PRODUCT DEVELOPMENT AS WEECO TARTLET
DIVERSIFICATION OF LOCAL FOOD PRODUCTS BASED TART
Prillasita Ayu Kusuma1, Ichda Chayati1
1Boga Engineering Study Program Faculty of Engineering, University of Yogyakarta
E-mail: prillasita.ayu2016@student.uny.ac.id
ABSTRACT

Weeco tartlet tarts is a product made from wheat flour substitution with millet flour. This tart has a sweet, crunchy texture, and comes with sweet corn custard / creamy sweet corn custard. This study aims to 1) Find the right recipe for the product Weeco tartlet, 2) Know public acceptance of products Weeco tartlet, and 3) Find nutritional information contained in the product Sweet Weeco tartlet. This type of research used in this research is using R & D (research and development) with a model of development in this research is the 4D development model (define, design, develop, and disseminate). The results showed that the elected tart is tart with millet flour substitution as much as 50% because it has characteristics approaching the reference product and still be accepted by consumers. Nutrient content contained in tartlet Weeco showed levels of carbohydrates as much as 40.6661%, 5.3460% protein, fat 22.3306% 20.0585% water, ash 1.8299%, 9.7686% crude fiber, and contain as much total energy 381.4844 cal / 100gr weeco tartlet.
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INTRODUCTION

Scarcity of food is one of the world's major problems. Population growth increased sharply and are not comparable with the increase in resources or food co exacerbate the scarcity of food sources. Efforts to increase agricultural output as one field of providers of foodstuffs continues to be done. However, the food source is not sufficient for their needs. (Mandy, 2009)

According to Mandy (2009) one of the ways that can be done to overcome it is by using natural ingredients to be used as food, as for example is the use of millet.

Millet is a non-cereal food crop rice that has been used in various parts of the world. This plant is very easy to cultivate because it can be grown on lands farm population to sow millet seeds to the fields that have been prepared. Millet does not have a season and can be grown throughout the year.
The majority of Indonesian people are not familiar with millet as a food source so far millet only be used as bird feed. Though this plant has the potential nutrient content to be processed into food sources. One millet processing business that can be done is the manufacture of millet flour. Millet is processed into semi-finished food ingredients yatu into flour that contains a lot of fiber which is very beneficial to the human body that accelerate the process of metabolism. Preparation of millet flour is expected to substitute the flour so that the dependence on wheat will gradually decrease. Expected millet flour can also be used as raw material for processed food products, such as noodles and various types of processed pastry.

One of processed pastry that is quite popular is the tart, tart is a baked goods, basic materials pastry and filled with something sweet or savory, but the top of the food is not covered or lined with pastry. The contents of the usual modern tart fruit-based, sometimes with custard.

Egg tart pastry tart is a type that uses a custard filling. Custard is a dough made from a mixture of egg yolks, milk, and sugar. At first the egg tart has a size of a large round, which then served per slice. Then came the mini egg tarts are more practical because it is made with a smaller size.

This cake is identical as typical snack Hong Kong. There are two kinds of egg tarts are popular namely Hong Kong style egg tarts and Portuguese style egg tarts. Hong Kong style egg tarts are tart dasarannya using a pastry crust, pie like a heavy foundation and given a smooth custard. While the Portuguese style egg tarts are egg tart dasarannya use puff pastry with custard terkaramelisasi so there are dark spots on its surface.

The composition of the egg tart is divided into two parts where the first part is the main ingredient that consists of flour, eggs, caster sugar, salt, vanilla and water. While the second part is the custard ingredients consisting of milk, egg yolks, sugar and salt.
Based on the previous description, it will be investigated product development Tart Sweet Corn Millet (Weeco tartlet) and determine the level of public acceptance of Sweet Corn Tart Millet (Weeco tartlet).
METHOD
Place and time of research

 
This research was conducted at the Laboratory of the Department of Education Boga Boga and Clothing Engineering, Faculty of Engineering, University of Yogyakarta. The research was conducted in January 2019 until the month of May 2019.

Tools and materials


The materials used in the manufacture of tart crust consists of flour millet white millet (Panicum Miliceum L.), wheat flour, butter, eggs, refined sugar, and vanilla essens. Meanwhile, to make the material needed corn custard is sweet corn juice, eggs, condensed, salt, and vanilla essens.


The equipment used in this study was kom, egg tart mold diameter of 6 cm, scales, baking, rolling pin, ring cutter, and oven. 
Types of research


This type of research used in this research is using R & D (research and development). Research and development (research and development) is research that aims to generate new products through the development process.

Procedure Development


Model development in this research is the development model 4D (define, design, develop, and disseminate).

In the define phase 3 trial will be conducted at the same reference recipe, then the test will be conducted three product sensory panelists referenced with lecturers and other students in the guidance (5) in order to obtain one reference recipe selected.

Furthermore, at the design stage of the recipe was developed into three new recipes with the substitution of millet flour with different levels. F1 uses as much as 25% of millet flour, millet flour F2 substitution as much as 50%, and F3 using millet flour as much as 75%. The third recipe is tested simultaneously. Then the sensory test conducted three product development and their first reference product simultaneously with panelists lecturers and other students in the guidance (3-5 people) in order to obtain one prescription product development selected.

Then enter the stage will be determined develop presentation techniques in product development and packaging design stage results. presentation and packaging is the final stage and plays an important role before the product reaches the consumer.

Next is the stage disseminate At this stage it will be tested to the consumer or public acceptance. The test is done two phases, the first is the limited acceptance test. This limited the acceptance test conducted on students of Technical Education Boga State University of Yogyakarta as many as 30-40 students. Stages second is acceptance testing to the public. This phase product exhibition where visitors are coming from the general population of at least 80 visitors.
Method of collecting data


The data were collected by administering a test borang A to panelists, namely semi-trained panelists and panelists are not trained. Semi-trained panelists were 30 people who came from Boga Technical Education student State University of Yogyakarta. Untrained panelists were 68 people who came from visitors to the exhibition catering final project. The panelists were asked to give an assessment of the texture, flavor, color, aroma, and product preferences Weeco tartlet (Sweet Corn Tart Millet).
RESULTS AND DISCUSSION

Product Description
True to its name, Sweet Corn Tart Tart Millet is a product made from wheat flour substitution with millet flour. This tart has a sweet, crunchy texture, and comes with sweet corn custard / creamy sweet corn custard.

Overall this product has a distinctive sweet taste of corn that comes from using a custard that has the modified sweet corn. The color of this product is custard yellow derived from the use of eggs and corn in the making. While the crust has a golden brown color due to the baking process.

Though the techniques used in making this tart is baking. Where pre-printed dough circle on a baking sheet in the last pie and bake in 190oC temperature for approximately 15 to 20 minutes.

Once cooked, the products Sweet Corn Tart Millet (Weeco tartlet) will be packaged using packaging thick mica shaped box with a given cup casses at the bottom. The use of thick mica packaging aims to keep it nice when the product acceptable to consumers.
Define
In this study, the define phase 3 trials conducted simultaneously reference recipe, and then will be a sensory test 3 the reference product in order to obtain one reference recipe selected will then be developed.

Table 1. Recipe reference tart crust
	No.
	name of Material
	R1
	R2
	R3

	1
	Flour proteins were
	200 gr
	200 gr
	175 gr

	2
	Butter / Butter
	70 gr
	115 gr
	100 gr

	3
	Fine granulated sugar
	50 ounces
	40 gr
	1 tbsp

	4
	Egg
	1 Btr
	-
	-

	5
	Egg yolk
	-
	2 tbsp
	1 Btr

	6
	Vanilla essens
	-
	SCK
	-

	7
	Salt
	½ tsp
	-
	-


R1 = Saji Magazine Issue 393 - TH. XIV (30 Ag 12 Sep 2017)

R2  = Tasty. 2018. Hong Kong Egg Tarts

R3 = Tintin Rayner. 2017. Simple & Moist Cake

Table 2. Recipe reference tart custard
	No.
	name of Material
	R1
	R2
	R3

	1
	Egg
	1 Btr
	-
	-

	2
	Egg yolk
	-
	4 Btr
	2 Btr

	3
	Liquid milk
	200 ml
	60 ml
	-

	4
	Sweetened condensed
	-
	-
	85 gr

	5
	Whipped Cream Liquid
	-
	-
	100ml

	6
	caster sugar
	50 ounces
	6 tbsp
	-

	7
	Salt
	¼ tsp
	¼ tsp
	¼ tsp

	8
	Vanilla essens
	SCK
	SCK
	½ tsp

	9
	Hot water
	-
	180 ml
	-

	10
	Cornstarch
	2 tbsp
	-
	-

	11
	Cold water
	2 tbsp
	-
	-


R1 = Saji Magazine Issue 393 - TH. XIV (30 Ag 12 Sep 2017)

R2  = Tasty. 2018. Hong Kong Egg Tarts

R3 = Tintin Rayner. 2017. Simple & Moist Cake
Design

In the process obtained define a formula that will be used as reference in the manufacture of products weeco tartlet is R3. Furthermore, the recipe was developed into three new recipes with the substitution of millet flour with different levels. F1 uses as much as 25% of millet flour, millet flour F2 substitution as much as 50%, and F3 using millet flour as much as 75%. In addition to recipes developed crust, custard recipe was developed by the addition of sweet corn juice that also includes one type of cereal. The resulting formula can be seen in Table 3 and 4 below:
Table 3. tart crust recipe development
	No.
	name of Material
	F1 (25%)
	F2 (50%)
	F3 (75%)

	1
	Flour proteins were
	43,75gr
	87,5gr
	131.25 g

	2
	Millet flour
	131,25gr
	87,5gr
	43,75gr

	3
	butter
	100 gr
	100 gr
	100 gr

	4
	Fine granulated sugar
	1 tbsp
	1 tbsp
	1 tbsp

	5
	Egg yolk
	1 Btr
	1 Btr
	1 Btr


Table 4. Recipe development custard tart
	No.
	Material
	Reference
	Development

	1
	Egg yolk
	2 Btr
	2 Btr

	2
	Sweetened condensed
	85 gr
	85 gr

	3
	Whipped Cream Liquid
	100ml
	-

	4
	Salt
	¼ tsp
	¼ tsp

	5
	Vanilla essens
	½ tsp
	½ tsp

	6
	Sari sweet corn
	-
	100 ml



Based on table 3 formula selected tart crust sensory acceptable in terms of color, taste, aroma, texture, and overall is F2 with a composition of 50% millet flour. And for custard, custard recipe used is a development with the addition of sweet corn juice.

Develop
At this stage, the trial product with the look and appropriate packaging as will be used during the exhibition. The results of these trials will be used to improve the product.

Table 5. Results of Validation I


Based on the validation results I presented in Table 5, the taste and texture has a corresponding value / preferred. While aspects of the shape, size, color, and aroma has a very preferred value / very appropriate. So overall product weeco tartlet have preferred values ​​/ appropriate.

Disseminate
At this stage of the panelists and disseminate tested the product dissemination. Test conducted by 30 panelists semi-trained panelists coming from Boga Technical Education UNY students Semester IV. The panelists were asked to give his assessment of the sensory test which includes color, aroma, flavor, texture, and overall product.

Table 6. Assessment Test Sensory Panelists Semi Trained 
	characteristics
	Reference
	Development

	Color
	2.9
	3.9

	aroma
	3.2
	3.4

	flavor
	3.1
	3.5

	Texture
	3.1
	3.2

	Whole
	3.1
	3.6


 
According to the table above, it can be seen that product development has a higher yield on all the characteristics compared to the reference product. It can be concluded that the product development has preferred characteristics as compared with the reference product.


Selanjunya at the stage of product dissemination, product tested on 80 panelists at the time of the final project exhibition.

Table 7. Assessment Test Sensory Panelists Untrained 


Based on the 80 forms that spread can be concluded that the test results are not trained sensory panelists for tartlet weeco product characteristic color, aroma, flavor, texture, and overall in the category "samgat favored". 

Proximate analysis

The test results demonstrate the consumer acceptance of products with millet flour substitution as much as 50% can still be accepted by consumers. After the acceptance test, test proximate to determine the nutrient content contained in the product weeco tartlet. Nutrient content contained in tartlet weeco can be seen in Table 6.
Table 6. Test Product Proximate Weeco tartlet
	Analysis
	Test results

	Water
	20.0585%

	Ash
	1.8299%

	Carbohydrate
	40.6661%

	protein
	5.3460%

	Crude fiber
	9.7686%

	Fat
	22.3306%

	Energy
	381.4844 cal / 100


CONCLUSSION
Knot


Based on the results of the development, analysis, and data obtained from the research results in the manufacturing of products Weeco tartlet (Sweet Corn Tart Millet), it can be concluded as follows:

1. Eggg tart made of flour miillet as much as 50% and 50% wheat flour egg tarts produce products that match the criteria development.

2. Consumer acceptance of products weeco tartlet in terms of color, taste, aroma, texture, and overall in the category of "highly favored".
3. Nutrient content contained in tartlet Weeco showed levels of carbohydrates as much as 40.6661%, 5.3460% protein, fat 22.3306% 20.0585% water, ash 1.8299%, 9.7686% crude fiber, and contain as much total energy 381.4844 cal / 100gr weeco tartlet.
Suggestion


Suggestions to this study are:

1. Replace wheat flour with a maximum of 50% millet flour to produce a tart crisp and has the right texture.

2. Adding flavorings and fragrances or using a filling that has a strong flavor and aroma to mask the characteristic flavor due to the use millet flour.
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