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ABSTRAK 

 

 

 Pati umbi taka merupakan salah satu hidrokoloid yang dapat dimanfaatkan 

sebagai bahan baku edible film dengan gliserol sebagai plasticlizer. Tujuan 

penelitian ini adalah untuk mengetahui perubahan yang terjadi pada karakteristik 

sifat fisikokimia pati setelah modifikasi dan juga untuk mengetahui apakah asam 

asetat anhidrat tersebut dapat memperbaiki sifat fisikokimia dari pati. Serta 

mengetahui karakteristik edible film dari pati umb taka dengan penambahan 

gliserol terhadap karakteristik fisikokimia edible film pada umbi taka. Hasil 

evaluasi dari kadar pati alami sebesar 81,94%, pati termodifikasi sebesar 81,15%, 

kandungan amilosa alami 11,54%, dan amilopektin 70,4%. Pati termodifikasi 

menghasilkan amilosa 37,64%, dan amilopektin 40,52%, kadar air pati alami 

14,5%, dan modifikasi asetilasi 13,5%. Kadar abu pati alami 7%, dan modifikasi 

11%. Kadar air edible film alami 11,5%, dan modifikasi asetilasi 5,5%. Kadar abu 

edible film alami 0,5%, dan modifikasi asetilasi 1%. 

 

Kata kunci: pati taka asetilasi, edible film, gliserol, pati alami 
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ABSTRACT 

 

Taka tuber is a hydrocolloid which can be used as raw material for edible film 

with glycerol as a plasticizer. The purpose of this study was to determine the 

changes that occurred in the physicochemical characteristics of starch after 

modification and also to determine whether anhydrous acetic acid could improve 

the physicochemical properties of starch. As well as knowing the characteristics 

of edible film from starch umb taka with the addition of glycerol to 

physicochemical characteristics of edible films on taka tubers. The evaluation 

results of natural starch content were 81.94%, modified starch was 81.15%, 

natural amylose content was 11.54%, and amylopectin was 70.4%. Modified 

starch produced 37.64% amylose, and 40.52% amylopectin, 14.5% natural starch 

water content, and 13.5% modification of acetylation. Natural starch ash content 

of 7%, and modification of 11%. Natural edible film water content was 11.5%, 

and 5.5% acetylation was modified. The levels of edible film ash were 0.5% 

natural, and modification of 1% acetylation. 
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