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ABSTRAK

          
[bookmark: _Hlk104756468][bookmark: _Hlk100921421][bookmark: _Hlk100921081]Pemanfaatan tepung jagung sebagai bahan pangan produk baru, spesifik dan bermutu tinggi memerlukan modifikasi. Fermentasi adalah proses produksi energi dalam sel terjadi secara anaerob yang mengubah gula menjadi gula sederhana dan protein menjadi peptide dan asam amino.Waktu fermentasi adalah salah satu faktor terpenting yang perlu dipertimbangkan pada penelitian ini. Salah satu indikator bahwa fermentasi untuk menghasilkan tepung jagung termodifikasi akan berlangsung optimal apabila mikroba aktif mampu memproduksi enzim protease. Penelitian ini bertujuan untuk mengetahui optimasi pembuatan tepung jagung termodifikasi (Modified Corn Flour) berdasarkan kadar protein secara fermentasi dengan bakteri asam laktat (BAL). Penelitian ini menggunakan metode eksperimental dengan dua optimasi waktu fermentasi yaitu fermentasi 48 jam dan fermentasi 72 jam dan karakterisasi yaitu uji organoleptis, kadar air, kadar abu, dan kadar protein. Metode titrasi formol adalah larutan protein dineltralkan dengan basa (NaOH) lalu ditambahkan formalin (formaldehid) akan membentuk dimethilol. Hasil penelitian ini menunjukkan uji organoleptis tepung mocaf, tepung jagung, tepung jagung modifikasi 48 jam dan 72 jam dengan rasa tawar, warna putih dan kuning, bau sedikit asam, Kadar air mocaf yaitu  11,31%, tepung jagung 7,23%, Tepung Jagung termodifikasi 72 jam 8,41%,  Kadar Abu tepung mocaf 1,13%, tepung jagung 0,37%, tepung jagung modifikasi 0,12% telah  memenuhi syarat SNI 7622:2011. Kadar protein tepung mocaf yaitu 2,17%, tepung jagung 1,37%, tepung jagung termodifikasi 48 jam 2,21%, dan Tepung jagung termodifikasi 72 Jam 2,30%. Hasil ini diperoleh tepung jagung termodifikasi fermentasi 72 jam memiliki kadar protein tertinggi. 
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CORN FLOUR MAKING OPTIMIZATION MODIFIED BASED ON
PROTEIN LEVELS BY FERMENTATION WITH LACTIC ACID
BACTERIA (LAB)
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ABSTRACT

The use of corn flour as a new, specific and high quality food product requires
modification. Fermentation is a process of energy production in cells that occurs
anaerobically which converts sugars into simple sugars and proleins info peptides
and amino acids. Fermentation time is one of the most important factors that need
to be conmsidered in this study. One indicator showed that the fermentation to
produce modified corn flour will take place optimally if the active microbes are
able to produce protease enzymes. The objective of the research was to determine
the manufacture optimization modified corn flour on protein content by
Jermentation with lactic acid bacteria (LAB). This research was to use an
experimental method with two optimizations of fermentation time, namely 48 hours
Sfermentation and 72 hours fermentation and characterization namely organoleptic
test, moisture content, ash content, and protein content. The formol titration method
is that the protein solution is neutralized with base (NaOH) and then formalin
(formaldehyde) is added to form dimethylol. The results of this research showed the
organoleptic test of mocaf flour, corn flour, modified corn flour 48 hours and 72
hours with-a-ta

contey 312 corn flour 7.23%, flour Modified corn 72 hours 8.41%, ash
contgnt ofmocgyfl | 13%, corn flour 0.37%, modified corn flour 0.12% had met
the ients of ‘ 7622:2011. Mocaf flour protein content was 2.17%, corn
flo orn flour 48 hours 2.21%, and modified corn flour 72 hours

btained 72 hours fermented modified corn flour had the
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