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INTISARI 

 

Sagu merupakan sumber karbohidrat potensial, namun mengandung 

protein rendah (0,46%). Penelitian dilakukan untuk meningkatkan kandungan 

protein sagu melalui modifikasi ikat silang dengan vital wheat gluten dan CaCl2. 

Tujuan penelitian ini adalah untuk mengetahui karakteristik pati sagu modifikasi 

pada berbagai konsentrasi vital wheat gluten dan CaCl2, serta penilaian panelis 

terhadap cookies yang menggunakan pati sagu modifikasi. Penelitian 

menggunakan Rancangan Blok Lengkap dengan 2 faktor. Faktor pertama adalah 

penambahan vital wheat gluten (A) dengan 3 taraf (A1=10%, A2=15%, 

A3=20%), dan faktor kedua adalah konsentrasi CaCl2 (B) dengan 3 taraf 

(B1=1%, B2=1,5%, B3=2%). Pati sagu modifikasi dianalisis kadar protein, air, 

abu, pH, warna (Chroma), pati, amilosa, amilopektin, kalsium, serta uji 

organoleptik cookies untuk rasa, warna, aroma, dan tekstur. 

Hasil penelitian menunjukkan bahwa penambahan vital wheat gluten 

berpengaruh terhadap kadar protein, air, abu, pH, kalsium, pati, amilosa, 

amilopektin, Chroma, rasa, dan tekstur, namun tidak pada warna dan aroma. 

Kemudian Penambahan kosentrasi CaCl2 berpengaruh terhadap kadar protein, 

kadar air, kadar abu, kadar kalsium, kadar pati, kadar amilosa, kadar amilopektin, 

Chroma, (warna, aroma, dan tekstur). namun tidak berpengaruh pada pH dan rasa. 

Kesukaan tertinggi (5,55=agak suka) terdapat pada penambahan vital wheat 

gluten (20%) dan CaCl2 (1%) dengan kadar protein 9,29%, kadar air 9,54%, kadar 

abu 0,56%, derajat asam 5,70, kadar kalsium 10,93 ppm, kadar pati 79,28%, kadar 

amilosa 23,06%, dan kadar amilopektin 56,22%. 

 

Kata Kunci: sagu, pati modifikasi, protein, CaCl2 
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ABSTRACT 

 

Sago is a potential source of carbohydrates, but it contains low protein 

(0.46%). Research was conducted to increase the protein content of sago through 

cross-linking modification with vital wheat gluten and CaCl2. The aim of this 

study is to determine the characteristics of modified sago starch at various 

concentrations of vital wheat gluten and CaCl2, as well as the panelists' 

evaluation of cookies made with modified sago starch. The research used a 

randomized complete block design with 2 factors. The first factor was the addition 

of vital wheat gluten (A) with 3 levels (A1 = 10%, A2 = 15%, A3 = 20%), and the 

second factor was the concentration of CaCl2 (B) with 3 levels (B1 = 1%, B2 = 

1.5%, B3 = 2%). The modified sago starch was analyzed for protein content, 

moisture, ash, pH, color (Chroma), starch, amylose, amylopectin, calcium, as well 

as organoleptic tests of cookies for taste, color, aroma, and texture. 

The research showed that adding vital wheat gluten affected protein, 

moisture, ash, pH, calcium, starch, amylose, amylopectin, Chroma, taste, and 

texture, but not color or aroma. Adding CaCl2 affected protein, moisture, ash, 

calcium, starch, amylose, amylopectin, Chroma, color, aroma, and texture, but 

not pH or taste. The highest preference (5.55 = somewhat like) was for the 

combination of vital wheat gluten (20%) and CaCl2 (1%), with protein content of 

9.29%, moisture of 9.54%, ash of 0.56%, pH of 5.70, calcium of 10.93 ppm, 

starch of 79.28%, amylose of 23.06%, and amylopectin of 56.22%. 

 

Keywords: sago, modified starch, protein, CaCl2 


