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Jagumg mengadi salah sato tareet swasembada
pangan yvang saat tengah gencar dilakukan melahu
Upayva Khosus Padi, Jagung dan Kedelar (1 psus
Pajale). Dengan adanya program tersehut maka hasil
produksi jagung semakin meningkat sehingza perlu
dibarengi dengan penerapan eknologt pascapanen,
adalah Kemupuk  Jagung
crackers). Umunnya kerupuk yang kita  kenal
terbuat dan tepung lﬂpiukn f]cug‘nn varian berdasar
campuran bahan perasa seperti tkan, udang dan
tambahan penyedap rasa dengan kuahtas vendah,
sehmgega mempengarulu milw gz vang juga rendal.

salah  satunya {eomm

Pembuatan kerupuk jagung menjadi alternanl

pemngkatan mila tambah Jazung dan
penganekaraganan produk makan ringan berbasis
jagung. Proses pembuatannya melalui 5 tahapan
dimula denegan : 1) pembuatan tepung vak berupa
perendmman, pencucian, perebusan, pengernngan
dan penggilingn; 2) pembuatan adonan tepung; 3)
l‘kS!l'llﬁll IH'.I'l]]'.Iﬂ [}[‘I'E'I'i]'.lillﬂll lellI i']-[‘.'llf'ﬂ'[-'-'lk:ll'l :I{I[]Ilﬂll:
b pengermgan;  dan  teraklur  5) proses
penggorengin, Kermupuk jagung  dicinkan  dengan
rasanya vang asimn, o dengan Qavour jagung,
tekstur yang renyah, serta nilai gz vang tings.
K&ll't’llil I!l'i'l}q‘lll&lll I!ilkll ji'lgllllg !u'i‘lllg I.H'.lli-iﬁ glllEl'-lI.
kerupuk jagung dapat dikonsimmst uniuk berbagm
kalangan, terutama mengadi pilihan cemilan sehat
bagi keluarga,
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(orn 1s cne of the food self-sufliciency tarsets
that are inmtensively conducted through Special
Fflorts of Paeddy, Corn and Sovbean (Upsus
Fapale). With the program, the corn production is
hughly merease so it needs to be accompanted with
the applhicanon of post-harvesi teclmology, one of
which 15 com crackers. Generally the crackers that
we know are made fronr laproca Howr with vartants
Lased on a nnxture of avormnes sech as fish,
shrimp and  Twvenng  with low  quality,  thus
affecnng to the lower nutmtional value.

."Iur-'rfun:; corn crackers s oan allernative 1o
the acded the
chivessification of corn based lood products, The

crense value of com  and
[HOCCSS u.l"muh'm; i rhmu.-:fr J stages starting waih:
1} miaking of flour i.e by soaking, washime, borlmg,
drving and grinding; 2) making of lour dough; 3)
extruston i the form of flatenme and dough
molding: 1) drving; and last 5) the Iving process.
Com crackers are characterized by salty taste,
savory with corn Havor, erspy texture, and Ilngh
nuitional valne,  Becanse  corn-based
matertals are gluten free, the com crackers can be
constned by virious comsumers, especially as

healhy snack for the Fanmly.



