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PENGOLAHAN PATI RESISTAN TIPE III UMBI GARUT (MARANTHA 

ARUNDINACEAE L.) MELALUI KOMBINASI METODE MODIFIKASI (FISIK-

ENZIMATIS) DAN KARAKTERISASI SIFAT FUNGSIONALNYA 

Riska Fitriawati 

ABSTRAK 

 

Pati Resistan tipe III (RS3) diperoleh dari modifikasi pati garut melalui kombinasi 

metode fisik-enzimatis. Modifikasi yang dilakukan adalah pemanasan-pendinginan + 

pemotongan titik percabangan 1,3 U/g (AC 1,3), pemanasan-pendinginan + pemotongan 

titik percabangan 10,4 U/g (AC 10,4), hidrolisi asam + pemanasan-pendinginan + 

pemotongan titik percabangan 1,3 U/g (K1,3), dan hidrolisis asam + pemanasan-

pendinginan + pemotongan titik percabangan 10,4 U/g (K10,4). Proses modifikasi pada 

tiap sampel tidak berpengaruh nyata terhadap kadar RS3 pati garut pada semua perlakuan. 

Proses modifikasi merubah sifat fungsional pati, yaitu viskositas, daya kelarutan dan 

pengembangan, stabilitas freeze-thaw, daya ikat air (Water Holding Capacity/WHC) serta 

derajat kecerahan pasta pati secara signifikan (p<0,05). Sementara itu, perubahan kadar air, 

daya ikat minyak (Oil Holding Capacity/OHC), serta warna pati akibat proses modifikasi 

tidak berbeda nyata. 

Kata Kunci: Pati garut, RS3, sifat fungsional, modifikasi pati 
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RESISTANT STARCH TYPE III PROCESSING OF ARROWROOT (MARANTHA 

ARUNDINACEAE L.) THROUGH COMBINATION (PHYSIC-ENZYMATIC) 

MODIFICATION METHODS AND CHARACTERIZATION ITS FUNCTIONAL 

PROPERTIES 

Riska Fitriawati 

ABSTRACT 

 

Type III Resistant Starch (RS3) was produced from native arrowroot starch 

through physic-enzimatic modification methods. The condition of modification were 

autoclaving-cooling + enzymatic debranching 1,3 U/g (AC 1,3), autoclaving-cooling + 

enzymatic debranching 10,4 U/g (AC 10,4), acid hydrolysis + autoclaving-cooling + 

enzymatic debranching 1,3 U/g (K1,3), and acid hydrolysis + autoclaving-cooling + 

enzymatic debranching 10,4 U/g (K10,4). Modification process did not change RS3 content 

significantly on all treatments. Modification process changed functional properties of 

starch significantly (p<0,05), including viscosity, solubility, swelling power, freeze-thaw 

stability, Water Holding Capacity (WHC), and  brightness of starch paste. Meanwhile 

moisture content, solubility, Oil Holding Capacity (OHC), and brightness of starch by 

modification process did not changed significantly compared to native starch. 

Keywords: arrowroot starch, RS3, functional properties, modification starch 
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