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Abstract Nixtamalization is an ancient method of processing corn that is said to 
enhance the nutritional value of maize by improving protein quality, increasing 
calcium and niacin bioavailability, and reducing phytic acid levels, thus increasing 
iron digestibility and biovailability. The main objective of this study was to 
determine the effect of different nixtamalization processes on the physicochemical 
and nutritional properties of quality protein maize (QPM) flour and evaluate its 
potential and acceptability as a flour substitute in Philippine salt bread baking, 
determined through sensory analysis. Three processes of nixtamalization were 
employed, namely, traditional, classic, and ecological. Nixtamalized QPM flours, 
combined with wheat flour in 30:70 ratio, were used in the product development 
and sensory evaluation of Philippine salt bread. Results revealed that 
nixtamalization contributed significantly in the pH, color, and particle size of 
nixtamalized QPM flours. There was a significant increase (P ≤0.05) in the 
moisture, crude protein, crude fiber, crude ash, calcium, iron, niacin, lysine, 
tryptophan, total starch, amylose, amylopectin, resistant starch, and soluble fiber 
contents and a significant decrease in the crude fat, nitrogen-free extract (NFE), 
phytate, and insoluble fiber contents of QPM flours after nixtamalization. No 
significant difference was found in the zinc and total dietary fiber contents among 
the samples. The Philippine salt bread produced using nixtamalized QPM flours 
had a high overall acceptability based on two-step sensory analysis. QPM is greatly 
improved by the ancient technology of nixtamalization and nixtamalized QPM flour 
showed desirable contributions in terms of the nutritional value and sensory 
attributes of Philippine salt bread when used as a flour substitute or blend. 
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