulo. 

 The village that started from a slum became a more beautiful village by converting various 

vacant land into hydroponic plantations, waste processing sites, village halls, sports facilities, 

gazebos, fish farming, and also sales facilities. With a more beautiful and green village, 

Gerendeng Pulo Village began to attract various other residents' attention by holding village-scale 

cultural events such as the cap go meh festival and culinary festivals. 

The residents of Gerendeng Pulo Village are interested in increasing the economic level 

such as trading food, but the residents of Gerendeng Pulo Village need food trading ideas, 

especially sweet foods that require affordable material costs and can be enjoyed by all groups, 

Gerendeng Pulo Village residents want the idea of cooking simple sweet foods that can be made 

at home, thus raising the problems faced by the residents of Gerendeng Pulo Village who are 

developing,  Namely how to provide insight and training to Gerendeng Pulo residents on how to 
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make simple sweet foods as well as being used as an idea to sell at affordable prices but in demand 

by all people.Due to the results of ongoing related research, they are as follows: 

Annabel, Chelsea & Sugandhi, Steffi (2021) with the title “Pelatihan penggunaan labu 

siam sebagai bahan dasar puding kepada Desa Wisata Kranggan, Tangerang Selatan” using online 

form and quanitative method to collect data and the result is giving positive significant result to 

the locals of Desa Wisata Kranggan, with the difference is the number of sample taken during 

research the title of Natalia et al., Natalia, Friska Rotua and Hermawan, Ingvenna 

Lioni and Sulisetyowati, Niken (2023) research is “ Pelatihan pembuatan masakan Sumatra rujak 

mie di Kampung Gerendeng Pulo” using the quantitative and online form, result of the research 

is proven that the locals of Gerendeng Pulo received a positive significant effect in terms of 

knowledge about rujak mie and the making of the food, the difference is the size sample taken 

during research 

Saputra et al,. (2022) research is Laporan pengabdian kepada masyarakat pelatihan 

pembuatan kripik sale berbahan dasar kulit buah alkesa di Desa Gerendeng Pulo, Tangerang” 

with the quantitative method by using online form to collect data, the result of the research is 

people of Gerendeng Pulo affected in positive significant with the difference of the research is 

sample size taken 

Based on the previous research as listed above, purpose of the research to innovate a food 

ingridient to ranging from snacks to a meal, as our researchs purpose to teach people of Gerendeng 

Pulo about a dessert recipe that is easy to make at home and turn the recipe itself into a business 

idea that make a profit at fraction of a cost. 

  

RESEARCH METHOD 

The method used in implementing this program with a learning by doing system with the 

help of module media (Imayanti et al., 2019; Pietrapertosa et al., 2021), Meanwhile, in 

quantitative research, research instruments include questionnaires, structured observation 

checklists, and measurement instruments used to collect data that can be measured and analyzed 

statistically. We carry out internal community service activities, namely activities that include 

training that is beneficial to the community (Manu, 2020). According to Sudarmanto et al., (2021), 

community development contains efforts to increase community participation and social feelings 

towards the activities carried out. 

Community service activities in Gerendeng Pulo Village on December 12, 2023, will be 

carried out offline and include how to make sweet dishes from Western Europe. 

Activities are carried out through the following stages: 

 1. Preparation activities include: 

a. Conducted an interview to find out the problems regarding Gerendeng Pulo Village, 

through contact with Mr. Hok Tjoan as Chairman of urban Village head 009 Gerendeng 

Pulo Village 

b. Application for a permit for community service activities, carried out in Gerendeng Pulo 

Village 

c. Administration management (correspondence), preparing Student Creativity Program 

Proposals 

d. Material preparation, preparing material on sweet dishes of Western European origin 

e. Preparation of tools and materials needed during training 

f. Pre-test and post-test preparation 

g. Demonstration of how sweet dishes are made 

h. Goodie bag handover 
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Target Results 

The target to be achieved in the implementation of this community service is that the 

residents of Gerendeng Pulo Village can be creative and develop trading business ideas. Here is 

the budget plan: 
Table 1 Budget Plan 

 

No Work Unit Price Volume Total (IDR) 

I CONSUMA-

BLES 

   IDR.64.000 

1 Sugar kg IDR.64.000 4 IDR.12.490 

2 Maizena gr IDR.12.490 300 IDR.175.000 

3 Strawberry Kg IDR  175.000 1,25 IDR.245.000 

4 Almond Kg IDR .245.000 1,5 IDR.90.000 

6 Cranberry Juice Litre IDR .90.000 1,5 IDR.387.450 

7 Goodie bag Each IDR .387.450 22  

      

II TOOL     

1 Synodic plastic Each IDR .3.000 100 IDR. 3.000 

2 Box plastic Each IDR. 15.250 20 IDR. 15.250 

3 Cup pudding Each IDR. 15.250 20 IDR. 15.250 

4 baking sheet Each IDR.15.400 1 IDR .15.400 

      

III TRANSPORT-

ATION 

    

 Visit to the 

preliminary survey 

site 

Trip IDR .100.000 1 IDR 100.000 

 Site visit for 

workshop 

Trip IDR 100.000 1 IDR 100.000 

Total     IDR .1.222.840 

 

RESULT AND DISCUSSION 

Implementation  
The Student Creativity Program activity will be held on Tuesday, December 12, 2023 in 

Gerendeng Pulo Village with training on how to make 2 sweet dishes from Western Europe. 

Starting with looking for problems in Gerendeng Pulo Village, we got information from Mr. Hok 

Tjoan through contact and also met directly to Gerendeng Pulo Village. From the information 

obtained, we finally agreed to make a training on making desserts from Western Europe in 

Gerendeng Pulo Village, which can help the residents of Gerendeng Pulo Village add new but 

simple sweet food cooking ideas and also create business business ideas that require more 

affordable material costs but are preferred by Indonesian people to help improve the village 

economy Therefore, the author chose Grendeng Pulo Village as a training facility (Yunus et al., 

2023).  

To support the implementation of the Student Creativity Program (PKM), we prepare 

documents in the form of participant certificates, committee certificates, minutes of events, 

banners, Research and Community Service Institute (LPPM) numbers, presentation materials, and 

loan forms needed for demonstrations of how to make them. In addition, we also prepared all the 

needs of the event, including goodie bags for participants who attended and materials for the 

implementation of training with residents of Gerendeng Pulo Village. 
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On December 12, we departed from 08.45 WIB, morning to Gerendeng Pulo Village 

 

 

Figure 2 Preparing tools and materials 

 

At around 09.15 WIB we arrived at the destination and prepared materials and tools that 

would be used during training. The Student Creativity Program event began at 10:00, which began 

with a prayer led by participants. After the prayer, the supervisor gave a word or two via zoom to 

the participants who participated in the Student Creativity Program 

 

Figure 3 Words of response from the guiding professor (via zoom) 

 Then continued by the delivery of material about Praline and also how to make it.  

 

Figure 4 Material presentation 
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Furthermore, how to make Pralines was started. The participants and instructors make it together, 

and are monitored with the committee. 

 

Figure 5 Cooking demonstration 

 

Figure 6 Cooking demo with participants 

 

Figure 7 Cooking demonstration with participants 

 The event ended at 12.00 noon which ended with the distribution of souvenirs and group photos. 
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Figure 8 Goodie bag distribution 

 

Figure 9  Group Photo 

Event Rundown 

Table 2 Event Rundown 

No Duration Time Activities PIC 

PRE- OPENING 

  

30’ 09.30 – 10.00 

The committee is on site & 

Student Creativity Program 

preparation 

  

OPENING 

  
5’ 10.00-10.05 

Opening Words &; Opening 

prayer 
Etlivia 

  

10’ 10.05-10.15 
Opening remarks by the 

lecturer  

Dr. 

Theodosia 

C. 

Nathalia, 

S.ST.Par, 

M.M  

MAIN EVENT 

  5’ 10.15-10.20 Pre-Test Nity 

  

60’ 10.20-11.20 
Presentation and Training 2 

sweet dishes  

Putri & 

Jason 

  
5’ 11.20-11.25 

Fill out Post test & Feedback 

training 
Nity 

CLOSING 
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5’ 11.25-11.30 
Certificate & Souvenir 

Submission 
Nity 

  

5’ 11.30-11.35 Afterword by lecturer 

Dr. 

Theodosia 

C. 

Nathalia, 

S.ST.Par, 

M.M 

  
5’ 11.35-11.40 

Concluding Words and 

Concluding Prayer 
Etlivia 

  5’ 11.40-11.45 Group photo session  Etlivia 

 

 

Results  
Our Student Creativity Program provides an opportunity for participants to learn and get to 

know about making sweet dishes from Western Europe, from this training the author hopes to 

come up with adequate business ideas and also in accordance with the facilities and materials 

owned by the residents of Gerendeng Pulo Village. Get to know Praliné and Rote Grütze and also 

how to make them, according to the results of the Pre-test and Post-test form, there was an 

improvement in the results of the two tests, before the training there were still some participants 

who did not understand or understand about Dessert, information about Praliné and Rote Grütze 

After participating in PKM, demo participants began to understand the information in its 

manufacture, ingredients, country of origin. 

The following are the results of the pre-test filled by participants of Gerendeng Pulo Village 

Table 1 Answer of Pre-test form 

What you know about Dessert Total Persentase 

Could Food 5 (5/20 *100) 25% 

Appetizers 7 (7/20 * 100) 35% 

The main food 5 (5/20 *100) 25% 

Dessert 3 (3/20 * 100) 15% 

Total 20 100% 

   

Praliné is a dish that originates from the country   

Jepang 5 (5/20 *100) 25% 

Dubai 8 (8/20 * 100) 40% 

Korea 3 (3/20 * 100) 15% 

Prancis 4 (4/20 * 100) 20% 

Total 20 100% 

   

What is the main ingredient in Praliné ?   

Milk and Fruit 9 (9/20 * 100) 45% 

Fruits 3 (3/20 * 100) 15% 

Cghocolate 6 (6/20 * 100) 30% 

Almonds and Sugar 2 (2/20 x 100) 10% 
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Total 20 100% 

   

Rote Grütze is a dish originating from the country  

Amerika 5 (5/20 *100) 25% 

Yunani 8 (8/20 * 100) 40% 

India 4 (4/20 * 100) 20% 

Jerman 3 (3/20 * 100) 15% 

Total 20 100% 

   

What is the main ingredient in Rote Grütze ?   

Nuts 7 (7/20 * 100) 35% 

Cream 6 (6/20 * 100) 30% 

Chocolate 4 (4/20 * 100) 20% 

Berries 3 (3/20 * 100) 15% 

Total 20 100% 

 

The following are the Post-test results filled by participants of Gerendeng Pulo Village: 

 Table 4 Answer of Post-test form 

What you know about Dessert Total Persentase 

Desserts 20 100% 

Total 20 100% 
   

Praliné is a dish that originated in the country   

Prancis 20 100% 

Total 20 100% 

   

What are the main ingredients of Praliné   

Almonds and Sugar 20 100% 

Total 20 100% 

   

Rote Grütze is a dish originating from the country  

Jerman 20 100% 

Total 20 100% 
   

What are the main ingredients of Rote Grütze   

Fruits of berries 20 100% 

Total 20 100% 
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CONCLUSION  

The service activities that have been carried out include delivering material about sweet 

dishes from Western Europe and how to make them using ingredients and tools available in 

Gerendeng Pulo Village. In the context of this service, the author and partners help provide 

assistance and deal with various problems by providing practical ideas that can be implemented 

as business ideas. This aims to support the economy in Gerendeng Pulo Village, thus providing 

positive benefits for them. 

REFERENCES 

Alhamid, A. (2016). Keputusan Pembelian Konsumen Terhadap Produk Olahan Fried Chicken 

“d’BestO” Di Kota Padang [Thesis (Diploma), Universitas Andalas]. 

http://scholar.unand.ac.id/id/eprint/13351 Google Scholar 

Ali, M. (2020). Pengaruh Pelatihan dan Pengembangan Karyawan Terhadap Kinerja Karyawan 

di Airlangga University Press (AUP) Surabaya [Undergraduate Thesis, Universitas 

Muhammadiyah Surabaya]. http://repository.um-surabaya.ac.id/id/eprint/4071 Google 

Scholar 

Alija, J., & Talens, C. (2013). New concept of desserts with no added sugar. International Journal 

of Gastronomy and Food Science. Google Scholar 

Andrianti, A. Z., Lasmanawati, E., & Nurhayati, A. (2014). Pemahaman Hasil Belajar 

“ Menyiapkan dan Mengolah Hidangan Penutup Panas dan Dingin (Hot and Cold Dessert)” 

Sebagai Kesiapan Praktik Pengolahan Makanan Kontinental di SMKN 1 Pacet . Media 

Pendidikan, Gizi Dan Kuliner, 3(1), 20–30. Google Scholar 

Annabel, C., Sugandhi, S. D., Goeltom, V. A. H., & Pramono, R. (2021). Pelatihan Penggunaan 

Labu Siam Sebagai Bahan Dasar Puding Kepada Desa Wisata Kranggan, Tangerang Selatan. 

Jurnal Pemberdayaan Pariwisata, 3(2), 103. https://doi.org/10.30647/jpp.v3i2.1590 

Google Scholar 

Augustin, M. A., Riley, M., Stockmann, R., Bennett, L., Kahl, A., Lockett, T., Osmond, M., 

Sanguansri, P., Stonehouse, W., Zajac, I., & Cobiac, L. (2016). Role of food processing in 

food and nutrition security. Trends in Food Science & Technology, 56, 115–125. 

https://doi.org/10.1016/j.tifs.2016.08.005 Google Scholar 

Benjamin, F. F. (2021). Dessert Eropa terpopuler [Bachelor thesis, Universitas Pelita Harapan]. 

http://repository.uph.edu/id/eprint/22242 Google Scholar 

BPS. (2022). Pola Konsumsi Makanan (Persen), 2020-2022. Badan Pusat Statistika. 

https://rembangkab.bps.go.id/indicator/5/131/1/pola-konsumsi-makanan.html Google 

Scholar 

Eckert Matzembacher, D., Brancoli, P., Moltene Maia, L., & Eriksson, M. (2020). Consumer’s 

food waste in different restaurants configuration: A comparison between different levels of 

incentive and interaction. Waste Management, 114, 263–273. 

https://doi.org/10.1016/j.wasman.2020.07.014 Google Scholar 

FD, S. A., Muslimatun, S., & Damayanti G, M. (2019). Student-Led Community Service 

Activities In Indonesia International Institute For Lfe Sciences (I3l) For Building 

Collaborative Work And Social Awareness. Prosiding Konferensi Nasional Pengabdian 

Kepada Masyarakat Dan Corporate Social Responsibility (PKM-CSR), 2, 897–901. 

https://doi.org/10.37695/pkmcsr.v2i0.432 Google Scholar 

Filimonau, V., Nghiem, V. N., & Wang, L. (2021). Food waste management in ethnic food 

restaurants. International Journal of Hospitality Management, 92, 102731. 

https://doi.org/10.1016/j.ijhm.2020.102731 Google Scholar 

Gustiana, R., Hidayat, T., & Fauzu, A. (2022). Pelatihan dan Pengembangan Sumber Daya 

Manusia (Suatu Kajian Literatur Review Ilmu Manajemen Sumber Daya Manusia). Jurnal 

Ekonomi Manajemen Sistem Informasi, 3(6), 657–666. Google Scholar 

Harianja, M. S. D. (2022). Pengaruh substitusi tepung kacang arab terhadap kualitas kue brownies 

sebagai alteratif snack gluten-free. Jurnal Ilmiah Pariwisata Dan Bisnis, 1(5), 1169–1188. 

https://doi.org/10.22334/paris.v1i5.82 Google Scholar 

http://scholar.unand.ac.id/13351/
https://repository.um-surabaya.ac.id/4071/
https://repository.um-surabaya.ac.id/4071/
https://www.sciencedirect.com/science/article/pii/S1878450X13000061
https://ejournal.upi.edu/index.php/Boga/article/view/6462
http://jurnalpariwisata.stptrisakti.ac.id/index.php/JPP/article/view/1590
https://www.sciencedirect.com/science/article/pii/S0924224415301886
http://repository.uph.edu/22242/
https://rembangkab.bps.go.id/indicator/5/131/1/pola-konsumsi-makanan.html
https://rembangkab.bps.go.id/indicator/5/131/1/pola-konsumsi-makanan.html
https://www.sciencedirect.com/science/article/pii/S0956053X20303809
http://prosiding-pkmcsr.org/index.php/pkmcsr/article/view/432
https://www.sciencedirect.com/science/article/pii/S0278431920302838
https://dinastirev.org/JEMSI/article/view/1107
https://jipb.stpbipress.id/index.php/paris/article/view/82


Training on Making Desserts from Western Europe in Gerendeng Pulo Village 

 

1273 
Return: Study of Economic And Business Management, Vol 2 (12), December 2023 

Hatchett, L. (2014). Duncan Hines: How a Traveling Salesman Became the Most Trusted Name 

in FoodDuncan Hines: How a Traveling Salesman Became the Most Trusted Name in Food. 

University Press of Kentucky. Google Scholar 

Ichsan, R. N., Nasution, L., & Sinaga, S. (2019). Studi Kelayakan Bisnis : Business Feasibility 

Study. CV. Manhaji. Google Scholar 

Imayanti, R. A., Rochmah, Z., Aisyah, S. N., & Alfaris, M. R. (2019). Pemberdayaan Masyarakat 

dalam Pengolahan Bunga Telang di Desa Panggreh Kecamatan Jabon Kabupaten Sidoarjo. 

Conference on Innovation and Application of Science and Technology (CIASTECH 2019), 

77–82. http://publishing-widyagama.ac.id/ejournal-

v2/index.php/ciastech/article/view/1153 Google Scholar 

Kaswan, M. M. (2012). Manajemen sumber daya manusia untuk keunggulan bersaing organisasi. 

Edisi Pertama. Cetakan Pertama. Penerbit Graha Ilmu. Yogyakarta. Google Scholar 

Korndl, M. (2012). Sweet Invention: A History of Dessert. Chicago Review Press. Google Scholar 

Manu, G. A. (2020). Penelitian dan Pengabdian Masyarakat Internal Perguruan Tinggi (R. R. 

Rerung, Ed). Media Sains Indonesia. Google Scholar 

Migoya, F. J. (2012). The Elments of Dessert. Jhon Wiley & Sons. Inc. Google Scholar 

Natalia, F. R., Hermawan, I. L., & Sulisetyowati, N. (2023). Pelatihan pembuatan masakan 

Sumatra rujak mie di Kampung Gerendeng Pulo [Bachelor thesis, Universitas Pelita 

Harapan]. http://repository.uph.edu/id/eprint/57254 Google Scholar 

Pietrapertosa, F., Tancredi, M., Salvia, M., Proto, M., Pepe, A., Giordano, M., Afflitto, N., 

Sarricchio, G., Di Leo, S., & Cosmi, C. (2021). An educational awareness program to reduce 

energy consumption in schools. Journal of Cleaner Production, 278, 123949. 

https://doi.org/10.1016/j.jclepro.2020.123949 Google Scholar 

Riduwan, A. (2010). Pelaksanaan Kegiatan Pengabdian kepada Masyarakat oleh Perguruan 

Tinngi . Lektor Madya Pada Sekolah Tinggi Ilmu Ekonomi Indonesia (STIESIA) Surabaya. 

https://web.archive.org/web/20170923011612id_/https://ejournal.stiesia.ac.id/ekuitas/articl

e/viewFile/1886/176 Google Scholar 

Saputra, L. K., Graciela, S., & Novianti, C. (2022). Laporan pengabdian kepada masyarakat 

pelatihan pembuatan keripik sale berbahan dasar kulit buah alkesa di Desa Gerendeng Pulo, 

Tangerang [Universitas Pelita Harapan]. http://repository.uph.edu/id/eprint/53686 Google 

Scholar 

Sebriana, D. (2019). Pengaruh Daya Tarik Iklan Puyo Dessert Salted Caramel di Media Sosial 

Instagram  terhadap Brand Awarness : Survey Pada Followers Instagram Puyo Dessert 

[Thesis]. Universitas Pembangunan Nasional Veteran Jakarta. Google Scholar 

Sudarmanto, E., Susanti, E., Revida, E., Pelu, M. F. A. R., Purba, S., Astuti, A., Purba, B., Silalahi, 

M., Anggusti, M., & Sipayung, P. D. (2021). Good Corporate Governance (GCG). Yayasan 

Kita Menulis. Google Scholar 

Suryana, A. J. (2022). Daya Terima Masyarakat terhadap Cendol Dawet yang Terbuat dari 

Bunga Telang Kering dan Basah yang Bermanfaat untuk Kesehatan [Thesis]. Universitas 

PGRI Adi Buana Surabaya. Google Scholar 

Sutadarma, I. wayan G. (2020). Gula Si Manis yang Menyebabkan Ketergantungan. Kementerian 

Kesehatan Direktorat Jenderal Pelayanan Kesehatan. 

https://yankes.kemkes.go.id/view_artikel/1222/gula-si-manis-%20yang-menyebabkan-

ketergantungan Google Scholar 

Tandiono, N. (2017). Kampanye Sosial untuk Mengurangi Perilaku Membuang Makanan Bagi 

Dewasa Awal [ Thesis, Unika Soegijapranata]. http://repository.unika.ac.id/id/eprint/15496 

Google Scholar 

Turmono, T., & Sendi Septian, M. (2020). Pengaruh Pelatihan, Disiplin Dan Kompensasi 

terhadap Kinerja Karyawan Pada koperasi karyawan bank Mandiri Syariah (Kopkar BSM). 

Jurnal Co Management, 2(2), 342–356. https://doi.org/10.32670/comanagement.v2i2.127 

Google Scholar 

https://books.google.com/books?hl=id&lr=&id=AyFmAwAAQBAJ&oi=fnd&pg=PP1&dq=Hatchett,+L.+(2014).+Duncan+Hines:+How+a+Traveling+Salesman+Became+the+Most+Trusted+Name+in+FoodDuncan+Hines:+How+a+Traveling+Salesman+Became+the+Most+Trusted+Name+in+Food.+University+Press+of+Kentucky&ots=1olk5mmKkx&sig=DBReJx_bO4KVUdh5B7ZPiIqnZyk
https://scholar.google.com/scholar?hl=id&as_sdt=0%2C5&q=Ichsan%2C+R.+N.%2C+Nasution%2C+L.%2C+%26+Sinaga%2C+S.+%282019%29.+Studi+Kelayakan+Bisnis%E2%80%AF%3A+Business+Feasibility+Study.+CV.+Manhaji.&btnG=
http://publishing-widyagama.ac.id/ejournal-v2/index.php/ciastech/article/view/1153
https://www.google.com/search?q=Kaswan%2C+M.+M.+(2012).+Manajemen+sumber+daya+manusia+untuk+keunggulan+bersaing+organisasi.+Edisi+Pertama.+Cetakan+Pertama.+Penerbit+Graha+Ilmu.+Yogyakarta&oq=Kaswan%2C+M.+M.+(2012).+Manajemen+sumber+daya+manusia+untuk+keunggulan+bersaing+organisasi.+Edisi+Pertama.+Cetakan+Pertama.+Penerbit+Graha+Ilmu.+Yogyakarta&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTIGCAEQRRg80gEHNjM4ajBqN6gCALACAA&sourceid=chrome&ie=UTF-8
https://books.google.com/books?hl=id&lr=&id=Dt0RErSFvE8C&oi=fnd&pg=PP1&dq=Korndl,+M.+(2012).+Sweet+Invention:+A+History+of+Dessert.+Chicago+Review+Press&ots=kVExz5OiL8&sig=V3BTSeqV-Q9I5VA4oO7RCx-n-yk
https://ojs.cbn.ac.id/index.php/jukanti/article/view/225
https://books.google.com/books?hl=id&lr=&id=u7a0LoM_0hcC&oi=fnd&pg=PA87&dq=Migoya,+F.+J.+(2012).+The+Elments+of+Dessert.+Jhon+Wiley+%26+Sons.+Inc&ots=KrSrN4isBt&sig=VAFPjijyYPfhAZXNvIDfhd0hTs8
http://repository.uph.edu/id/eprint/57254
https://www.sciencedirect.com/science/article/pii/S0959652620339949
https://web.archive.org/web/20170923011612id_/https:/ejournal.stiesia.ac.id/ekuitas/article/viewFile/1886/176
http://repository.uph.edu/id/eprint/53686
http://repository.uph.edu/id/eprint/53686
https://repository.upnvj.ac.id/121/1/AWAL.pdf
https://id.scribd.com/document/536863554/Sudarmanto-GoodCorporateGovernance
https://repository.unipasby.ac.id/id/eprint/1504/2/ABSTRAK%20skripsi%20alfan.pdf
https://yankes.kemkes.go.id/view_artikel/1222/gula-si-manis-%20yang-menyebabkan-ketergantungan
http://repository.unika.ac.id/15496/
https://journal.ikopin.ac.id/index.php/co-management/article/view/127


Training on Making Desserts from Western Europe in Gerendeng Pulo Village 

1274                                      Return: Study of Economic And Business Management, Vol 2 (12), December 2023 

Wachyuni, S. S., Yenny, M., & Kadek Wiweka. (2020). Studi Eksperimen Jelly Lidah Buaya 

Sebagai Bahan Dasar Produk Hidangan Penutup (Dessert). Tourism Scientific Journal, 5(2), 

276–288. https://doi.org/10.32659/tsj.v5i2.98 Google Scholar 

Wardani, K., Helminaroza, H., & Nurfaizah, I. (2022). Tren Makanan sebagai Dampak 

Globalisasi terhadap Pertukaran Budaya. Prosiding Konferensi Ilmiah Pendidikan, 3, 445–

448. Google Scholar 

Yunus, M., Haeri, Z., & Suryanirmala, N. (2023). Analisis Pengaruh Pendidikan dan Pelatihan 

Terhadap Kinerja Perangkat Desa pada Desa Pemepek. Jurnal Ilmiah Telaah, 8(1), 58. 

https://doi.org/10.31764/telaah.v8i1.13367 Google Scholar 

  

 

http://www.jurnal.stiepar.ac.id/index.php/tsj/article/view/98
https://proceeding.unikal.ac.id/index.php/kip/article/download/1131/861
http://journal.ummat.ac.id/index.php/telaah/article/view/13367

