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ABSTRACT 

 

Food is one of everyone's primary needs, but unfortunately in food 

processing there are food waste that are thrown away and ultimately resulted in 

environmental pollution, one of them is chicken-based. Chicken is the raw material 

that is most often used to make dishes. As most knows, chickens have bones which 

are normally used for stock and then thrown away. For this reason, the aim of this 

research is to further process chicken bones which can be used as an additional 

ingredient in crackers, which will provide good mineral content for the body. The 

results of this research are that Krutul has a delicious taste and crunchy texture. The 

calorie of Krutul is 40 Cal/ serving with a serving size of 25 g. In addition, the 

selling price of Krutul is Rp. 14,000/pack. 
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