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ABSTRACT 

 
Crackers are one of the most favorite snacks, typically made from wheat flour 

and went through a process called fermentation. However, with the excessive 

consumption of wheat flour, it might endanger people with gastrointernal issues, 

people suffering from celiac disease or other condition that linked with gluten. In 

that case, with the high demands for healthier snacking choices such as gluten free 

and healthy foods, this study aims to create gluten free pizza crackers from local 

resources, which are modified cassava flour and chicken feet flour. The process of 

making gluten free pizza crackers went through a drying method, utilizing a 

microwave. The nutrition value of gluten free pizza crackers stated that it has 140 

cal/serving with a serving size of 10 gr. The selling price of the cracker is Rp 

13.000/Pack. 
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