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Tujuan penelitian ini adalah untuk memperbaiki kualitas tepung jagung melalui

nikstamalisasi, kemudian mengaplikasikan tepung jagung nikstamal dalam

pembuatan tortilla chips sebagai usaha untuk mengurangi waktu proses

pembuatan tortilla chips. Penelitian terdiri dari dua tahap yang dilakukan secara

terpisah. Tahap pertama penelitian dilaksanakan secara faktorial dalam Rancangan

Acak Kelompok Lengkap (RAKL) dengan dua faktor dan tiga ulangan. Faktor

pertama adalah jenis jagung dan faktor kedua adalah lama perendaman jagung.

Tahap kedua penelitian dilaksanakan dalam Rancangan Acak Kelompok Lengkap

(RAKL) dengan faktor tunggal dan empat ulangan. Perlakuan yaitu jenis bahan

baku tepung jagung nikstamal yang terdiri dari 6 taraf.

Hasil penelitian menunjukkan bahwa lama perendaman dalam proses

nikstamalisasi pada sifat fisikokimia tepung jagung nikstamal berpengaruh nyata

terhadap kadar air, kadar amilosa dan daya serap air tepung jagung nikstamal.

Sedangkan jenis jagung berpengaruh terhadap daya serap air tepung jagung



Tepung jagung, tortilla chips, nikstamalisasi, lama  perendaman.

nikstamal. Terdapat interaksi antara lama perendaman dan jenis jagung dalam

proses nikstamalisasi terhadap sifat fisikokimia tepung jagung nikstamal pada

kadar amilosa serta daya serap air tepung jagung nikstamal. Penampakan

mikroskopik dengan perbesaran 1000x menunjukkan bahwa bentuk granula pati

tepung jagung nikstamal bervariasi dari polygonal sampai agak bulat atau oval.

Nilai kelarutan tepung jagung nikstamal berkisar antara 2,5 - 15,2 % dengan nilai

kelarutan tertinggi untuk jagung Madura  dengan lama perendaman 24 jam (4,9 –

15,2%). Sedangkan nilai swelling power berkisar antara (2,094 – 11,637%)

dengan nilai swelling power tertinggi untuk jagung Lampung dengan lama

perendaman 24 jam (3,336 – 11,637%). Hasil penelitian menunjukkan bahwa

semakin lama perendaman terjadi peningkatan nilai kadar air, kandungan pati,

amilosa serta daya serap air tepung jagung nikstamal. Berdasarkan uji

organoleptik, tortilla chips berbahan baku tepung nikstamal instant jenis Lampung

dengan lama perendaman jagung selama 24 jam memiliki kualitas yang sama

dengan tortilla chips dari nikstamal segar.

Kata kunci :



ABSTRACT

THE STUDY OF PHYSICOCHEMICAL CHARACTERISTIC ON
NIKSTAMAL CORN FLOUR

AND IT’S APPLICATION AS RAW MATERIAL OF
TORTILLA CHIPS

By

SEFANADIA PUTRI

This research was conducted to improve the quality of corn flour, through

nixtamalization process. Then it was followed by application of nixtamalization in

the processing of tortilla chips as an effort to reduce the processing time of tortilla

chips. This research consisted of two stages which were conducted separately. The

first stage was conducted as factorial in a complete randomized block design with

two factors and three replications. The first factor was a type of corn and the

second factor was the steeping time. The second stage was conducted as factorial

in a complete randomized design with single factors and four replications. The

treatment was a type of raw material of nixtamal corn flour, consisted of six

levels.

The results showed the steeping time significanly the water, amylose contens and

water absorption of nixtamal corn flour. The type of corn only significanly

affected the water absorption of nixtamal corn flour. The interaction between



steeping time and type of corn to amylose contens and water absorption of

nixtamal corn flour. Microscopic visualisation with 1000 time magnification

showed that the shape of nixtamal corn flour starch granule were varieted from

polygonal to oval. The solubility values of nixtamal corn flour were between 2.5

to 15.2% with the highest solubility value was Madura corn with 24 hours

steeping time (4.9 - 15.2%). The swelling power values were between (2.094 -

11.637%) with the highest value was Lampung corn with 24 hours steeping time

(3.336 - 11.637%). The results showed that the longer steeping time, the higher

the water absorption of nixtamal Lampung corn flour. The tortilla chips, processed

from nixtamal corn flour steeped 24 hour had the same quality with tortilla chips

made from fresh nixtamal.

Key words: corn flour, tortilla chips, nixtamalization, steeping time.
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