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ABSTRACT

The aims of this research is to study three basic recipes of roll cake, to study
the optimal amount of seed membrane of gac fruit at 15%, 20% and 25% which
were added in roll cake and to study the nutritional value. Then, the experiment was
analyzed with Randomized Complete Block Design (RCBD) at the confidence level
was at 95%. Sensory evaluation (color, odor, taste, texture and overall liking) was
tasted by fifty panels with 5-point hedonic scale and the differences of the mean
scores were compared using Duncan’s New Multiple Rang Test (DMRT) in SPSS
program for selection the basic recipe and optimal amount of seed membrane of
gac fruit.

The result showed that the first of basic recipes of roll cake and 25% of seed
membrane of gac fruit which was added in roll cake were the most acceptable as
analyzed by the sensory evaluation. The nutritional value of this sample 100 gram,
giving total energy 155.99 calories, protein 4.32 gram, fat 6.45 gram, ash 17.19 gram,
moisture 139 gram, carbohydrate 25.56 gram, beta-carotene 101 microgram and

lycopene 380 gram.
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