
37 
 

DAFTAR PUSTAKA 

Agi, A., Junin, R., Gbadamosi, A., Abbas, A., Azli, N. B., & Oseh, J. (2019). 

Influence Of Nanoprecipitation On Crystalline Starch Nanoparticle Formed 

By Ultrasonic Assisted Weak-Acid Hydrolysis Of Cassava Starch And The 

Rheology Of Their Solutions. Chemical Engineering And Processing - 

Process Intensification, 142(March). 

Https://Doi.Org/10.1016/J.Cep.2019.107556 

Ali, A., Wani, T. A., Wani, I. A., & Masoodi, F. A. (2014). Comparative Study Of 

The Physico-Chemical Properties Of Rice And Corn Starches Grown In Indian 

Temperate Climate. Journal Of The Saudi Society Of Agricultural Sciences. 

Https://Doi.Org/10.1016/J.Jssas.2014.04.002 

Amani, N. G., Buléon, A., Kamenan, A., & Colonna, P. (2004). Variability In 

Starch Physicochemical And Functional Properties Of Yam (Dioscorea Sp) 

Cultivated In Ivory Coast. Journal Of The Science Of Food And Agriculture, 

84(15), 2085–2096. Https://Doi.Org/10.1002/Jsfa.1834 

Amin, N. A. (2013). Pengaruh Suhu Fosforilasi Terhadap Sifat Fisikokimia Pati 

Tapioka Termodifikasi. Universitas Hasanuddin. 

Andarwulan, N., Kusnandar, F., & Herawati, D. (2011). Analisis Pangan. Dian 

Rakyat. 

Atichokudomchai, N., Shobsngob, S., & Varavinit, S. (2000). Morphological 

Properties Of Acid-Modified Tapioca Starch. Starch/Staerke, 52(7–8), 283–

289. Https://Doi.Org/10.1002/1521-379x(20009)52:8/9<283::Aid-

Star283>3.0.Co;2-Q 

Builders, P. F., & Arhewoh, M. I. (2016). Pharmaceutical Applications Of Native 

Starch In Conventional Drug Delivery. Starch/Staerke, 68(9–10), 864–873. 

Https://Doi.Org/10.1002/Star.201500337 

Chatakanonda, P., Wongprayoon, S., & Sriroth, K. (2005). Gelatinization And 

Retrogradation Of Cassava Starch In The Presence Of Nacl And Sucrose. 

275–279. 

Chin, S. F., Pang, S. C., & Tay, S. H. (2011). Size Controlled Synthesis Of Starch 

Nanoparticles By A Simple Nanoprecipitation Method. Carbohydrate 

Polymers, 86(4), 1817–1819. Https://Doi.Org/10.1016/J.Carbpol.2011.07.012 

Chiotelli, E., Pilosio, G., & Le Meste, M. (2002). Effect Of Sodium Chloride On 

The Gelatinization Of Starch: A Multimeasurement Study. Biopolymers, 

63(1), 41–58. Https://Doi.Org/10.1002/Bip.1061 

Collado, L. S., & Corke, H. (1999). Heat-Moisture Treatment Effects On 

Sweetpotato Starches Differing In Amylose Content. Food Chemistry, 65(3), 

339–346. Https://Doi.Org/10.1016/S0308-8146(98)00228-3 

Collins, K. D. (2004). Ions From The Hofmeister Series And Osmolytes: Effects 

On Proteins In Solution And In The Crystallization Process. Methods, 34(3), 



38 
 

300–311. Https://Doi.Org/10.1016/J.Ymeth.2004.03.021 

Copeland, L., Blazek, J., Salman, H., & Tang, M. C. (2009). Form And 

Functionality Of Starch. Food Hydrocolloids, 23(6), 1527–1534. 

Https://Doi.Org/10.1016/J.Foodhyd.2008.09.016 

Corre, D. Le, Bras, J., & Dufresne, A. (2010). Starch Nanoparticles: A Review. In 

Biomacromolecules (Pp. 1139–1153). American Chemical Society 

Publications. 

Cui, S. W. (2005). Food Carbohidrates Chemistry, Physical Properties, And 

Aplications. 

Debet, M. R., & Gidley, M. J. (2006). Three Classes Of Starch Granule Swelling: 

Influence Of Surface Proteins And Lipids. Carbohydrate Polymers, 64(3), 

452–465. Https://Doi.Org/10.1016/J.Carbpol.2005.12.011 

Dewi, N. S., Parnanto, N. H. R., & Ridwan, A. (2012). KARAKTERISTIK SIFAT 

FISIKOKIMIA TEPUNG BENGKUANG (Pachyrhizus Erosus) 

DIMODIFIKASI SECARA ASETILASI DENGAN VARIASI 

KONSENTRASI ASAM ASETAT SELAMA PERENDAMAN. Jurnal 

Teknologi Hasil Pertanian, 5(2), 104–112. 

Https://Doi.Org/10.20961/Jthp.V0i0.13014 

Dickinson, E. (2017). Hydrocolloids Acting As Emulsifying Agents – How Do 

They Do It? Food Hydrocolloids, 78, 2–14. 

Https://Doi.Org/10.1016/J.Foodhyd.2017.01.025 

Diniyah, N., Subagio, A., Lutfian Sari, R. N., & Yuwana, N. (2018). Sifat 

Fisikokimia Dan Fungsional Pati Dari Mocaf (Modified Cassava Flour) 

Varietas Kaspro Dan Cimanggu. Jurnal Penelitian Pascapanen Pertanian, 

15(2), 80–90. Https://Doi.Org/10.21082/Jpasca.V15n2.2018.80-90 

Ettelaie, R., Holmes, M., Chen, J., & Farshchi, A. (2016). Steric Stabilising 

Properties Of Hydrophobically Modified Starch: Amylose Vs. Amylopectin. 

Food Hydrocolloids, 58, 364–377. 

Https://Doi.Org/10.1016/J.Foodhyd.2016.03.004 

Fachrudin, R. (2017). Produksi Pati Na-Karboksimetil Dengan Perbedaan Tipe 

Pengadukan Padatahap Alkalisasi. Institut Pertanian Bogor. 

Falade, K. O., & Christopher, A. S. (2015). Physical, Functional, Pasting And 

Thermal Properties Of Flours And Starches Of Six Nigerian Rice Cultivars. 

Food Hydrocolloids, 44, 478–490. 

Https://Doi.Org/10.1016/J.Foodhyd.2014.10.005 

Farrag, Y., Ide, W., Montero, B., Rico, M., Rodríguez-Llamazares, S., Barral, L., 

& Bouza, R. (2018). Preparation Of Starch Nanoparticles Loaded With 

Quercetin Using Nanoprecipitation Technique. International Journal Of 

Biological Macromolecules, 114(2017), 426–433. 

Https://Doi.Org/10.1016/J.Ijbiomac.2018.03.134 

Gidley, M. J., Hanashiro, I., Hani, N. M., Hill, S. E., Huber, A., Jane, J. L., Liu, Q., 



39 
 

Morris, G. A., Rolland-Sabaté, A., Striegel, A. M., & Gilbert, R. G. (2010). 

Reliable Measurements Of The Size Distributions Of Starch Molecules In 

Solution: Current Dilemmas And Recommendations. Carbohydrate Polymers, 

79(2), 255–261. Https://Doi.Org/10.1016/J.Carbpol.2009.07.056 

Gülsün, T., Gürsoy, R. N., & Öner, L. (2009). Nanocrystal Technology For Oral 

Delivery Of Poorly Water-Soluble Drugs. Fabad Journal Of Pharmaceutical 

Sciences, 34(1), 55–65. 

Hapsari, R. T. (2014). Prospek Uwi Sebagai Pangan Fungsional Dan Bahan 

Diversifikasi Pangan. Buletin Palawija, 0(27), 26–38. 

Hartati, P. (2006). Pengaruh Penambahan Berbagai Jenis Bahan Pengikat. 2(1), 

1–5. 

Haskell, R. (2006). Nanotechnology For Drug Delivery. Drug And The 

Pharmaceutical Science, 103–131. 

Https://Doi.Org/10.2174/138161282142151207145657 

Hidayat, B., Kalsum, N., & Surfiana. (2009). Karakteristik Tepung Ubi Kayu 

Modifikasi Yang Diproses Menggunakan Metode Pragelatinisasi Parsial. 

Jurnal Teknologi Industri Dan Hasil Pertanian, 14(2), 148–159. 

File:///C:/Users/Acer/Downloads/DATA TENANT PDG PASAR SGS 

2021/Junal Nurbani.Pdf 

Ismanto. (2021). MODIFIKASI PATI SINGKONG (Manihot Utilissima) METODE 

PRESIPITASI DENGAN PENAMBAHAN Nacl. Universitas Jambi. 

ITIS. (2009). Dioscorea Alata L. Http://Www.Itis.Gov. 

Juhana, D. (2018). Pengaruh Konsentrasi H2SO4 Pada Modifikasi Pati Dengan 

Metode Hidrolisis Asam Terhadap Sifat Fisikokimia Pati Uwi Putih 

(Dioscorea Alata L.). Universitas Jambi. 

Juna, S., Hayden, S., Damm, M., Kappe, C. O., & Huber, A. (2014). Microwave 

Mediated Preparation Of Nanoparticles From Wx Corn Starch Employing 

Nanoprecipitation. Starch/Staerke, 66(3–4), 316–325. 

Https://Doi.Org/10.1002/Star.201300067 

Kenneth, J. (2009). Obstetric Williams Panduan Ringkas. EGC. 

Koswara, S. (2006). Teknologi Modifikasi Pati. Ebook Pangan. 

Koswara, S. (2009). Teknologi Modifikasi Pati. Ebookpangan, 1–32. 

Http://Tekpan.Unimus.Ac.Id/Wp-Content/Uploads/2013/07/TEKNOLOGI-

MODIFIKASI-PATI.Pdf 

Kusnandar, F. (2010). Kimia Pangan Komponen Pangan. PT. Dian Rakyat. 

Lawal, O. S. (2004). Composition, Physicochemical Properties And Retrogradation 

Characteristics Of Native, Oxidised, Acetylated And Acid-Thinned New 

Cocoyam (Xanthosoma Sagittifolium) Starch. Food Chemistry, 87, 205–218. 

Https://Doi.Org/10.1016/J.Foodchem.2003.11.013 



40 
 

Ma, X., Jian, R., Chang, P. R., & Yu, J. (2008). Fabrication And Characterization 

Of Citric Acid-Modified Starch Nanoparticles/Plasticized-Starch Composites. 

Biomacromolecules, 9(11), 3314–3320. Https://Doi.Org/10.1021/Bm800987c 

Marchal, L. M., Beeftink, H. H., & Tramper, J. (1999). Towards A Rational Design 

Of Commercial Maltodextrins. Trends In Food Science And Technology, 

10(11), 345–355. Https://Doi.Org/10.1016/S0924-2244(00)00018-2 

Mcclements, D. J. (2016). Food Emulsions: Principles, Practices, And Techniques. 

CRC Press. 

Miyazaki, M., Hung, P. Van, Maeda, T., & Morita, N. (2006). Recent Advances In 

Application Of Modified Starches For Breadmaking. Trends In Food Science 

And Technology, 17(11), 591–599. 

Https://Doi.Org/10.1016/J.Tifs.2006.05.002 

Nadia, L., & Hartari, A. (2011). Potensi Umbi Uwi Ungu Sebagai Bahan Pangan 

Dan Khasiatnya Sebagai Pangan Fungsional. Https://News.Ge/Anakliis-

Porti-Aris-Qveynis-Momava. 

Nadia, L., Wirakartakusumah, M. A., Andarwulan, N., Purnomo, E. H., Koaze, H., 

& T, N. (2014). Characterization Of Physicochemical And Functional 

Properties Of Starch From Five Yam (Dioscorea Alata) Cultivars In Indonesia. 

International Journal Of Chemical Engineering And Applications, 5(6), 489–

496. Https://Doi.Org/10.7763/Ijcea.2014.V5.434 

Ntau, L., Sumual, M. F., & Assa, J. R. (2017). Pengaruh Fermentasi Lactobacillus 

Casei Terhadap Sifat Fisik Tepung Jagung Manis (Zea Mays Saccharata Sturt). 

Jurnal Ilmu Dan Teknologi Pangan, 5(2), 11–19. 

Qin, Y., Liu, C., Jiang, S., Xiong, L., & Sun, Q. (2016). Characterization Of Starch 

Nanoparticles Prepared By Nanoprecipitation: Influence Of Amylose Content 

And Starch Type. Industrial Crops And Products, 87, 182–190. 

Https://Doi.Org/10.1016/J.Indcrop.2016.04.038 

Rauf, R., & Sarbini, D. (2015). Daya Serap Air Sebagai Acuan Untuk Menentukan 

Volume Air Dalam Pembuatan Adonan Roti Dari Campuran Tepung Terigu 

Dan Tepung Singkong. Agritech, 35(3), 324–330. 

Saari, H., Fuentes, C., Sjöö, M., Rayner, M., & Wahlgren, M. (2016). Production 

Of Starch Nanoparticles By Dissolution And Non-Solvent Precipitation For 

Use In Food-Grade Pickering Emulsions. Carbohydrate Polymers, 157, 558–

566. Https://Doi.Org/10.1016/J.Carbpol.2016.10.003 

Scheffler, S. L., Wang, X. U. E., Huang, L. E. I., Gonzalez, F. S. M., & Yao, Y. 

(2010). Phytoglycogen Octenyl Succinate, An Amphiphilic Carbohydrate 

Nanoparticle, And Ε-Polylysine To Improve Lipid Oxidative Stability Of 

Emulsions. Journal Of Agricultural And Food Chemistry, 58(1), 660–667. 

Https://Doi.Org/10.1021/Jf903170b 

Soeharsono, M. (1989). Biokimia. Gadjah Mada University Press. 

Sriroth, K., Piyachomw, K., Sangseethong, K., & Oates, C. (2002). Modification 



41 
 

Of Cassava Starch. Żywność, 4(33), 219–230. 

Sunarti, T. C., Nunome, T., Yoshio, N., & Hisamatsu, M. (2001). Study On Outer 

Chains Released From Amylopectin Between Immobilized And Free 

Debranching Enzymes. Journal Of Applied Glycoscience, 48(1), 1–10. 

Https://Doi.Org/10.5458/Jag.48.1 

Syamsir, E., Hariyadi, P., Fardiaz, D., Andarwulan, N., & Kusnandar, F. (2012). 

PENGARUH PROSES HEAT-MOISTURE TREATMENT (HMT) 

TERHADAP KARAKTERISTIK FISIKOKIMIA PATI [Effect Of Heat-

Moisture Treatment (HMT) Process On Physicochemical Characteristics Of 

Starch]. Jurnal Teknologi Dan Industri Pangan, 23(1 SE-Short 

Communication), 100. 

Https://Journal.Ipb.Ac.Id/Index.Php/Jtip/Article/View/5302 

Taggart, P. (2004). Starch As An Ingredient: Manufacture And Applications. In 

Starch In Food. Woodhead Publishing Limited. 

Https://Doi.Org/10.1533/9781855739093.3.363 

Tan, Y., Xu, K., Li, L., Liu, C., Song, C., & Wang, P. (2009). Fabrication Of Size-

Controlled Starch-Based Nanospheres By Nanoprecipitation. ACS Applied 

Materials And Interfaces, 1(4), 956–959. 

Https://Doi.Org/10.1021/Am900054f 

Ulyarti, Lavlinesia, Fortuna, D., & Surhaini. (2016). The Study Of Physical 

Properties Of Dioscorea Alata’s Starch From Jambi Province. International 

Journal On Advanced Science, Engineering And Information Technology, 

6(4), 456–459. Https://Doi.Org/10.18517/Ijaseit.6.4.735 

Ulyarti, Mursyid, Ismanto, Rahmayani, I., Suseno, R., & Nazarudin. (2022).  

Modification Of Cassava Starch ( Manihot Utilissima ) Using Precipitation 

Method With Addition Of Nacl . Proceedings Of The 6th International 

Conference Of Food, Agriculture, And Natural Resource (IC-FANRES 2021), 

16, 132–137. Https://Doi.Org/10.2991/Absr.K.220101.018 

Ulyarti, U., Amnesta, R., Suseno, R., & Nazarudin, N. (2021). Modifikasi Pati Ubi 

Kelapa Kuning Metode Presipitasi Menggunakan Beberapa Tingkat Suhu 

Serta Aplikasinya Untuk Edible Film. Agritech, 41(4), 376. 

Https://Doi.Org/10.22146/Agritech.54150 

Ulyarti, U., Lisani, L., Surhaini, S., Lumbanraja, P., Satrio, B., Supriyadi, S., & 

Nazarudin, N. (2021). The Application Of Gelatinisation Techniques In 

Modification Of Cassava And Yam Starches Using Precipitation Method. 

Journal Of Food Science And Technology, 59(3), 1230–1238. 

Https://Doi.Org/10.1007/S13197-021-05134-0 

Wang, W., Zhou, H., Yang, H., Zhao, S., Liu, Y., & Liu, R. (2016). Effects Of Salts 

On The Gelatinization And Retrogradation Properties Of Maize Starch And 

Waxy Maize Starch. Food Chemistry, 214, 319–327. 

Https://Doi.Org/10.1016/J.Foodchem.2016.07.040 

Wei, B., Xu, X., Jin, Z., & Tian, Y. (2014). Surface Chemical Compositions And 



42 
 

Dispersity Of Starch Nanocrystals Formed By Sulfuric And Hydrochloric 

Acid Hydrolysis. Plos ONE, 9(2), 1–7. 

Https://Doi.Org/10.1371/Journal.Pone.0086024 

Winarno, F. G. (2004). Keamanan Pangan (Jilid 3). M-Brio Press. 

Winarti, C., Sunarti, T. C., & Richana, N. (2011). Produksi Dan Aplikasi Pati 

Nanopartikel. In Buletin Teknologi Pasca Panen (Vol. 7, Issue 2, Pp. 104–

114). 

Wulandari, K. (2013). Penyiapan Dan Karakterisasi Pati Nanokristalin Dari Sagu 

Dan Tapioka. Institut Pertanian Bogor. 

Yan, X., Diao, M., Li, C., Lu, C., Zhao, P., & Zhang, T. (2022). Formation And 

Properties Of Starch-Palmitic Acid Complex Nanoparticles And Their 

Influence On Pickering Emulsions. International Journal Of Biological 

Macromolecules, 204(December 2021), 685–691. 

Https://Doi.Org/10.1016/J.Ijbiomac.2022.01.170 

Yulianingsih, R., & Gohtani, S. (2018). Dispersion Characteristics Of 

Pregelatinized Waxy Rice Starch And Its Performance As An Emulsifier For 

Oil-In-Water Emulsions: Effect Of Gelatinization Temperature And Starch 

Concentration. Food Hydrocolloids, 95. 

Https://Doi.Org/10.1016/J.Foodhyd.2018.12.013 

Zhou, H., Wang, C., Shi, L., Chang, T., Yang, H., & Cui, M. (2014). Effects Of 

Salts On Physicochemical, Microstructural And Thermal Properties Of Potato 

Starch. Food Chemistry, 156, 137–143. 

Https://Doi.Org/10.1016/J.Foodchem.2014.02.015 

 

  


