ABSTRACT

Genep base has been available since 2000 years ago according to the lontar
book. The author conducted research with the aim of finding out the combination
of base genep products with noodles. This innovation of noodles substituting oat
flour with squid base genep spices provides a traditional touch and unique taste.
So far the author has not found research on the innovation of noodles substituted
for oat flour with squid base genep seasoning, therefore the author brought up this
innovation. The method used was organoleptic by carrying out 2 recipe
formulation trials and data collection was carried out by distributing
questionnaires to random panelists. The best result was Genep base noodles. 4.2
on a scale of 5 (very tasty), color 4.4 on a scale of 5 (very attractive), texture 4.6 on
a scale of 5 (very soft), physical appearance 4.8 on a scale of 5 (very attractive).
The results of this trial can be concluded that this innovative product of oat flour
substitute noodles with squid base genep seasoning can be well received by the
public.
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