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ABSTRACT: This study aimed to improve the physicochemical and functional characteristics of corn starch using
biological-physical methods (spontaneous fermentation and heating-cooling). The research method used to
achieve this goal was spontaneous fermentation of local varieties of hybrid corn grains over a period of 36 hours,
followed by the extraction of spontaneous fermented corn shells and modified corn starch with heating-cooling
period varying from 15 to 30 minutes. Starch modified by fermentation and heating-cooling showed significantly
different results than those without modified treatment. Modification of starch with 36 hours fermentation and 15
minutes of heating-cooling was able to improve the physicochemical and functional characteristics of starch with
moisture content of 10,009%, amylose content 26,98%, Starch resistance 36,492%, gel strength 2,989 g/cm2,
swelling power 19,881 g/g and low solubility of 15,201%. KEYWORDS: corn starch, physicochemical, heating-

cooling, modified by fermentation
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I. INTRODUCTION In order to ensure food security in Indonesia, one of
the plant sources of carbohydrates with a large potential for development is corn. Increasing production and
quality of corn in the food sector must remain the government's top priority. The biggest potential of West
Kalimantan corn resources is in Kubu Raya Regency, so there is an opportunity to develop diversified
consumption of food from corn ingredients to meet the food needs of the community and the development of
corn-based food industries in West Kalimantan in particular and Indonesia in general. Processing corn into
starch can increase its economic value. Starch is a glucose homopolymer with a- glycosidic bonds, commonly

found in plants, especially in grains and tubers. Corn starch is one type of binder. Binders function to reduce
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shrinkage during cooking, brighten colors, increase product elasticity, compact texture and draw water from the
dough1. Corn starch also functions as a filler. The filler can stabilize, concentrate or thicken the food mixed
with water to a certain level of thickness. Natural corn starch with low amylose content needs to be processed
using modifying technology. Starch modification is an attempt to improve the physicochemical and functional
properties of starch. One modification that can be done is spontaneous fermentation and heating-cooling which
are relatively safe and simple to do. The application of spontaneous fermentation methods and heating and
cooling of corn starch can increase resistant starch levels2. Thus, technological innovations in the use of
local resources (corn) increase the economic value and social value of corn in the community, produce food
products that have physicochemical and functional characteristics in accordance with the wishes and needs of
the community and provide healthbenefits. Il. METHODS 2.1. Spontaneous Fermentation of Corn granules Local
varieties of corn flour are spontaneous fermentation with soaking water: ingredients (2: 3) with 36 hours
fermentation time. Every 12 hours the marinated water is removed and replaced with clean water with the same

ratio

2.2. Extraction process of corn starch Corn starch was extracted using extraction modification method
with the following steps: spontaneously fermented shelled corn was crushed using a blender with the
addition of water (1: 1)3. Next is filtering. The pulp is obtained, plus the water is filtered again to obtain a clear
white filtrate. Water and sediment are then separated. Wet starch is then dried using a drying oven for 1 night at
50°C, until dry starch is obtained. Dry starch is sieved 80 mesh and starch obtained is stored in a tightly closed
container. The dried starch is then milled and sifted using an 80 mesh size sieve. The starch obtained is stored in
a tightly closed container. 2.3. Modification of corn starch with a heating-cooling process Modification of corn
starch using a the heating-cooling process4,5. In principle, the starch water content is conditioned until the
water content becomes 25%. Then packed with HDPE plastic and stored in the refrigerator (temperature 50C,

for 12 hours). Next the starch is heated by autoclaving for 15 minutes and 30 minutesat 1210C. After that
itis cooled for 1 hour at room temperature, then reconstructed through cooling for 24 hours at 40C. The
starch is then dried using an oven (temperature 600C) for 16 hours and smoothed and sifted with an 80
mesh sieve. Water content regulation is done by adding aquades until it reaches 25% * 1 moisture content by
manually spraying and stirring aimed at uniforming the water content in the Autoclaving-cooling process. The
amount of aquades added is calculated using the principle of mass equilibrium. The mass equilibrium formula
that can be used is as follows: (100% - KA1) x BP1 = (100% - KA2) x BP2 Information: KA1 = moisture content at
initial conditions (% bb) KA2 = desired moisture content (% bb) BP1 = initial starch weight BP2 = starch weight
after reaching KA2 Ill. RESULTS AND DISCUSSION In this study, shelled corn with local varieties was provided
without spontaneous fermentation and spontaneous fermentation for 36 hours, followed by starch extraction

process. The yield of local corn starch is 35,556% and 35,567%. Furthermore, corn starch was modified through a
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heating and cooling process for 15 minutes and 30 minutes. The results of the analysis of physicochemical and
functional characteristics of corn starch through biologically modified are shown in Table 1. Table 1. The results
of the analysis of physicochemical and functional characteristics of corn starch Composition Without (TF)

Spontaneous Fermentation Spontaneous Fermentation (F36

) Rendemen (%) 9,127d 9,606¢ 9,998b 9,709c 10,009 a 10,209 a TPP 35,556 a PP 15 35,598 a PP 30 35,577 a TPP 35,564 a
PP 15 35,526 a 35,600 a PP 30 Moisture content (%) 19,188d 23,691cd 24,090c 22,662b

26,984 226,966 a Amylose content (%) 13,466 f 20,872 e 24,332 cd 23,256 d 36,492 b 38,273 a
Resistant starch content (%) 18,289 a16,921b 16,812b 16,886 b 15,201 d 16,381 c

Solubility (%) 16,738 € 17,899 ¢ 17,885 ¢ 17,284 d 19,881 a 19,620 b Swelling Power (g/g)

Gel strength(g /cm2) 2 ,711 ¢2,888b2,870b 2,868 b 2,989 a 2,911 ab TPP = without heating-
cooling; TPP 15 = heating-cooling until 15 min; TPP 30 = heating-cooling until 30 min 3.1. Moisture
content analysis of modified corn starch Based on the results of statistical calculations, the water content of
modified corn starch showed significantly different results. The water content of modified corn starch has
increased, from 9,127% to 10,399%. The fermentation process tends to cause an increase in the absorption
capacity of modified corn flour water6. Corn that develops because it absorbs water during immersion
makes it easier to absorb water because the complex molecules would break into simpler ones.The longer the
corn starch is heating-cooling, the greater the ability of starch to bind water. Besides that, the water content in
food is strongly related to the shelf life of these foods7. The shelf life of starch with a moisture content
below 14% is one year. The water content of modified corn starch is below 14% so it is hoped that it can be

stored longer because of the low water content making it difficult for destructive microbes to survive

3.2. Amylose content analysis of modified corn starch Amylose content plays an important role in
identifying the robustness of the structure of corn starch. Amylose is a straight polymer glucose chain that
contributes to the formation of a heated and cooled starch gel system. Modified corn starch without
spontaneous fermentation and spontaneous fermentation, followed by heating-cooling, showed a higher
amylose content of 19,188%-26,984%. This means that the starch modification process can break the
amylopectin branching bonds into amylose straight bonds. Furthermore, amylose will undergo retrogradation

after being pressurized heated-cooled. The longer the starch warms, the amylose content decreases. This shows
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the limitation of the amylopectin fraction in breaking its branching bonds. Amylose content of corn starch
modified that shown in Figure 2. 3.3. Resistant Starch (RS) content analysis of modified corn starch The
resistant starch produced from the retrogradation process is type Il resistant starch (RS3). Retrogradation can
produce modified starch with strong bonds. The modified corn starch can increase the level of RS from 13,4669%
- 38,273%. The longer the heating-cooling time, the more modified modified corn starch hospitals are. Amylose
will undergo retrogradation after the heating-cooling treatment. Methylated amylose plays a role in increasing
levels of RS8. Amylose crystallization occurs through the extension of the double helix formation chain
between amylose molecules that are close to the end of the chain. Amylose crystallization also occurs due to
chain folding. Extension of the amylose chain fold facilitates helical mergers through interhelical arrangement of

hydrogen
bonds9.

3.4. Solubility analysis of modified corn starch The interaction of modification of spontaneous
fermentation and the heating-cooling process of corn starch will have a significant effect on the level of
solubility. The data in table 1 and graph 4 show that corn fermentation without fermentation and without cooling
heating has a high solubility - 18,289%. Biological- physical starch modification process can reduce starch
solubility. Starch with 36 hours fermentation modification and 15 minutes heating-cooling had a low solubility of
15,201% but by heating for 30 minutes the solubility increased to 16,381%. Changes in the solubility of modified
corn starch were caused by changes in the structure of weakened crystalline starch in starch granules. Low

molecular weight amylose has short straight chains,rendering it more soluble in
water10.

3.5. Swelling Power analysis of modified corn starch The fermentation and heating-cooling time has
significant effect on the swellingpower of corn starch. Swellingpower of corn starch without fermentation
and continued with heating and cooling treatmentbore different results, namely 16,738-7,885 g/g and 17,284-
19,881 g/g. Corn expandd during immersion and easily absorbed water because the complex molecules broke
into simpler ones. However, the longer the corn starch undergoes heating-cooling, the lower theability of starch
to bind water is and the more limited the swelling power becomes. Low swelling power of starch is related to the

limitation of water penetration into starch due to increased starch crystallinity after it's been

modified11. Moisture content (%) 10,500 10,000 9,500 9,000 8,500 TFTPP TFPP15 TFPP30 F36TPP F36PP15 F36PP30
Sample Figure 1. Moisture content of starch modified chart 30,000 Amylosa content (%) 25,000 20,000 15,000 10,000 5,000
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O TFTPP TFPP15 TFPP30 F36TPP F36PP15 F36PP30 Sample Figure 2. Amylosa content of starch modified chart 45,000
Resistant Starch (%) 40,000 35,000 30,000 25,000 20,000 15,000 10,000 5,000 0

TFTPP TFPP15 TFPP30 F36TPP F36PP15 F36PP30 Sample Figure 3. Resistant Starch of starch
modified Chart 20,000 15,000 10,000 5,000 0 Solubility (%) TFTPP TFPP15 TFPP30 F36TPP F36PP15
F36PP30 Sample Figure 4. Solubility of starch modified chart 21,000 Swelling Power (g/g) 3,100 Gel
Strangth(g

/cm2) 20,000 3,000 19,000 2,900 18,000 2,800 17,000 2,700 16,000 2,600 15,000 2,500 TFTPP TFPP15 TFPP30 F36TPP
F36PP15 F36PP30 Sample TFTPP TFPP15 TFPP30 F36TPP F36PP15 F36PP30 Sample Figure 5. Swelling Power of Starch
Modified Chat

Figure 6. Gel Strangth of starch modified Chat 3.6. Gel strength analysis of modified corn starch The
results of the observations on the strength of the gel of corn starch after undergoing several treatments
showed significantly different results and can be seen in Table 1 and Figure 6. The gel strength of the modified
starch was higher than the strength of the unmodified starch gel. After modification, there was an increase in the
strength of gel starch caused by the addition of intermolecular bonds of amylose starch granules. But with a long
heating time comes reduced robustness and strength of the starch gel. The damage to the structure of starch
granules causes amylose to come out, thereby reducing viscosity or gel strength. Rupture of starch granules that
have undergone modifications can affect their ability to form gels12. IV. CONCLUSION The conclusions of
this study are based on the results of the study it was found that modification of starch with 36 hours
fermentation and 15 minutes of heating-cooling was able to improve the physicochemical and functional
characteristics of starch with moisture content of 10,009%, amylose content 26,98%, Starch resistance 36,492%,

gel strength 2,989g /cm2, swelling power 19,881 g/g and low solubility of 15,201

%. REFERENCES [1]. Sanabria, G.G.R., and Filho, F.F,, 2008. Physical-chemicaland functional propertiesofmacarootstarch
(LepdiummeyeniiWalpers). Food Chemistry,1-7 [2]. Soto, R.A.G., Acevedo, E.A., Feria, J.S., Villalobos, R.R. dan Perez, L.A.B.
(2004). Resistant starch made from banana starch by autoclaving and debranching. Starch Starke Journal 56: 495-499 [3].
Collado, L.S., Mabesa, L.B., Oates C.G., and Corke, H., 2001. Bihon-type noodles from heat moisture treated Sweet Potato
starch.J. Food Science Vol. 66, No.4, 604-609 [4]. Nurhayati, Betty Sri Laksmi Jenie, Sri Widowati, Harsi Dewantari
Kusumaningrum, 2014. Komposisi Kimia Dan Kristalinitas Tepung Pisang Termodifikasi Secara Fermentasi Spontan Dan
Siklus Pemanasan Bertekanan-Pendinginan. Jurnal AGRITECH, Vol. 34, No. 2 : 146-150. [5]. Yuliwardi Fahma. 2014.
Pengaruh Dua SiklusPemanasan BertekananPendinginan Terhadap Sifat Fisikokimia serta Fungsional Tepung dan Bihun
Beras.Tesis. Institut Pertanian Bogor. Bogor. [6]. Nur Aini, Gunawan Wijonarko, Budi Sustriawan, 2016. Sifat Fisik, Kimia Dan

Fungsional Tepung Jagung Yang Diproses Melalui Fermentasi. Agritech, Vol. 36, No. 2. [7]. Anggraini RW. 2007. Resistant

https://app.ithenticate.com/en_us/report/100052884/similarity 5/6


https://app.ithenticate.com/en_us/report/100052884/similarity?dsc=1&dn=d98ec9c21d709f49a73a82c67a325cd14f377b4ace8ac9c5b6af60b2467379d130f0636d9d410ee593fab70389cf047b89447e65fe3c79d5647491ab7389ff71&node=3796&id=9&source=945877489
https://app.ithenticate.com/en_us/report/100052884/similarity?dsc=1&dn=1e10a0024b095d00fed643acecd191db9b64c607de8a0147ec2427cb69422b166e73461336bdc9312436f1d28c85a8098158484f980bf59181d7c100f075327b&node=3796&source=945877489&id=10

17/06/23, 16.14 Similarity Report
starch tipe Il dan tipe IV pati ganyong (Canna edulis), kentang (Solanum tuberosum), dan kimpul (Xanthosoma violaceum
Schott) sebagai prebiotic.skripsi. Fakultas Teknologi Pertanian, Institut Pertanian Bogor. [8]. Soto, R.A.G., Escobedo, R.M.,
Sanchez, H.H., Rivera, M.S. dan Perez, L.A.B. 2007. The influence of time and storage temperature on resistant starch
formation from autoclaved debranched banana starch. International Food Research Journal 40: 304-310. [9]. Edmonton TV
dan RSB Saskatoon. 1998. Enhancement of resistant starch Il in amylomaize barley, field pea and lentil starches. J. Food
Chemistry 4 : 527-532 [10]. Pepita Haryanti, Retno Setyawati, Rumpoko Wicaksono. 2014. Pengaruh Suhu Dan Lama
Pemanasan Suspensi Pati Serta Konsentrasi Butanol Terhadap Karakteristik Fisikokimia Pati Tinggi Amilosa Dari Tapioka..
Agritech, Vol. 34, No. 3. [11]. Adebowale, K.O., and Lawal, 0.S., 2005. Microstructure, physicochemical properties and
retrogradation behaviour of mucuna bean (Mucuna prupriens) starch on heat moisture treatment. Journal Food
Hydrocolloids, 17, 265-272 [12]. Palguna IGPA, Sugiyono, Bambang Hariyanto 2014, Karakteristik Pati Sagu yang
Dimodifikasi dengan Perlakuan Gelatinisasi dan Retrogradasi Berulang. Badan Pengkajian dan Penerapan Teknologi (BPPT).
Lamria Mangunsong" Improvement of Physicochemical and Functional Characteristics of Corn Starch Through Biological-
Physical Modification" International Journal of Modern Engineering Research (IJMER), vol. 08, no. 11, 2018, pp 24-28
Improvement Of Physicochemical And Functional Characteristics Of Corn Starch Through ... Improvement Of
Physicochemical And Functional Characteristics Of Corn Starch Through ... Improvement Of Physicochemical And
Functional Characteristics Of Corn Starch Through ... Improvement Of Physicochemical And Functional Characteristics Of
Corn Starch Through ... | IIMER | ISSN: 2249-6645 | www.ijmer.com | Vol. 8 | Iss.11 | November 2018 | 24 | | IIMER | ISSN:
2249-6645 | www.ijmer.com | Vol. 8 | Iss.11 | November 2018 | 25 | | IUMER | ISSN: 2249-6645 | www.ijmer.com | Vol. 8 |
Iss.11 | November 2018 | 26 | | IIMER | ISSN: 2249-6645 | www.ijmer.com | Vol. 8 | Iss.11 | November 2018 | 27 | | IIMER |
ISSN: 2249-6645 | www.ijmer.com | Vol. 8 | Iss.11 | November 2018 | 28 |

sources:

1,789 words / 79% - Internet from 21-Jul-2021 12:00AM
ijmer.com

https://app.ithenticate.com/en_us/report/100052884/similarity 6/6


http://ijmer.com/papers/Vol8_issue11/C0811012428.pdf

