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ABSTRACT
	Many foods that only emphasizes taste and appearance without taking into account the nutritional content, especially the snack market that on average contain only energy such as, high-sugar, high carbohydrate content is also high in fat camlian market is usually low in fiber and minerals that are basically the two components are needed for the health of the human body. One of the much-loved snack is a kind of society that has been developed tart recipe called Chocolate Tart. Objective: The aim of this study was to determine consumer acceptance of chocolate tart with barley flour substitution study was conducted in laboratory Chem-Mix Primary. Reception of data obtained through a form filled out by. Results: The results showed that the panelists acceptance of the chocolate tart with flour substitution, fox, and taste At the level of public acceptance test the overall scale-free instrument to get an average high of 3.80 it is quite high and it can be concluded that the product of this development can be accepted by society. from the aspect of color, texture and, Conclusion: millet chocolate tart in flavor can be received due to a sense obtained unaffected by the substitution of barley flour.
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INTRODUCTION 
	BACKGROUND 
		Along with the development of pastry products in Indonesia is increasingly diverse, in terms of materials and shapes and flavors are very much macamnnya. In terms of taste, appearance in a pastry products contained ingredients that have to import, rice consumption declined in the current 200-300 thousand tons per year, just in the past two years, grain imports rose to from 21 percent to 25.4 percent. This year, Indonesia officially became world's biggest wheat importer overtaking Egypt (posted by @redaksi on 28th february 2018). Some urban people today are beginning to realize the importance of nutrition in the diet because it is influenced high level of public knowledge is no exception increased knowledge of food on keseharianya consumed by the public.
	Many foods that only emphasizes taste and appearance without taking into account the nutrients contained in these foods, especially snack on the market on average only contain a lot of energy just like, high-sugar, high carbohydrate content is also high in fat camlian on the market usually low in fiber and minerals that are basically the two components is necessary for the health of the human body. Many people who consume little fiber because many think that fiber is only found in fruits and vegetables. One snack that many people enjoy doing today is a kind of pie tart that has developed the recipe called Chocolate Tart.
	Tart au Chocholat is in the form of pie pastry products are also commonly called short or short crust pastry, tart au Chocholat made from flour and let the chocolate flavor also with added chocolate ganache filling.
	Barley have the nutritional value similar to other cereal is rice, wheat and barley should be developed for the plant has a good adaptation in low rainfall areas or dry (Puspawati, 2107). Barley contains about 75% carbohydrate, 11% protein, also rich in vitamins and minerals. Barley is also high in fiber and antioxidants mengadung. Other functional food component in barley is resistant starch, which affects digestion and the effect on blood sugar control. Resistant starch digestibility of carbohydrates causes the fall so that the human body is also slower to digest carbohydrates, so the rise in blood sugar becomes too slow. Functional foods containing dietary fiber and resistant starch closely related to the glycemic index (GI).	Food with a high GI value means the food can quickly raise blood sugar, while foods with a low GI value means lower digestibility and raise blood sugar more slowly so as to prevent degenerative diseases such as diabetes mellitus.
RESEARCH METHODS
	This research is an experimental research. Tart made from wheat flour is substituted with millet flour. Samples of products are divided into two types, based on comparison of barley flour to wheat flour (%). Based on the comparison value made the sample into two types, namely 085 and 725 samples with concentrations of millet respectively 0% and 50%. Samples of products made in ..... flour used is of a type of wheat flour protein yield moderate (<11%), barley flour made from Millet production of the doll. A cookie acceptance test barley with organoleptic assessment (color, texture, aroma, and flavor), by 30 semi-trained panelists. Organoleptic test carried out at the chemical laboratory of the Faculty PTBB Tenkik,
	The method used in this research is the research methods Research and Development (R & D) is a systematic study of the designing, development, and evaluation of programs, processes and learning products must meet the criteria of validity, practicality, and effectiveness. (Seals and Richey, 1994). This study is a process or steps to develop a new product, or enhance existing products that can be justified. (Sujadi, 2003) R & D research model used is the research model 4D (Four-D) with the Define phase (definition), Design (design), Development (development), Disseminate (Deployment).
Define 
	The analysis was performed to the needs of development, product development requirements in accordance with the needs of users as well as research and development models suitable for use in developing the product. The goal at this stage is done by arranging objects or search recipes spesifikiasi reference and reference.

Table 1. Prescription Reference Tart 
	No.
	material
	total

	1
	flour was
	135 gr

	2
	butter 
	40 gr

	3
	Egg 
	¼ grains

	4
	Cocoa powder
	7.5 g

	5
	Ice water
	1 sdem

	6
	Sugar 
	1 tbsp

	7
	Salt
	¼ tsp



Design
	The development phase is the next stage after the specified recipe reference to the define phase. Recipes predetermined reference will be the gradual development by substitution flourbarley into the tart shell recipe and determine the amount of substitution proper prescription and can be received positively by the panelists.
Development
	This development is piloting activities targeted product design at the actual subject. Data search responses, reactions and comments from users' goals serve as a model of product improvement, after a process of further improvement of the product to be tested back to obtain effective results.
Table 2. Formulation Development Reference Recipes 
	name of Material
	Reference recipes
	F1 (50%)
	F2 (70%)
	F3 (90%)

	Flour proteins were 
	135 gr
	67 gr
	40 gr
	15 gr

	barley 
	-
	67 gr
	95 gr
	 120 gr

	Sugar 
	1 tbsp
	1 tbsp
	1 tbsp
	1 tbsp

	Salt 
	¼ tsp
	¼ tsp
	¼ tsp
	¼ tsp

	Butter 
	40 gr
	40 gr
	40 gr
	40 gr

	Egg 
	¼ grains
	¼ grains
	¼ grains
	¼ grains

	Ice water
	1 tbsp
	1 tbsp
	1 tbsp
	1 dm

	Cocoa powder 
	7.5 g
	7.5 g
	7.5 g
	7.5 g


 
Disseminate
	Implementation of the product that has been developed after a revision to the real target which would then be measurement of achievement of the objectives to determine the effectiveness of the products developed. This step requires as much as 30 panelists semi trained as research samples limited scale for the tested product benchmark and product development and will look for the rate difference between the two products, then after the research stage limited scale, will do research scale-free with a minimal amount of 60 panelists who will taste this stage of the product and is done through a Final Project Catering products Exhibition 2019.
RESEARCH RESULT 
	Making the cookies with barley flour substitution has been carried out and acceptance panelist on chocolate tart barley flour substitution has been performed at the Department of Technical Education and Technical Boga Boga, Universitak of Yogyakarta. At the time of manufacture tart chcocolate there are no obstacles because it has been equipped with complete tools and materials making it easier for researchers in the making. Tart made of barley flour substitution weighs the same material that is 65 grams, but the concentration of different barley flour. tart with a concentration of 50% has a weight of 67 grams of gram flour and barley flour 67 grams, .tart made through a process of mixing the ingredients, kneading, molding and roasting in oven for 45 minutes.
	Thank Power tart 
Table 3. Results of comparative tests
	Sensory parameters
	Results Comparison

	Color
	0.922

	aroma
	.090

	flavor
	0.691

	Texture
	0,071

	Overall Personality
	0.602



The real difference is the significantly highest in taste indicator which gained 0.691 outcomes that can be known that the difference in taste was formed by the addition of barley flour. 
	As for the comparison of the cheapest is the indicator of the texture with the result of 0,071 which the product reference with product development by the panelists do not experience any difference than the other indicators, this is because the structure of the flour of barley is soft and smooth after going through several stages of the manufacture of flour offset fineness of texture though not as refined flour flour but if this millet flour was added to wheat flour seen in the texture will look much different, and when used as a tart products, the texture is not very visible difference

Graph 1. Graph Average Scale Non Sensory Test Results
Free Scale Test
	As Figure 1: Average Test Results Sensory Scale Free with number 60 panelists found the data that the indicator textures have on average the lowest compared to other indicators, this is caused by the texture of tart which was realized by the panelists with wet as a sample product. While overall of all indicators had the highest sense, it can be concluded that the product of this development can be accepted by society in general and feasible to produce.
Table 4. Substance Nutrient Content

	analysis
	total

	Water
	25.9668%

	Ash
	2.3809%

	protein
	3.2445%

	Fat
	17.4775%

	Crude fiber
	5.8783%

	Carbohydrate
	45.5648%

	Energy
	347.1278kal / 100gr



Substance Content of Nutrition 
	After a thorough test of proximate, this development can be known product macro-nutrients contained. Under the Nutrition Table 4. The content of substances can be obtained from the data that the highest content of nutrients are carbohydrates, considering the basic ingredient in the manufacture of these products using ingredients sourced from cereals, namely wheat and millet, it can produce nutrient content highest is 45.56% carbohydrate amount , while the content of macro nutrients lowest is the number 3:24% protein. protein of this product obtained from the use of butter and eggs, both of these components contribute protein content but still in low numbers.
CONCLUSION
	Wheat import levels from year to year has increased so that efforts should be made to reduce imports of wheat from a simple thing that is exploiting the potential of local plants such as millet were used as flour and used for substitution in the manufacture of products tart. The study produced the data level of public acceptance to test a limited scale with the value 0.0691 which means the product is significantly different in flavor instrument, then the instrument most low-value comparison test is on the texture of 0,071 suspected because the texture of barley flour used has a texture almost similar to wheat flour so that when mixed the two are not too change the texture.
	At the level of public acceptance in the instrument-free test taste scale to get the highest average is 3.826 and it is high enough it can be concluded that the product of this development can be accepted by society. Tergandung nutrients known to be highest in carbohydrates as much as 45.56% it is clear because the manufacture is derived from cereal crops which are a source of carbohydrates.
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