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SUMMARY 

Brem is a traditional foods of fermented sticky rice on the market in 
various shape and brands. Fermented foods favored by many people because it 
is typical flavor. In Indonesia, any two kinds brem, there are solid brem and liquid 
brem (Bali brem), which is a typical Balinese alcoholic beverages. Characteristics 
of solid brem which is typical of the many foods cultivated in Madiun city and 
Wonogiri city there are, white colour, not mushy, dry , and crumbly in the mouth . 

Raw materials are commonly used in the manufacture of solid brem is 
white sticky rice. This can increase the demand for white sticky rice, while limited 
supplies. Food diversity efforts are needed to the problem solve of dependence 
on any one type of raw materials. To solve the problem, need alternative 
manufacturing of solid brem with other raw materials, but the expert quality still 
high . 

One of raw materials are potentially as a sticky rice substitute for the 
manufacture of solid brem is cassava (Manihot esculenta) because of its nutrient 
content is almost the same as sticky rice. However, it should be added fillers to 
improve the texture of this cassava solid brem, one of them with the addition of 
maltodextrin. 

This research used the Steepest Ascent Method with 2 variables: there 
were fermentation time which consists of 3 levels, there were  3, 5 , and 7 days, 
addition of maltodextrin which had different concentration on 3 levels: 0.1%, 
0.3%, and 0.5%. The response was observed by the yield and reducing sugar 
content. Any 9 treatment in this research, then performed following the 
experimental design method of Steepest Ascent Method to obtain the response 
decreased to determine the response or the maximum value. 

The results of this research was the maximum value of the yield response 
expert at 8.94% of 3000 grams of material with 7 days fermentation time and the 
addition of maltodextrin about 0.356%, while the maximum value of reducing 
sugar produced was 26.91% at 6 days fermentation time with the addition of 
maltodextrin about 0.37%. 
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