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ABSTRACT 
  

Cereal is a ready-to-eat food that is convenient and can be enjoyed by all ages. 
The process of making cereal includes several main stages, namely roasting or 
toasting the ingredients, grinding, mixing and final roasting. The color of the cereal 
turns yellow-brown during this process, although the color variation is influenced 
by the ingredients used. The resulting cereal product has a light, crunchy texture 
and an appetizing, sweet aroma. Typically, cereals are made from ingredients such 
as wheat, oats or corn. However, this research uses foxtail millet seeds as the main 
ingredient, enriched with a mixture of nuts, seeds and dried fruits to increase the 
nutritional value of the product. The goal of this research is to increase millet 
production and consumption, and to introduce millet as the main ingredient in a 
nutritious and healthy cereal. The final product of this millet cereal has a good 
texture and delicious taste. 150 gram box of cereal contains 100 calories, 2 grams 
of protein, 2 grams of fiber, and 134 mg of calcium, with a serving size of 30 grams 
per serving. The retail price of this millet cereal is IDR 19.500 per box. 
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