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RINGKASAN

Formulasi Minuman BST (Breakfast Starchy Tuber) Berprebiotik dari Pati
Resisten Tipe Il (RS2) Kentang dan Ubi Jalar; Nurma Handayani,
091710101083; 2014; 71 halaman; Jurusan Teknologi Hasil Pertanian Fakultas
Teknologi Pertanian Universitas Jember;

Kentang dan ubi jalar tergolong umbi-umbian berkarbohidrat tinggi
dengan komponen terbesarnya pati. Pati terdiri dari dua komponen utama, yaitu
amilosa dan amilopektin. Di dalam pati terdapat pati resisten (resistant starch/RS)
yaitu pati yang tahan terhadap hidrolisis enzim amilase. RS tipe Il (RS2)
merupakan RS yang secara alami terdapat dalam bahan pangan yang memiliki
struktur granula tidak dapat dihidrolisis oleh enzim pencernaan. Kondisi tersebut
menyebabkan pati resisten menjadi salah satu ingredien prebiotik. Sifat resistensi
RS2 akan hilang jika pati tersebut mengalami gelatinisasi. BST (Breakfast Starchy
Tuber) merupakan minuman dari pati umbi-umbian yang diproses secara
hidrotermal. Pengolahan pati resisten secara hidrotermal dengan menggunakan air
panas dikhawatirkan dapat mempengaruhi sifat prebiotik BST. Penelitian ini
bertujuan untuk mengetahui pengaruh penyangraian pati kentang dan pati ubi jalar
sebagai bahan baku BST terhadap kadar air, derajat putih, dan tingkat kecernaan
pati, memformulasi BST (Breakfast Starchy Tuber) berprebiotik berbahan dasar
RS2 kentang dan ubi jalar pada berbagai suhu proses (60 °C, 70 °C, 80 °C),
menentukan formula BST terbaik berdasarkan evaluasi sensori panelis dan retensi
pati resisten, mengevaluasi sifat prebiotik BST berdasarkan tingkat kecernaan
pati, nilai indeks prebiotik dan profil asam lemak rantai pendek (SCFA).

Penelitian dilakukan menggunakan dua variabel yaitu variabel perlakuan
komposisi formula (A;= 25% bagian pati kentang: 75% bagian pati ubi jalar; A,-
50% bagian pati kentang : 50% bagian pati ubi jalar; As= 75% bagian pati kentang
: 25% bagian pati ubi jalar) dan variabel suhu (B;= 60 °C, B, = 70 °C dan B3 = 80
°C). Masing-masing perlakuan diulang sebanyak dua kali. Data diolah secara
deskriptif yang disajikan dalam bentuk tabel atau grafik dan disertai error bars.
Parameter pengamatan meliputi mutu sensoris (tingkat kesukaan), tingkat
kecernaan pati (RDS, SDS, RS), derajat putih, viskositas, retensi prebiotik
RS,indeks prebiotik, dan profil SCFA.

Hasil penelitian menunjukkan bahwa penyangraian selama 3 menit dapat
menurunkan kadar air pati kentang dari 20.98% menjadi 1,92% (90,85%) dan pati
ubi jalar dari 17,26% menjadi 1,82% (89,44%), akan tetapi tidak menyebabkan
perubahan bentuk granula pati, dan hanya menurunkan derajat putih (whiteness)
sekitar 1%. Penyangraian mengurangi kadar RDS dan RS kadar pati tersebut,
tetapi meningkatkan kadar SDS. Kadar RDS pati kentang menurun 1,52%; RS
5,38% dan SDSnya meningkat 6,9%. Pati ubi jalar RDS menurun 3,99%; RS
4,12% dan SDSnya meningkat 8,09%. Formula BST terpilih berdasarkan nilai
sensoris secara keseluruhan adalah formula 75% pati kentang : 25% pati ubi jalar,
sedangkan formula terbaik berdasarkan retensi pati resisten adalah formula 50%
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pati kentang : 50% pati ubi jalar dengan nilai 112,11%. Formula 25% pati kentang
: 75% pati ubi jalar memiliki nilai indeks prebiotik lebih tinggi dan profil SCFA
(asam lemak rantai pendek) lebih baik dibandingkan formula 75% pati kentang :
25 % pati ubi jalar.
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SUMMARY

Formulation of Prebiotic Breakfast Starchy Tuber (BST) Beverage from
Resistant Starch Type Il ( RS2 ) of Potato and Sweet Potato; Nurma
Handayani NIM: 091710101083; 2013; 71 pages; Department of Agricultural
Technology Faculty of Agriculture, University of Jember;

Potato and sweet potato tubers are starchy contain resistant starch type Il
(RS2). The RS represents starch that is a certain granular form and resistant to
enzyme digestion. In starch granules, starch is tightly packed in a radical pattern
and is relatively dehydrated. This compact structure limits the accessibility of
digestive enzymes and accounts for the resistant nature of RS2 such as
ungelatinized starch. These conditions lead to resistant starch as source of
prebiotic ingredients. Breakfast starchy tuber. (BST) is a model of breakfast
beverage made from tubers starch by hydrothermal process. The aim of this study
were to know the roasting effect to water content, whiteness degree and
digestability of starch, formulate BST beverage which made from potato and
sweet potato starch, then determine the best formula (based on sensory evaluation
panelists, RS retention) and evaluate the prebiotic properties of BST beverage
(based on starch digestibility, prebiotic index value and the profile of short chain
fatty acid/SCFA).

The study was conducted by using two variables. The A variable was
formula composition (Al = 25 % of the potato starch : 75 % of the sweet potato
starch; A2 =50 % of the potato starch : 50 % of the sweet potato starch ; A3 =75
% of the potato starch : 25 % of the sweet potato starch ). The B variable was
temperature of processing ( B1 = 60 °C, 70 °C and B2 = B3 = 80 °C ). Each
treatment was repeated twice. The data were processed descriptively and
presented in the tables or graphs form and accompanied by error bars. Parameters
were observated sensory quality, starch digestibility (rapid digestible starch/RDS,
slowly digestible starch/SDS, resistant starch/RS), whiteness degree, viscosity
value, RS retention, value of prebiotic index, and the profile of SCFA.

The results showed that the roasting process for 3 minutes can reduce the
moisture content of potato starch from 20,98 % to 1.92 % ( 90,85 % ) and sweet
potato starch from 17,26 % to 1,82 % ( 89,44 % ), but no change the form of
starch granules, and reduce the whiteness of starch about 1 % both of potato and
sweet potato starch (by using cassava starch as control). The roasting process
reduced the RDS and RS levels, but increased SDS levels. The roasting process
decreased RDS (1,52 % for potato starch, 3,99 % for sweet potato starch) and RS
(5,38 % for potato starch, 4,12% for sweet potato starch) but increased SDS
(6,90% for potato starch, 8,09% for sweet potato starch). The best formula based
on the overall sensory was 75 % potato starch : 25 % sweet potato starch, while
the best formula based on RS retention was potato starch 50 % : 50 % sweet
potato starch about 112.11 %. The formmula 25 % potato starch : 75 % sweet
potato starch ) had have the high value of prebiotic index and SCFA content than
75 % potato starch : 25 % sweet potato starch.
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