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Abstract

Different corn type and processing of corn flour can produce flour with different physical and
chemical characteristics. Processing of such flour into noodle will also result in different
properties of noodle. While substitution of corn flour with tempeh flour can improve the protein
content of the noodle it also impair its sensory characteristics. The objectives of this research
were to determine the best combination of corn flour-type, corn flour processing and proportion
of corn:tempeh flour to produce the best corn noodles based on physical, chemical and sensory
properties. The observed variables of this study were moisture, ash, soluble protein, fat,
elongation, colour, flavour, taste, and preferences. The results showed that based on physical,
chemical and sensory properties, the best corn noodle could be made from flour made from
waxy corn soaked for 24 hours and a ratio of corn:tempeh flour of 80:20. The noodle produced
had 12.1% of total protein content, 2.8% of soluble protein, 8.4% of fat, 5.9% of moisture, 3.6%
of ash, 69.9% of carbohydrate, 17.6% of elongation, yellow colour, slight flavour of
corn/soybean, and 2.6 of preferences.Ã‚Â 
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