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ABSTRACT
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 basic bread pizza. The study produced the data level of public acceptance by large-scale test is limited to the value of 0.646, which means product development significantly different with product reference on the instrument taste, then the instrument lowest test score comparison is on the texture of 0,036 suspected because the texture of millet flour used has the texture which is similar to wheat flour so that when mixed the two are not too change the texture. At the level of public acceptance test the overall scale-free instrument to get an average high of 3.55 it is quite high and it can be concluded that the product of this development can be accepted by society. Contained nutrients known to be highest in carbohydrates as much as 46.43% it is clear because the manufacture is derived from cereal crops which are a source of carbohydrates.
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INTRODUCTION
Wheat is not a staple food of Indonesian society, but demand for products made from wheat basis in the form of wheat flour is very high, causing the increase in wheat imports in Indonesia with estimates of 11.8 million tonnes with consumption by the industry's largest national flour amounted to 8 million ton and 3.8 ton of the remainder is absorbed to meet the needs of the animal feed sector. This makes Indonesia as the country's second largest wheat importer after Egypt, (Aptindo, 2018).

Imports of wheat as food items are very high because Indonesia is not wheat-producing state, in other words the wheat crop can not be grown in Indonesia due to have a tropical climate, so the government was forced to import from abroad to meet the needs of wheat. However, the actual types of food cereals other than wheat in the area of ​​tropical Indonesia has a lot of diversity which is included in the local plant species such as; jewawut (Foxtail millet), canthel or sorghum, millet (Pearl millet), barley and other cereals many local plants that grow in tropical regions of Indonesia.

Various types of local plants that can actually be used by people of Indonesia as a source of food carbohydrates such as whole grains, such as millet bunch of types of pearl millet (Pennisetum glaucum) which is a seasonal plants such as grasses with seed-sized grains of a diameter of 3 mm or even smaller and have variegated grain colors ranging from black, purple, red, to orange brown. Previously, millet is a staple food for the people of East Asia and Southeast Asia before the rice crop developed. However, the existence of the current millet as staple food is not interested anymore and only used as animal feed, especially birds, although millet have many different nutrients.
In an effort to suppress the need to import wheat and application of food policies that lead to local resources and local knowledge as well as increase the potential for local commodities in Indonesia in the form of local plants (UU No. 18 of 2018), one of the effort to make it happen is to use local crop of cereals in the form of millet is used as flour and used as a substitute products made of flour so that in a simple way it will help gradually reduce the consumption of wheat flour which is expected to reduce the demand for wheat and will reduce imports.
One product is a flour-based bread used as bread in pizza. Leavened products is a typical product of the Italian state, but very popular in Indonesia, in the form of bread with different types of toppings on it is one product that is attracting public consumption. The high public enthusiasm in consuming pizza can be used as an opportunity as an effort to use the results of local commodities such as local plants are millet which is processed into flour and can be substituted into the dough for making bread or the base of the pizza, then in order to maintain local wisdom can modify the topping on pizza is generally in the form of sausage or bacon and cheeses, can be modified with flavor seasoning of rujak chicken.
METHOD
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 standart recipes.
Table 1. Standart Recipe of Pizza’s Bread
	No.
	Ingredients
	Quantity

	1
	High protein flour
	150 gr

	2
	Yeast
	½ tsp (2.5 g)

	3
	Water
	80 gr

	4
	Vegetable oil
	15 gr

	5
	Salt
	½ tsp (2.5 g)


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 conducting substitution millet flour into dough of pizza’s bread recipe and determine the proper prescription and substitution amount 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 Standart Recipe

	Ingredients
	Standart Recipe
	F1 (20%)
	F2 (30%)
	F3 (40%)

	High Protein Wheat Flour
	150 gr
	120 gr
	105 gr
	90 gr

	Salt 
	½ tsp (2.5 g)
	½ tsp (2.5 g)
	½ tsp (2.5 g)
	½ tsp (2.5 g)

	Yeast
	½ tsp (2.5 g)
	½ tsp (2.5 g)
	½ tsp (2.5 g)
	½ tsp (2.5 g)

	Water 
	80 gr
	80 gr
	80 gr
	80 gr

	Vegetable oil
	15 gr
	15 gr
	15 gr
	15 gr

	Millet flour
	-
	30 gr
	45 gr
	60 gr


Disseminate


Implementation of the product that has been developed after a revision to the real target which would then be measured to determine the effectiveness of the achievement of the objectives 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.

RESULTS AND DISCUSSION

Hedonic Scale Test
Based on Table 3. Comparison Test Results Reference Products by Product Development 30 panelists conducted on a limited scale can be seen that all indicators show that the sensory parameters of both of these products have significant differences significantly.

The real difference is the significantly highest in taste indicator which gained 0,646
Table 3. Comparison Test Results
	Sensory parameters
	Results Comparison

	Color
	0.463

	Smell
	0.094

	Flavor
	0,646

	Texture
	0,036

	Overall Personality
	0,556


results so it can be seen that the difference in taste was formed by the addition of millet flour in bread. Milet gives a distinctive flavor because the content of the substances in it influence the formation of taste conducted by the yeast and high protein flour.

As for the comparison of the cheapest is the indicator of the texture with the result of 0,036 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 millet flour 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 bread product, the texture is not too noticeable difference
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Figure 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 color has on average the lowest compared to other indicators, this is caused by the color of the bread that is recognized by the panelists with a size large enough as a sample product shows tend to pale white color and speckled derived from millet flour. While overall of all indicators had the highest average, 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
	25.67%

	Ash
	1.39%

	Protein
	9.59%

	Fat
	6.49%

	Crude fiber
	10.40%

	Carbohydrate
	46.43%

	Energy
	278.53 cal / 100 g


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 to be highest in carbohydrates with the number 46, 43%, while the content of macro nutrients lowest is 6.49% fat amount. Fat of the product obtained from the use of vegetable oil on the dough, the fat content contributes vegetable oil on the bread, but still in low numbers. Moreover contained nutrients such as protein, water and ash and crude fiber. The total energy contained by 278.53 cal / 100 g.

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 bread base pizza. The study produced the data level of public acceptance to test a limited scale with a value of 0.646 which means the product highly significant on the instrument taste, then the instrument lowest test score comparison is on the texture of 0,036 suspected because the texture of millet flour used has a texture that is similar to flour so that when mixed the two are not too change the texture.

At the level of public acceptance in the instrument-free test the overall scale of the highest average gain is 3.55 this is quite high and 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 46.43% it is clear because the manufacture is derived from cereal crops which are a source of carbohydrates.
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