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KARAKTERISTIK PATI TERMODIFIKASI DARI KULIT SINGKONG
(Manihot esculoenta Crantz) MENGGUNAKAN METODE
HIDROLISIS ASAM

Eko Sandy Saputro
18/ 20301/ STIPP B

Intisari

Tujuan penelitian ini adalah mempelajari pengaruh
jenis asam dan suhu yang tepat agar didapatkan pati
termodifikasi kulit singkong yang berkualitas sesuai SNI
(01-2997-1992) .

Penelitian ini menggunakan Rancangan Blok Lengkap
(RBL) 2 faktor. Faktor pertama adalah asam yang digunakan
pada hidrolisis pati (A) dengan 4 taraf yaitu (A; =
CH3COOH 1%), (A, = H2S04 1%), (A3 = HCL 1%), (Az = C3HeO3

1%) . Faktor kedua adalah variasi suhu dengan 3 taraf
yaitu (By = 40°Cc), (B, = 50°C), (Bsz = 60°C). Pati

modifkasi vyang dihasilkan dianalisis kadar air, abu,
gula reduksi, amilose, pati termodifikasi , rendemen,
kecerahan warna nilai L, daya larut pati, kejernihan
pasta.

Jenis asam dan variasi suhu yang digunakan tidak
berpengaruh terhadap kadar air, abu, gula reduksi,
amilose, pati termodifikasi, rendemen, kecerahan warna
nilai L, daya larut pati, kejernihan pasta. Pati
termodifikasi terbaik diperoleh pada jenis asam A3 (HCL)
yang didukung oleh kadar air 12,17 %, abu 6,52 %, pati

modifikasi 73,51 %, rendemen 1,80 %. Hasil pati
termodifikasi Jjuga pada suhu B3 = 60°C yang didukung

oleh kadar air 13,51 %, abu 6,73%, pati modifikasi 70.29

%, rendemen 2,19 %. Keduanya memenuhi SNI (01-2997-
1992) .

Katakunci: Hidrolisis asam, singkong, pati kulit
singkong, modifikasi pati
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CHARACTERISTICS OF MODIFIED STARTER FROM THE RELATIONSHIP
OF CASSAVA (Manihot esculoenta Crantz) USING ACID
HYDROLICATION METHOD

Eko Sandy Saputro
18/ 20301/ STIPP B

Abstract

The aim of this reseach was studied the effect of the
type of acid and the right temperature in order to obtain
quality modified cassava peel starch according to SNI (01-
2997-1996) .

This study used a 2-factor Complete Block Design (RBL).
The first factor was the acid used in starch hydrolysis (A)
with 4 levels namely (Al = CH3COOH 1%), (A2 = H2S04 1%),
(A3 = HCL 1%), (A4 = C3H603 1%). The second factor was
temperature variation with 3 levels, namely (Bl = 40°C),
(B2 = 50°C), (B3 = 60°C). The resulting modified starch
was analyzed on moisture, ash, reducing sugar, amylose,
modified starch, yield, color brightness L value, starch
solubility, paste clarity.

The type of acid and temperature variations used did
not effected on mousture, ash, reducing sugar, amylose,
modified starch, yield, color brightness L value, starch
solubility, paste clarity. The best modified starch was
obtained on A3 (HCL) that supported by 12.17% of moisture,
6.52% ash, 73.51% modified starch, 1.80% yield. The
modified starch yield was also at temperature B3 = 60°C
which was supported by a of 13.51% of moisture, ash 6.73%,
modified starch 70.29%, yield 2.19%. Both meet SNI (01-
2997-1992) .

Keywords: Acid hydrolysis, cassava, cassava peel starch,
starch modification
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