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Buah sukun mermpakan  buah  Khimatenk
dengan masa konsumsi hingga | han dan
ptf‘II]illlrﬂilllillll}'.l masth terbatas  dalam benmk
goreng, kukus dan atau dibuat knpik.

Produktnatas  sukun 200-300 buah per
musim atau 16-32 ton per hektar. Buah sukun
mengandung zat tanin, HCN, dan asam ftat vang
I!.ll’.‘l'l}'l“l.}ﬂ])kﬂll 1T|551|1}'ﬂ ]]ﬂl'l.'i.l. ].J{"llg(}lﬂhﬂll IJll-ﬂll
sikun  mengadi  tepung  menmgkatkan  mla
tanbah komoditas mi.

Keunggulan :

(1) Rasa spesifik sukun dan ndak palut.

(2) Daya simpan hmngga 1 tahun, tingkat
kehalusan tepung 100 mesh.

(3) Indeks ghkenuk rendah.

(4) Tdak mengandung gluten.

Manfaat :

Sumber  karboladrat  atan energ alternanl

pendamping  beras/terign. Bahan baku e
I.}III.EI.III.‘ hllhlll',, ill!.l.'l'lil ]:'\Ill‘ [Iill'l. I'{Jli, ﬂlﬂpﬁ.l
menyubsiiusi tepumg  tengn yang  digunakan
sebagal bahan dasar pangan olahan kue,

Breadfvunt 35 a chimatenc ot owath a
consumption period of up fo 4 days and
witizatton 15 sall limited  to products fred,
steanred, and or made as elups.

The productmaty of breadfnur s 200-300
fnuts per season or 16-32 tons per hectare.
Breadfomt contains tannin, HON, aned phytie actd
which cause a bitter taste. Processmg breadifrut
mto flour will merease the added value of this
comnnodity,

Advaniages:

(1) breadfmt Qour has a specilie tiste and 1s not
butter,

(N can be stored to | vear, the ffl':.[i:'i' af flow
[eness 1s 100 mesh,

{3} a low glyeemie mdex,

{1} eluten free

Benetits:

Altermative energy sources of carboliydrates or as
a compamton of nee/wheat, Raw materials Tor
vernmcelll noodles, porridge, cakes and breads,
can be used 1o substitute Tor wheat Hour as ran
mratenal for processed food.



