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ABSTRACT 

Kue maksuba is identically with sweet taste. This cake is one of the traditional 

cake from Palembang which come from the Sultanate Palembang. The writer tried 

to make the innovation in making kue maksuba using sorghum flour and durian. 

Sorghum flour is flour that comes from seeds of sorghum it is substitute the use of 

wheat flour in making kue maksuba. Sorghum flour has a high nutrient content 

such as carbohydrates, fat and ash. The taste of sorghum flour isosphronemidae so 

it will minimize the sweet of sugar and the smell of duck egg. The result shows, 

the respondent indicated that they are more interested with the food innovation of 

kue maksuba that are made from sorghum flour and durian. 

 

Keywords: Innovation, Sorghum, Kue Maksuba   
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