Beras Jagung
Sosoh Pratanak
Pre-cooking
Polished

Cooked Corn

Inventor : Nuriehana, Maulida [ avommstyas, dan Abduallab bin Al

Balu Besar Penchtian dan Pengembangan Pasca Panen Pertaman

Indonesian Cenler for Aevicaliural Pe

wstharvest Rescarch and Developinent

Produk um dilmsilkan dan beras jagung yang
telah disosoly dan dipecah memady butiran vang
lebih  kecid, kemudian diproses  melahu
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Dengan perendaman mukroba tergadi lermentasi
vang terkendah, sehingga mutu beras jagung
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milan cerna patt produk dan mempercepat wakiu
tanak beras jagung,

Keunggulan

(1) Tidak asam.

(2} Nilai cerna lebah tingg sehingga tdak
memnibulkan rasa sebah di perut.

(3) Waktu tanak lebih cepat (20 ment) sama
dengan beras pad.

(4) Cocok dikonsmuns: penderita diabetes karena
mwempunya mdeks ghkenuk rendah (< 4400,

Manfaat :

Memmgkatkan — mla jagumg  dan
menghasilkan beras nonpadi, yang diharapkan
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tambah

pertumbuban indusin produk pangan berbasis

Jagung.

This product s generated from cooked corn
that has been polished and broken up into sialley
granules, and then processed through immersion
usimg nuerobid stwter. By mucrolial soaking a
controlled lermentation oceurs, so that the qualiy
of cooked com will be
fermentatnon process will iperease the wvalue ol

consistent.  The

starch ffj'::l'\rr'hrfr]_l of the i wduct and aceelerate
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Advaniages:

1) No sour taste,

(2} High digesubihty vidue so it does not eause a
leeling of obstruction i the stomach,

{3} Fast cooking duration (20 munetes) similar to
that of mmlled nee cookmg, and

{3} Sutable for diabenes patients beeanse 1 has a
low glyeenie index (<41).

Benefis:

Inerease the value of corm by producing non-nee
products, which 15 expected o reduce nce
consumption, encourage the growth of corn-hased
food products mduosiry.



