Tepung Jagung Instan
Instamt Corn Flour
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Tepung  jagung  mstan diproses  melalu
tahapan  perendaman  menggunakan  starter
mikroba, kemudian ditepungkan dan  diayak
pada ukuran 100 mesh. Melalw perendaman
mikroba  tegadi fermentasi vang  terkendal,
sehingga mutu tepung jagung konsisten. Proses
fermentasi  meningkatkan  pengembangan
produk rerotian dan perbaikan kualitas produk.,

Keunggulan :

- Tahan lama

- Mudah diolah mengadi ancka produk

- Mudah difornfikasi

- Prakiis (timggal tunbah air panas)

- Mudah dicampur dengan bahan lan
(komposisi)

Manlaat :

- Memngkatkan mila tambah jagung

- Mengurangi impor terigu

- Mendorong pertimbuban mduston produk
pangan berbasis jagung

Instant corn owr 15 processed through the
stages ol inmersion nsing a nuerolial starter, then
processed into Howr and sieved to 100 mesh size.
Through mucralual immmersion, the lermentation
process is under control, so that corn our guality
will be comsistent. The fenmentation Process will
mtcrease breads product development and produet
quality improvement.

Advantages:

(1) Durable
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(3 Easy fortified

() Pracneal (just add hot water)

{3 Easily blended watly other ingrediens
{cotnpositton)

Benefis:

(1) Increase the added-value of com

(2} Reduce tmport of wheat

(3 Encourage the growth of corn-based food
products imdusiry



