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Cassava starch modification by cross-linking using sodium acetate with different
amounts (10%, 15%, and 20% w/w) was performed. Functional properties (ash
content, moisture content, gel atinization temperature, swelling, solubility, IR
absorption and thermal properties) of the modified starch were compared with
those of the native cassava starch. The modified samples were found to exhibit
improved propreties (i.e. high solubilty and lower mass loss) than native starch.
Modified starch showed great improvement in their solubility of ~80% compared
with ~30% of the native cassava starch. Modified starch also have less mass loss
than native starch in DTA/TGA test.
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ABSTRAK

MODIFIKASI PATI TAPIOKA SECARA CROSS-LINKING
DENGAN MENGGUNAKAN NATRIUM ASETAT

Oleh

Ari Bowo Slamet Effendy

Modifikasi pati tapioka menggunakan natrium asetat dengan jumlah yang
berbeda(10%, 15% , dan 20% b/b) telah dilakukan. Sifat-sifat fungsional (kadar
abu, kadar air, suhu gelatinisasi, pembengkakkan, kelarutan, absorbs IR, dan sifat
termal) pati termodifikasi dibandingkan dengan pati adli. Pati termodifikasi
menunjukkan peningkatan berbagai sifat sifat. Pati termodifikasi menunjukan
pengingkatan kelarutan yang tinggi yakni ~80% dibandingkan pati asli ~30%. Pati
termodifikas juga kehilangan massa lebih sedikit dibandingkan pati asli pada uji
DTA/TGA
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