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Development of Foods with Functionality and Palatability of Indonesian Vegetative
Food Materials
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Foods with functionality and palatability of Indonesian vegetative food
materials, melinjo and kluwak were developed. First, melinjo"s effective components, gnetin C,
gnemonoside A, and gnemonoside D were fractionated. These had strong bitter taste, and it was supposed
that functionality and bitterness of melinjo could not be separated. Then, confectionery and bread using
melinjo powder were prepared. Use of 5% melinjo gave confectionery bitterness. Although bread with 30%
melinjo could be eaten, its palatability was reduced. Finally, the antioxidative properties of kluwak
were analyzed. Phenolic compounds were the main antioxidants in water phase. Gamma-tocotrienol was the
main antioxidant in oil phase.
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