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EXECUTIVE SUMMARY

Sorgum was a Indonesian cereal seed, like a corn is tall plant and this plant is
from africa. Sorgum usually used to make syrup but I making this sorgum seed into
flour and brown sugar, and make something new from their flour and brown sugar I
want to make something new with this sorgum seed. This is why I used sorgum for my
RnD.in the sorgum brown sugar have a sucrose, glucose, fructose, and maltose, and in
the sorgum flour have a high fiber.

In this RnD project I want to used Jack Fruit Rags for a chocochip substitute
and this Jack Fruit Rags I will dry it with food dehydrator, I want make something new

and [ want process this waste into new condiment for my cookies.

Keywords: Sorgum, Flour, Brown Sugar, Jack Fruit Rags
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