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Abstract 

 
The research was conducted to study the formulation of substitute by corn flour. The flour used 
roasted corn flour and unroasted corn flour. Results showed that biscuit’s made of 80 gr corn 
flour and 20 gr wheat flour were accepted by panelist’s and the best formulation was 80 gr corn 
flour, 20 gr wheat flour, 50 gr margarine, 50 gr sugar and 10 gr yellow egg both of two corn 
flour. Roasting treatment of corn flour significantly affected fat content, carbohydrate content 
and digestibility of protein of the biskuit. 
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