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ABSTRAK 
 

Pati talas (Colocasia esculenta L.) memiliki keterbatasan berkaitan dengan retrogradasi, 

kelarutan, dan daya simpan yang terbatas sehingga perlu dilakukan modifikasi pati, salah 

satunya dengan metode ikatan silang menggunakan natrium tripolifosfat (sodium 

tripolyphosphate, STPP). Tujuan dari penelitian ini adalah untuk mengetahui karakter dan 

sifat fisikokimia pati talas termodifikasi. Penelitian ini dilakukan melalui tiga tahap, yaitu 

pengolahan pati talas, modifikasi pati talas, serta karakterisasi dan analisis sifat 

fisikokimia pati talas. Randemen pati talas hasil isolasi yang diperoleh sebesar 25% 

dengan hasil penurunan kadar kalsium oksalat pada pati sebesar 75%. Modifikasi pati 

talas dilakukan dengan variasi konsentrasi STPP sebesar 0,5%, 1% dan 1,5% dengan 

variasi waktu perendaman STPP selama 30 menit, 60 menit, dan 90 menit. Pada spektra 

FTIR yang dihasilkan, intensitas gugus O-H pada pati talas modifikasi memiliki nilai 

yang lebih rendah dibandingkan pati talas alami. Kadar fosfat pati talas termodifikasi 

sebesar 6,7 x 10-3 % dengan nilai derajat substitusi sebesar  3,5 x 10-4. Analisis sifat 

fisikokimia pati talas meliputi analisis kadar air, kadar amilosa, viskositas, swelling 

power, dan kelarutan. Nilai kadar air pati talas modifikasi (8,46±0,81) lebih rendah 

dibandingkan pati talas alami (10,96±0,19). Nilai kadar amilosa pati talas modifikasi 

(20,93±1,35) lebih rendah dibandingkan pati talas alami (27,80±1,27). Nilai viskositas 

pati talas modifikasi (256,72±1,17) lebih tinggi dibandingkan pati talas alami 

(38,12±1,71). Nilai swelling power pati talas modifikasi (14,99±0,38) lebih tinggi 

dibandingkan pati talas alami (12,64±0,12) dan nilai kelarutan pati talas modifikasi 

(8,87±0,51) lebih tinggi dibandingkan pati talas alami (6,56±0,54).  

 

Kata kunci : Pati, talas, modifikasi, ikatan silang, natrium tripolifosfat, STPP 
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ABSTRACT 

 

Taro starch (Colocasia esculenta L.) has limitations related to retrogradation, solubility, 

and limited shelf life, so starch modification is necessary, one of which is the cross-

linking method using sodium tripolyphosphate (STPP). The purpose of this study is to 

determine the character and physicochemical properties of taro starch modified. This 

research was carried out in three stages, namely processing of taro starch, modification 

of taro starch, characterization and analysis of the physicochemical properties of taro 

starch. Isolation yield of taro starch resulting 25% with the result of a decrease in 

calcium oxalate levels in starch by 75%. Modification of taro starch was carried out by 

varying the concentration of STPP by 0.5%, 1% and 1.5% by varying the time of STPP 

immersion for 30 minutes, 60 minute, and 90 minutes. In the FTIR spectra, the intensity of 

the O-H group in modified taro starch has a lower value than native taro starch. 

Modified taro starch phosphate content was 6.7 x 10-3 % with a degree of substitution 

value was 3.5 x 10-4. Analysis of the physicochemical properties of taro starch includes 

testing water content, amylose content, viscosity, swelling power, and solubility. Water 

content of modified taro starch (8.46±0.81) was lower than native taro starch 

(10.96±0.19). The value of modified taro starch amylose content (20.93±1.35) was lower 

than that of native taro starch (27.80±1.27). The modified taro starch viscosity 

(256.72±1.17) was higher than the native taro starch (38.12±1.71). Modified taro starch 

swelling power (14.99±0.38) was higher than native taro starch (12.64±0.12) and 

modified taro starch solubility value (8.87±0.51) was higher than native taro starch 

(6.56±0.54).  

 

Keywords: Starch, taro, modification, crosslinking, sodium tripolyphosphate, STPP 
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