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Abstract : This study has analyzed chemicallyand physically the type and proportion of corn 

flour used in making native chicken nuggets. The main materials used in the study were 

ativechicken meat and various types of corn flour (yellow corn, purple corn, pulen corn, provit 

A1 corn and provit A2 corn). While the supporting materials used are bread flour, skim milk 
powder, ice cubes, cooking oil, corn oil, and spices included: salt, garlic, and pepper. Research 

has been carried out using the proximate analysis anda completely randomized design (CRD), 

where in this research consisting of 2 factors, the first factor is the type of corn flour and the 

second factor is the percentage of corn flour to the weight of local chicken meat that is used. 
The first factor is the type of corn starch that consists of 5 levels and the second factor is the 

percentage of corn flour to the weight of meat consisting of 4 levels.From these two factors, 

20 treatment combinations were obtained, in which each treatment combination was repeated 
3 times. The data collected were analyzed using analysis of variance (ANOVA). The results 

showed that the interaction between the type and the level of corn flour, influenced the 

physical-chemical condition, and the quality characteristics of native or local chicken nugget. 
The use of provit A1 corn flour 40 g gives the best characteristic of native chicken nugget 

quality, because with maximum moisture content 60,147%, protein 15,92%, starch level 

11,28% which fulfill Indonesian national standard, with β- sufficient carotene with water 

holding capacity of 53.69% and cooking shrinkage of 1.48%. The treatment that gives the 
nuggets almost as good as the use of provit A2 cornfor 40 g. 
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