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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.

Keyword : gluten-free, chicken feet flour, modified casssava flour

Vi



TABLE OF CONTENT

Plagiarism StatemMeNT...........coviiiiiie e I
F N o] 0] 01V | USSR iii
APPIOVAL 2. iv
PIETACE ... %
ADSEFACT ... Vi
Table Of CONTENT......coiiiiiie s vii
TabIe Of FIQUIES......ooiiiie ettt iX
LISt Of TADIES ... X
Chapter 1 INTrodUCTION .........ooiiiiiiiiieee e 1
1.1 Background Of the STUAY .........ccooeriiiiiiiiiiiese e 1
1.2 ODbjectives Of the STUY ... 2
Chapter 11 Literature REVIEW ..........cooiiiiiiiiii i 3
2.1 INQredientS REVIEBW .......ccuiiiieiieiiie ettt nrae s 3
2.1.1 Modified Cassava FIOU ...t 3

2.1.2  Chicken Feet FIOUT ... 4

2.2 ProdUCE REVIBW.......eiiiiiiiiiieste et 5
2.3 PrOCESS REVIBW ...ttt 6
Chapter HHMETROAS ........oovoiiiii e 7
3.1 TIME AN PIACE ... 7
3.2 Ingredients and ULENSIIS ........ccuoiiiiiiir i 7
T80 N 14 To (=0 [T o (SRS 8

3.2.2 ULENSIIS ..o 8

3.3 Processing MethOdS.........ccveiviiiiiciccic e 9
34 FIOW CREIT ...t 11
Chapter 1V Result ANd DISCUSSION .......cc.ooiriiiiriiriiniinieieee e 12
4.1 ProduCt RESUIL........c.ooiiiiiec e 12
4.2 NULFTION FACE.......oiiiiiicic e 13

vii



4.2.0 NUEETTION TADIE ..ttt eeeeeeeenenenee 13

4.2.2 Nutrition CalCulation.............ccooeriiiiiiiiieece e 14
4.2.3 NULHtIoN Label ... 15
4.3 Food Safety and Packaging .........ccoevieiiieeiieiiiieiie e esies s 15
4.3.1 Processing and Storage TEMPErature .........ccccveveeereesivesrieesineesieesnnes 15
4.3.2 SHEIF LITO ..o s 16
4.3.3 Product PaCKaging.........ccceeveieerieiie e 16
4.4 FINANCIAL ASPECES.....eciiiiiiiiecte et 17
4.4.1 ProduCt COSE.....cuveveiireiiniiireiee et 18
4.4.2 SEIIING PIICE oottt 19
Chapter V Conclusion And SUQQGESTION .........ccccoiiiiiiiiieieeee e 20
5.1 CONCIUSION ... s 20
5.2 SUGOESTIONS ...ttt 20
Bibliography
Appendix

viii



TABLE OF FIGURES

Figure 2.1 Modified Cassava FIOUT............ccoeiveiiiii i 3
Figure 2.2 Chicken Feet FIOUN..........ccoo i 4
Figure 3.4 Flowchart Gluten Free Pizza Cracker.........ccccooveveviievieeie i 10
Figure 4.1 PICKErZ CraCKerS ........coieiieieiieiieie ettt 12
Figure 4.2 Standing POUCKH ........c.coiiiiic e 17
FIQUIE 4.3 LOQO0 ... i eieieeie ettt ettt sttt ene e 17



LIST OF TABLE

Table 3.1 Ingredient fOr CraCKer .......c.cov e 3
Table 3.2 Utensils fOr CraCKer..........cuveeieieii i 3
Table 4.1 Nutritional Value of Modified Cassava Flour per 100g...........cccccevenee. 13
Table 4.2 Nutritional Value of Chicken Feet Flour per 100g.......c.ccccccevevevvenenne. 13
Table 4.3 Nutritional Value of Chicken SKin per 100g.........ccoovvveierenenciennniens 13
Table 4.4 Nutritional Value of Ingredients used in The Recipe for Modified
Cassava Flour and Chicken Feet FIOUr ... 14



