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PENGOLAHAN PATI RESISTEN TIPE 111 UMBI GARUT (Marantha arundinaceae
L.) MELALUI METODE MODIFIKASI FISIK DAN KARAKTERISASI SIFAT
FUNGSIONALNYA
Ade Setyowati

ABSTRAK

Penelitian ini bertujuan untuk menganalisis kadar pati resisten tipe Il (RS3) dan sifat
fungsional pati garut (Marantha arundinaceae L.) yang dihasilkan melalui metode
modifikasi fisik, yang meliputi hidrolisis asam, pemanasan-pendinginan 3 siklus, hidrolisis
asam dan pemanasan-pendinginan 24 jam, serta hidrolisis asam dan pemanasan-
pendinginan 72 jam. Hasil penelitian menunjukkan bahwa modifikasi terhadap pati garut
tidak mempengaruhi kadar RS3, kadar air, dan beberapa sifat fungsional, seperti Oil
Holding Capacity (OHC) dan warna pasta pati (p>0,05). Namun, modifikasi fisik pada
pati garut secara signifikan dapat mempengaruhi sifat fungsional lainnya, seperti sifat
amilografi, daya kelarutan, daya pengembangan, Water Holding Capacity (WHC), freeze-
thaw, dan warna serbuk pati (p<0,05).

Kata kunci: pati garut, RS3, dan sifat fungsional pati
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RESISTANT STARCH TYPE Il PROCESSING FROM ARROWROOT (Marantha
arundinaceae L.) THROUGH THE PHYSICAL MODIFICATION METHODS AND
CHARACTERIZATION OF ITS FUNCTIONAL PROPERTIES
Ade Setyowati

ABSTRACT

This study aimed to analyze type Ill resistant starch content (RS3) and functional
properties of arrowroot starch (Marantha arundinaceae L.) that were generated through a
physical modification, including acid hydrolysis, three cycles of autoclaving-cooling, acid
hydrolysis and autoclaving-cooling 24 hours, and acid hydrolysis and autoclaving-cooling
72 hours. The result showed that the modification of arrowroot starch did not influence of
RS3 content, moisture content, and some of its functional properties, such as Oil Holding
Capacity (OHC) and the color of starch paste (p>0,05). However, physical modification of
arrowroot starch influenced significanly other functional properties, such as amilography
properties, solubility, swelling, Water Holding Capacity (WHC), freeze-thaw, and the
color of starch powder (p<0,05).

Keyword: arrowroot starch, RS3, and functional properties of starch
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