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Using Melinjo (Gnetum Gnemon) to Substitute for Part of the Flour
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Abstract

Crisp rice belongs to the snack group made from flour mainly and going through the
process of seasoning, forming, drying and frying. Currently, crisp rice is popular. Melinjo is an
indigenous crop in the southern region. It has a greasy taste and antioxidants and is the rich
source of beta-carotene. From the mentioned data, the researcher became interested in using
melinjo to substitute for flour in the crisp rice product. Therefore, the objectives of the research
were to study nutritional values of melinjo, the amount of Melinjo used to substitute for part
of the flour in making crisp rice, nutritional values, physical analysis and acceptance of
consumers. From the results of the study on nutritional values of the melinjo, it was found
that they consisted of energy (211.0 Kcal.) and beta-carotene (1,011.0 mg.). From the results of
the study on the amount of the melinjo used to make crisp rice, it was found that consumers
accepted the amount of melinjo by giving the overall preference score of 10%.From the results
of the analysis of nutritional values of crisp rice, it was found that they consisted of energy
(265.0 Kcal.) and beta-carotene (98.1 mg.). From the results of the study on the amount of
moisture of crisp rice before frying for the 3 recipes, it was found that it accounted for 5.69%

on average according to the crisp rice community product standard.
Keywords: Acceptance of consumers, crisp rice, melinjo (Gnetum gnemon), beta-carotene
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W1 (N5) 1.065
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0.30, 0.32 wag 0.36 aua1nududulumunueias Yasninsawindu Sesas 0.6 Ferrelunis
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