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ABSTRACT

This study is motivated by the limited references on the development of food
products based on local ingredients and the low utilization of banana blossoms in
the culinary industry. The aim of this final project is to develop a manuscript on the
innovation of a local food product in the form of Sosis Solo filled with banana
blossom and carbonara sauce. The writing adopts a descriptive qualitative
approach. Data collection techniques include planning, research, manuscript
design, and documentation. The manuscript covers recipe formulation, production
processes, visual documentation, and branding strategies. The outcome is expected
to serve as an inspiration for culinary practitioners and the wider community in
developing healthy and competitive local food innovations.

Keywords: Food Innovation, Banana Blossom, Sosis Solo, Carbonara Sauce,
Local Ingredients

ABSTRAK

Inovasi ini dilatarbelakangi oleh minimnya referensi pengembangan pangan
berbahan lokal serta rendahnya pemanfaatan jantung pisang dalam industri
kuliner.Tugas akhir ini bertujuan untuk menyusun naskah tentang inovasi produk
pangan lokal berupa Sosis Solo dengan isian jantung pisang dan saus carbonara.
Penulisan menggunakan pendekatan deskriptif kualitatif. Teknik pengumpulan data
mencakup perencanaan, penelitian, desain naskah buku, serta dokumentasi. Naskah
ini mencakup formulasi resep, proses produksi, dokumentasi visual, dan strategi
branding. Hasilnya diharapkan menjadi inspirasi bagi pelaku kuliner dan
masyarakat dalam menciptakan inovasi pangan lokal yang sehat dan kompetitif.
Kata Kunci: Inovasi Pangan, Jantung Pisang, Sosis Solo, Saus Carbonara,
Bahan Lokal
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