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Pengolahan talas banten atau vang dikenal
sebhagal talas beneng (Nanthosoma undipes K.
Coch) memadh tepung  dan produk  olahan
prospekl unmk  dikembangkan  mendukong
ketahanan pangan.

Talas banten memliki bagian yang  dapat
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berumur lebih dan 2 tahun, panjang mencapa
120 em dengan bobot 42 ke dan ukwran hnglar
luar 50 e Talas banten memiliki kadar protein,
muneral dan seral pangan yang relanl nnggi.

Pengurangan kadar oksalat talas hingga 909%
dilakukan secara bertahap melahn proses nuold
untuk mempertahankan karakterisuk pat talas
dam memmumalkan tegadmya brownma,

Tepung yang dibasilkan  menubki  kaday
oksalat rendah dan berwarma cermh. Beberapa
formulasi produk olahan dan tepung  talas
telah
bakpao, dan cookies.
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The processing of Banten taro also known as
talas beneng (Nanthosoma undipes K. Coch)
mioy  flour  and

processed  products wll
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Banten taro uses parts of the plant that ean
be consumed m lage quannnes. More than 2-
vears ofd stem tbers, reachme 120 cm lone and
wath
circunerence. Bamten taro has a relatvely Tugh

werehme 42 ke a MM oem omen

level of protem, nunerals, and dietary hiber,

Reduction of the oxalate content of taro to
909% 1s carrted omt gradually through the nuld
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ane munimize the occurrence of browing,

The gencrated Hour has low oxalate levels
and 15 bnghily colored. Several lormulations of
refined products Bom  tare flour, such  as
browwes, stem bons, and cookies have been

proeficed.



