BABV :
KESIMPULAN DAN SARAN \Zer SR

5.1. Kesimpulan

1.

Semakin besar rasio reagen STPP/pati dan temperatur pemanasan, maka kadar
gugus fosfat dan nilai derajat substitusi pun akan semakin besar.

Pembuatan pati fosfat dengan rasio reagen STPP/pati antara 0,5 — 1,5 dan
temperatur pemanasan antara 120°C - 140°C menghasilkan pati fosfat dengan
rentang kandungan gugus fosfor antara 0,0245% - 0,129 %-P dan rentang nilai
DS antara 0,0013 - 0,0068.

Kandungan gugus fosfat pada pati dalam seluruh hasil percobaan yang
menggunakan reagen STPP telah memenuhi standar yang ditetapkan oleh FCC
(<0,4%).

Fosforilasi pati aren secara fosforilasi dapat meningkatkan sifat fungsional pati
(kejernihan pasta, kelarutan, kekuatan mengembang, dan daya serap air dan
minyak).

5.2. Saran

1.

Sebaiknya dilakukan analisis lebih lanjut mengenai profil viskositas dari produk
pengental makanan yang dihasilkan dan bentuk granula pati sebelum dan
sesudah modifikasi.

Untuk penelitian selanjutnya, sebaiknya dilakukan pengamatan terhadap variabel
lain seperti pH reaksi, waktu reaksi, atau jumlah Na;SOs; yang mungkin dapat
berpengaruh pada nilai DS pati fosfat.

59



DAFTAR PUSTAKA ]

AOAC. 1984. Official Methods of Analysis of The Association of Official Analytical
Chemistry 14 ed. Virginia: AOC, Inc.

AOAC. 2000. Official methods of analysis of AOAC. International 17th edition.
Gaithersburg : Association of Analytical Communities.

Baran A. D, Singh, Charanjit, dan Riar. 2009. Effect of Acetylation and Dual Modification
on Physicochemical, Rheological, and Morphological Characteristics of Sweet
Potato (Ipomoea batatas) Starch. Elsevier: Carbohydrate Polymer.

BeMiller J dan Whistler R. 2009. Starch: Chemistry and Technology. 3rd ed. Food Science
and Technology: International Series, ed. S.L. Taylor. Academic Press.

Bertolini, A. C. 2010. Starches: Characterization, Properties, and Applications. CRC
Press, Taylor and Francis Group.

Cui S. W. 2005. Food Carbohydrates : Chemistry, Physical Properties, and Applications.
s.1.:CRC Press, Taylor & Francis Group.

Das A, Singh G, Singh S, dan Riar C. 2010. Effect of Acetylation and Dual Modification
on Physico-chemical, Rheological and Morphological Characteristics of Sweet
Potato (Ipomoea batatas) Starch. Elsevier. Carbohydrate Polymers.

Dede R. A, Tomoko S, dan Kaoru K. 2012. Characterization of Arenga Starch in
Comparison with Sago Starch. Elsevier: Carbohydrate Polymers.

Deetae P, Sujin S, Warunee V, Pavinee C, Onanong N, dan Saiyavit V. 2008. Preparation,
Pasting Properties and Freeze-thaw Stability of Dual Modified Crosslink-
phosphorylated Rice Starch. Elsevier: Carbohydrate Polymer.

Dyah A. R dan Widya D. R. P. 2014. Karakterisasi Sifat Fisikokimia Pati Ubi Jalar
Oranye Hasil Modifikasi Perlakuan STPP (Lama Perendaman dan Konsentrasi).

Eliasson A. C. 2000. Starch in Food: Structure, Function and Applications. Cambridge:
CRC Press.

Flach M. 1997. Sago Palm. International Plant Genetic Resources Institute (IPGRI).

Istino F. 2015. Identifikasi dan karakterisasi tanaman enau (Arenga pinnata) di Kabupaten

Grayo Lues.

60



61

Sahari J, Sapuan S. M, Zainudin E. S, dan Maleque M. A. 2013. Physico-chemical and
Thermal Properties of Starch. Asian Journal of Chemistry Vol. 26.

Koswara S. 2013. Teknologi Pengolahan Umbi-Umbian Bagian 7: Pengolahan Umbi
Garut.

Lempang M. 2012. Pohon Aren Dan Manfaat Produksinya. Balai Penelitian Kehutanan
Makassar.

Li dan Corke H. 1999. Physicochemical Properties of Normal and Waxy Job's Tears (Coix
lachryma-jobi L.) Starch. Cereal Chem.

Lim S dan Seib P. 1993. Preapration and Pasting Properties of Wheat and Corn Starch
Phosphates. Cereal Chem.

Lin Q. 2009. Characterization of the Pasting, Flow, and Rheological Properties of Native
and Phosphorylated Rice Starches. Starch Journal.

Liping Y, Yibin Z, Xiangyu Z, Haisong W, dan Naifu W. 2017. Determination of optimum
experimental  conditions for preparationand  functional properties  of
hydroxypropylated, phosphorylated andhydroxypropyl-phosphorylated glutinous
rice starch. Elsevier: Biological Macromolecules.

Mishra S dan Rai T. 2006. Morphology and Functional Properties of Corn, and Tapioca
Starches. Elsevier: Food Hydrocolloids.

Moorthy S. 2002. Physicochemical and Functional Properties of Tropical Tuber Starch. A
Review Starch Volume 54.

Muhammad K, Hussina F, Mana Y. C, Ghazalia H. M, dan Kennedy J. F. 1999. Effect of
pH on Phosphorylation of Sago Starch. Elsevier: Carbohydrate Polymer.

Passauer L, Hans B, dan Steffen F. 2010. Synthesis and Characterisation of Starch
Phosphates. Elsevier: Carbohydrate Polymers.

Piyarat S. 2008. Structure and Functional Properties of Starch Flour From Bambarra
Groundnut. Songklanakarin Journal of Science and Technology.

Polnaya F. J, Haryadi, Djagal W. M, dan Nur C. 2012. Preparation and Properties of
Phosphorylated Sago Starches. Sago Palm 20.

Polnaya F. J, Haryadi, Marseno D.W, dan Cahyanto. 2013. Effects of phosphorylation and
cross-linking on the pasting properties and molecular structure of sago starch.
International Food Research Journal 20.

Pomeranz Y. 1985. Carbohydrates: Starch Composition Occurrence and Uses in:

Functional Properties of Food Components 2™ ed. Academic Press Inc. Orlando.

e Aty



62

Khalizatul R. 2010. Heat Treatment of Carbohydrates to Produce Caramel Color.

Singh J. 2007. Factors Influencing The Physico-Chemical, Morphological, Thermal and
Rheological Properties of Some Chemical Modified Starch for Food Applications-A
Review. Elsevier: Food Hydrocolloids.

Stahl J. 2007. Physicochemical Properties of Pinhao (Araucaria angustifolia, Bert, O.
Ktze) Starch Phosphates.

Sylvia C dan Maria A. A. 2015. Physicochemical properties, modifications and
applications of starches from different botanical sources. Food Science and
Technology.

Tjokroadikoesoemo P. 1986. HFS dan Industri Ubi Kayu Lainnya. PT Gramedia. Jakarta.

Woolfe J. A. 1992. 4n Untapped Food Resource. Cambridge University Press. New York.

Wurzburg O. M. 1986. Modified Starches: Properties and Uses. CRC Press, Inc. Florida.



