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ABSTRACT 

The purposes of this study were to optimize tannin degradation method, to 

determine optimum peanut percentage, inoculum dosage, and fermentation duration as 

revealed on soluble protein contents, to determine nutritional value, to indentify amino 

acids on optimized modified millet, and to applicate the modified millet flour as 

ingredient of bread. 

Tannin content data were analysed descriptively. The soluble protein data were 

analysed by Factorial Design (5 3 6) and it was laid out using Randomized 

Completely Block Design (RCBD) three replications. To compare the differences 

between the treatment means, the Honestly Significant Differences (HSD) was used at 

5% significant level. The nutritional value data were analysed using statistics with three 

replication and further on were compared with wheat flour standard. The indentification 

of amino acid were analysed descriptively. The sensoric test data were analysed by 

using Randomized Completely Block Design (RCBD) five treatments and 30 

replications. To compare the differences between the treatment means, the Honestly 

Significant Differences (HSD) was used at 5% significant level. 

The result showed that germination method was the most optimum condition. The 

optimum fermentation condition was 10% peanut, 10% tempe inoculum dosage and 16 

hours of fermentation duration. Nutrition value analysis showed that the water and 

protein content fulfil wheat flour standart (SNI 01-3751-2006), but the ash content did 

not. The amino acid identification showed that glutamic acid was the most dominant. 

Based on sensoric test, bread with 25% subtitution level was acceptable. 
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