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CHAPTER 5 

CONSLUSIONS AND SUGGESTIONS 

 

5.1. GENERAL SUMMARY OF THE END PRODUCT 

Making persimmon as a cuisine that many people may enjoy is made 

possible by the innovation of persimmon mousse. Although it has numerous 

health benefits, the persimmon fruit has a astringent flavour that makes it a fruit 

that few people enjoy. For this reason, I created innovations from persimmons 

so that everyone is aware of the advantages of persimmons, especially their 

health advantages. The ingredients for making persimmon mousse are fairly 

easy to get, it's just that persimmons have a growing season. 

Persimmon fruit has a dense texture, sweet and slightly astringent from 

there I was inspired to make persimmon mousse so that persimmon fruit is 

delicious and easy to consume, persimmon mousse can be consumed by all 

ages because it has a good taste and benefits for body health 

The persimmon mousse that I made is a low-calorie, healthy persimmon 

because I want to let people know that even low-calorie foods taste delicious 

and are delicious to eat. 

In order to attract many buyers, I designed the product packaging as 

attractive as possible, for example by making an attractive logo on the 

product, with prices starting from IDR 80,000 buyers can enjoy delicious and 

healthy mousse. I want to give the best for my buyers so that my buyers are 

satisfied with the products I sell. 
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5.2. SUGGESTION AND FUTURE DEVELOPMENT 

For the future I will always try to develop the best products and maintain 

the quality if raw materials and also prioritize innovation and also delicious 

new products. 

 

5.3. BENEFIT OF STUDY 

It's also crucial to create original, high-quality products like persimmon 

mousse. Persimmon mousse is simple to create and has ingredients that are 

readily available. It is for this reason that I create this special product, which 

will serve as justification for always using uncommon resources to be 

processed into something special. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


