Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

DAFTAR PUSTAKA

Aboonabi, A., Rahmat, A., & Othman, F. (2014). Antioxidant effect of
pomegranate against streptozotocin-nicotinamide generated oxidative
stress induced diabetic  rats. Toxicology  Reports, I, 915-922.
https://dx.doi.org/10.1016%2Fj.toxrep.2014.10.022.

Adebowale, K. O., Afolabi, T. A., & Lawal, O. S. (2002). Isolation, chemical
modification and physicochemical characterisation of Bambarra groundnut
(Voandzeia subterranean) starch and flour. Food chemistry, 78(3), 305-
311. https://doi.org/10.1016/50308-8146(02)00100-0

Adebowale, K. O., Olu-Owolabi, B. I., kehinde Olawumi, E., & Lawal, O. S.
(2005). Functional properties of native, physically and chemically
modified breadfruit (Artocarpus artilis) starch. Industrial crops and
products, 21(3), 343-351._https://doi.org/10.1016/j.indcrop.

Adewumi, D. F., Lajide, L., Afolabi, O. B., & Ojo, A. O. (2015). Comparative
Study on the Pasting Properties of Native and Acetylated Cocoyam
(Xanthosoma sagittifolium) Starch Contents. International Journal of
Applied Research and Technology, 4(7), 147-151.
https://www.researchgate.net/publication/282327915

Adriawan, 1. R., Andrie, M., Susilowati, R., Pramono, S., dan Nugroho, A. E.
(2014). Evaluasi efek anti-diabetes mellitus ekstrak terpurifikasi
Andrographis paniculata (burn,f.) nees dan andrografolid dengan
parameter indeks HOMA-IR, Traditional Medicine Journal, 19(11): 19-23.
ISSN : 1410-5918

Alvani, K., Qi, X., Tester, R. F., & Snape, C. E. (2011). Physico-chemical
properties of potato starches. Food Chemistry, 125(3), 958-965.
https://doi.org/10.1016/j.foodchem.2010.09.088

Anderson, J., Briefel, G., Jones, J. M., Ryu, J. H., McGuire, M., & Yun, Y. P.
(1991). Effects of acetate dialysate on transforming growth factor B1,

interleukin, and B2-microglobulin plasma levels. Kidney
international, 40(6), 1110-1117.

Annison, G., lllman, R. J., & Topping, D. L. (2003). Acetylated, propionylated or
butyrylated starches raise large bowel short-chain fatty acids preferentially
when fed to rats. The Journal of nutrition, 133(11), 3523-3528.
https://doi.org/10.1093/jn/133.11.3523

AOAC: Official Methods of Analysis. (1990). 15th Edition (Vol 1), Association
of office analytical chemist. Inc, Suite 400. 2200 Wison Boulevard,
Arlington, Virginia 22201 USA


https://dx.doi.org/10.1016%2Fj.toxrep.2014.10.022
https://doi.org/10.1016/S0308-8146(02)00100-0
https://doi.org/10.1016/j.indcrop
https://www.researchgate.net/publication/282327915
https://doi.org/10.1016/j.foodchem.2010.09.088
https://doi.org/10.1093/jn/133.11.3523

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Arifin, H., Delvita, V., & Almahdy, A. (2007). Pengaruh pemberian vitamin C
terhadap fetus pada mencit diabetes. Jurnal Sains dan Teknologi
Farmasi, 12(1), 32-40.  Akreditasi DIKTI Depdiknas RI  No.
49/DIKTI/Kep/2003. ISSN : 1410 - 0177

Aparicio-Saguilan, A., Gutiérrez-Meraz, F., Garcia-Suarez, F. J., Tovar, J., &
Bello-Pérez, L. A. (2008). Physicochemical and functional properties of
cross-linked  banana  resistant  starch. Effect of  pressure
cooking. Starch-Stdirke, 60(6), 286-291.
https://doi.org/10.1002/star.200600584

Aparicio-Saguilan, A., Flores-Huicochea, E., Tovar, J., Garcia-Suarez, F.,
Gutiérrez-Meraz, F., & Bello-Pérez, L. A. (2005). Resistant starch-rich
powders prepared by autoclaving of native and lintnerized banana starch:
Partial characterization. Starch-Stdrke, 57(9), 405-412. DOI
10.1002/star.200400386

Apriyantono, A., Fardiaz, D., Puspitasari, N. L., Sedarnawati, S. B., &
Budiyantono, S. (1989). Analisis Pangan: Petunjuk Laboratorium. /PB,
Bogor.

Ashogbon, A. O. (2014). Chemical and functional properties of cocoyam starch
and wheat starch blends. International Journal of Biotechnology and Food
Science, 2(5), 94-101.

Ashogbon, A. O., & Akintayo, E. T. (2014). Recent trend in the physical and
chemical modification of starches from different botanical sources: A
review. Starch-Stdrke, 66(1-2), 41-57.
https://doi.org/10.1002/star.201300106

Ashwar, B. A., Gani, A., Shah, A., & Masoodi, F. A. (2017). Physicochemical
properties, in-vitro digestibility and structural elucidation of RS4 from rice
starch. International journal of biological macromolecules, 105, 471-477.
https://doi.org/10.1016/].ijbiomac.2017.07.057

ASP, N. G. (1992). Resistant starch. Proceeding from the second plenary meeting
of EURESTA: European FLAIR concerted action no. 11 on physiological
inplications of the consumption of resistant starch in man. Eur, J. Clin,
Nutr., 46, S1. ISBN 90-5485-651-3

Arisandy, O. M. P., & Estiasih, T. (2016). Beras tiruan berbasis tepung kimpul

(Xanthosoma sagittifolium): Kajian pustaka . Jurnal Pangan dan
Agroindustri, 4(1); 253-261. 326-Article Text-760-1-10-20150519.pdf

167


https://doi.org/10.1002/star.200600584
https://doi.org/10.1002/star.201300106
https://doi.org/10.1016/j.ijbiomac.2017.07.057

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Aryanti, N., Kusumastuti, Y. A., & Rahmawati, W. (2017). Pati talas (Colocasia
esculenta (L.) Schott) sebagai alternatif sumber pati industri. Majalah
Ilmiah MOMENTUM, 13(1); 46-52. ISSN 0216-7395

Awokoya, K. N., Moronkola, B. A., & Tovide, O. O. (2012). Characterization of
starches from red cocoyam (Colocasia esculenta) and white cocoyam
(Colocasia antiquorum) cormels. Food Sc. Qual. Mgt, 5, 27-35. ISSN 2224-
6088 (Paper), ISSN 2225-0557 (Online).

Ayucitra, A. (2012). Preparation and characterisation of acetylated corn
starches. International ~ Journal — of  Chemical  Engineering  and
Applications, 3(3), 156. DOI:10.7763/1JCEA.2012.V3.178

Ayu, D. C., & Yuwono, S. S. (2014). Oengaruh suhu blansing dan lama
perendaman terhadap sifat fisik kimia tepung kimpul (Xanthosoma
Sagittifolium)[IN ~ PRESS  APRIL  2014]. Jurnal = Pangan  dan
Agroindustri, 2(2), 110-120.

Banerjee, M., & Vats, P. (2014). Reactive metabolites and antioxidant gene
polymorphisms in type 2 diabetes mellitus. Redox biology, 2, 170-177.
DOI: 10.1016/j.redox.2013.12.001

Babic, J., Subaric, D., Ackar, D., Kovacevic, D., Pilizota, V., & Kopjar, M.
(2007). Preparation and characterization of acetylated tapioca
starches. deutsche lebensmittelrundschau, 103(12), 580.
https://www.researchgate.net/publication/279710937 Preparation_and charac
terization of acetylated tapioca starches

Bartz, J., Goebel, J. T., Giovanaz, M. A., da Rosa Zavareze, E., Schirmer, M. A.,
& Dias, A. R. G. (2015). Acetylation of barnyardgrass starch with acetic
anhydride under iodine catalysis. Food chemistry, 178, 236-242.
https://doi.org/10.1016/j.foodchem.2015.01.095

Behall, K. M., Scholfield, D. J., Hallfrisch, J. G., & Liljeberg-Elmstéhl, H. G.
(2006). Consumption of both resistant starch and B-glucan improves
postprandial plasma glucose and insulin in women. Diabetes care, 29(5),
976-981._https://doi.org/10.2337/diacare.295976

Belitz, H. D., and W. Grosch. (1999). Food chemistry. Springer Verlag, Berlin.

Bello-Pérez, L. A., Agama-Acevedo, E., Zamudio-Flores, P. B., Mendez-
Montealvo, G., & Rodriguez-Ambriz, S. L. (2010). Effect of low and high
acetylation degree in the morphological, physicochemical and structural
characteristics of barley starch. LWT-Food Science and Technology, 43(9),
1434-1440. https://doi.org/10.1016/j.lwt.2010.04.003

168


http://dx.doi.org/10.7763/IJCEA.2012.V3.178
https://doi.org/10.1016/j.redox.2013.12.001
https://www.researchgate.net/publication/279710937_Preparation_and_characterization_of_acetylated_tapioca_starches
https://www.researchgate.net/publication/279710937_Preparation_and_characterization_of_acetylated_tapioca_starches
https://doi.org/10.1016/j.foodchem.2015.01.095
https://doi.org/10.2337/diacare.295976
https://doi.org/10.1016/j.lwt.2010.04.003

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Betancur, A. D., Chel, G. L., & Caiizares, H. E. (1997). Acetylation and
characterization of Canavalia ensiformis starch. Journal of Agricultural and
Food Chemistry, 45(2), 378-382._https://doi.org/10.1021/if960272e

Bird, A. R, Brown, 1. L., & Topping, D. L. (2006). Low and high amylose maize
starches acetylated by a commercial or a laboratory process both deliver
acetate to the large bowel of rats. Food hydrocolloids, 20(8), 1135-1140.
https://doi.org/10.1016/j.foodhyd.2005.12.009

Birt, D. F., Boylston, T., Hendrich, S., Jane, J. L., Hollis, J., Li, L., ... & Whitley,
E. M. (2013). Resistant starch: promise for improving human
health. Advances in nutrition, 4(6), 587-601.
https://doi.org/10.3945/an.113.004325

Blazek, J., & Copeland, L. (2008). Pasting and swelling properties of wheat flour
and starch in relation to amylose content. Carbohydrate polymers, 71(3),
380-387. https://doi.org/10.1016/j.carbpol.2007.06

Bourquin, L. D., Titgemeyer, E. C., & Fahey Jr, G. C. (1993). Vegetable fiber
fermentation by human fecal bacteria: cell wall polysaccharide
disappearance and short-chain fatty acid production during in vitro
fermentation and water-holding capacity of unfermented residues. The
Journal of nutrition, 123(5), 860-869. http://dx.doi.org/10.1093/jn/123.5.860

Bradbury,H. J., and W. D. Holloway. (2000). Chemistry of tropical root crops.
Australian centre for international agriculture research, Canberra.

Brites, C. M., Trigo, M. J., Carrapi¢o, B., Alvina, M., & Bessa, R. J. (2011).
Maize and resistant starch enriched breads reduce postprandial glycemic
responses in rats. Nutrition Research, 31(4), 302-308.
https://doi.org/10.1016/j.nutres.2011.02.001

Bukabi - Deptan. (2009). Umbi-umbian. Direktorat budidaya kacang - kacangan
dan umbi - umbian. Departemen Pertanian.

BPS Maluku. (2017). Badan Pusat Statistik (BPS) Propinsi Maluku. Maluku
Dalam Angka. BPS Maluku. Maluku.

Canfora, E. E., Jocken, J. W., & Blaak, E. E. (2015). Short-chain fatty acids in
control of body weight and insulin sensitivity. Nature Reviews
Endocrinology, 11(10), 577-591. DOI: 10.1038/nrendo.2015.128

Chandrashekar, K. N. (2009). Evidence of oxidative stress and mitochondrial
dysfunctions in the testis of prepubertal diabetic rats. International journal
of impotence research, 21(3), 198-206.

Chaplin, M. 2002. Starch. http://www.sbu.ac.uk.

169


https://doi.org/10.1021/jf960272e
https://doi.org/10.1016/j.foodhyd.2005.12.009
https://doi.org/10.3945/an.113.004325
https://doi.org/10.1016/j.carbpol.2007.06
http://dx.doi.org/10.1093/jn/123.5.860
https://doi.org/10.1016/j.nutres.2011.02.001
https://doi.org/10.1038/nrendo.2015.128
http://www.sbu.ac.uk

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Chavez-Murillo, C. E., Wang, Y. J., & Bello-Pérez, L. A. (2008). Morphological,
physicochemical and structural characteristics of oxidized barley and corn
starches. Starch-Stdrke, 60(11), 634-645.
http://dx.doi.org/10.1002/star.200800016

Chen, Z., Schols, H. A., & Voragen, A. G. (2004). Differently sized granules from
acetylated potato and sweet potato starches differ in the acetyl substitution
pattern of their amylose populations. Carbohydrate Polymers, 56(2), 219-
226. https://doi.org/10.1016/j.carbpol.2004.02.004

Chen, J., Wu, F., Long, Y., & Yu, W. (2015). Glutathione supplementation
attenuates oxidative stress and improves vascular hyporesponsiveness in
experimental obstructive jaundice. Oxidative Medicine and Cellular
Longevity, 2015._https://doi.org/10.1155/2015/486148

Cheng, H. H., & Lai, M. H. (2000). Fermentation of resistant rice starch produces
propionate reducing serum and hepatic cholesterol in rats. The Journal of
nutrition, 130(8), 1991-1995. https://doi.org/10.1093/jn/130.8.1991

Cooke, D., & Gidley, M. J. (1992). Loss of crystalline and molecular order during
starch gelatinisation: origin of the enthalpic transition. Carbohydrate
research, 227, 103-112. https://doi.org/10.1016/0008-6215(92)85063-6

Chung, H. J., Shin, D. H., & Lim, S. T. (2008). In vitro starch digestibility and
estimated glycemic index of chemically modified corn starches. Food
research international, 41(6), 579-585.
https://doi.org/10.1016/].foodres.2008.04.006

Cook, S. I., & Sellin, J. H. (1998). Short chain fatty acids in health and
disease. Alimentary pharmacology & therapeutics, 12(6), 499-507.

Colussi, R., Pinto, V. Z., El Halal, S. L. M., Vanier, N. L., Villanova, F. A., e
Silva, R. M., ... & Dias, A. R. G. (2014). Structural, morphological, and
physicochemical properties of acetylated high-, medium-, and low-
amylose  rice  starches. Carbohydrate  Polymers, 103,  405-413.
https://doi.org/10.1016/j.carbpol.2013.12.070

Colussi, R., El Halal, S. L. M., Pinto, V. Z., Bartz, J., Gutkoski, L. C., da Rosa
Zavareze, E., & Dias, A. R. G. (2015). Acetylation of rice starch in an
aqueous medium for wuse in food. LWT-Food Science and
Technology, 62(2), 1076-1082._https://doi.org/10.1016/j.lwt.2015.01.053

Cornejo-Ramirez, Y. 1., Martinez-Cruz, O., Del Toro-Sanchez, C. L., Wong-
Corral, F. J., Borboa-Flores, J., & Cinco-Moroyoqui, F. J. (2018). The
structural characteristics of starches and their functional properties. CyTA-

170


http://dx.doi.org/10.1002/star.200800016
https://doi.org/10.1016/j.carbpol.2004.02.004
https://doi.org/10.1155/2015/486148
https://doi.org/10.1093/jn/130.8.1991
https://doi.org/10.1016/0008-6215(92)85063-6
https://doi.org/10.1016/j.foodres.2008.04.006
https://doi.org/10.1016/j.carbpol.2013.12.070
https://doi.org/10.1016/j.lwt.2015.01.053

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Journal of Food, 16(1), 1003-1017.
https://www.tandfonline.com/action/showCitFormats?doi=10.1080/19476337.
2018.1518343

Coronell-Tovar, D. C., Chavez-Jauregui, R. N., Bosques-Vega, A., & Lopez-
Moreno, M. L. (2018). Characterization of cocoyam (Xanthosoma spp.)
corm flour from the Nazareno cultivar. Food Science and Technology, 39,
349-357. https://doi.org/10.1590/fst.30017

Cummings, J. H., & Bingham, S. A. (1987). Dietary fibre, fermentation and large
bowel cancer. Cancer surveys, 6(4), 601-621.doi: 10.1136/gut.28.10.1221.

Czuchajowska, Z., Sievert, D., & Pomeranz, Y. (1991). Enzyme-resistant starch.
IV. Effects of complexing lipids. Cereal Chem, 68(5), 537-542.

Damat, D., Marsono, M., Haryadi, H., & Cahyanto, C. (2008). Efek
hipokolesterolemik dan hipoglikemik patigarut butirat pada tikus Sprague
Dawley. Majalah Farmasi Indonesia, 19(3), 109-116.

Damat, D., & Kurniawati, K. (2016). Karakteristik fisiko-kimia pati garut
(marantha arundinaceae) termodifikasi secara fisik melalui proses
gelatinisasiretrogradasi  berulang. 160-166. Seminar Nasional Hasil
Penelitian, 2016-UNMUH.

Djunaidi, C. S., Affandi, D. R., & Praseptiangga, D. (2014). Efek hipoglikemik
tepung komposit (ubijalar ungu, jagung kuning, dan kacang tunggak) pada
tikus diabetes induksi streptozotocin. Jurnal Gizi Klinik Indonesia, 10(3),
119-126. https://doi.org/10.22146/ijcn.18859

Deetae, P., P. Chinachoti., S. Shobsngob., O. Naivikul., and W. Varanyanond.,
Varavinit, S. (2008). Preparation, pasting properties and freeze- thaw
stability of dual modified crosslink-phosphorilated rice starch
Carbohydrate Polymers, 73: 351-358.
http://dx.doi.org/10.1016/j.carbpol.2007.12.004

Den Besten, G., Van Eunen, K., Groen, A. K., Venema, K., Reijngoud, D. J., &
Bakker, B. M. (2013). The role of short-chain fatty acids in the interplay

between diet, gut microbiota, and host energy metabolism. Journal of lipid
research, 54(9), 2325-2340._https:// doi.org/10.1194/j1r.R036012

Dian Kartika Sari. Pati tahan cerna untuk pencegahan diabetes Tipe-2. Program
Studi IKM, Program Pascasarjana, Fakultas Kedokteran, Universitas

Padjadjaran.pustaka unpad Pati -Tahan -Cerna.pdf.pdf

Dolas, K. A., Ranveer, R. C., Tapre, A. R., Nandane, A. S. and Sahoo, A. K.
(2020). Effect of starch modification on physico-chemical, functional and

171


https://www.tandfonline.com/action/showCitFormats?doi=10.1080/19476337.2018.1518343
https://www.tandfonline.com/action/showCitFormats?doi=10.1080/19476337.2018.1518343
https://doi.org/10.1590/fst.30017
https://doi.org/10.22146/ijcn.18859
http://dx.doi.org/10.1016/j.carbpol.2007.12.004

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

structural characterization of cassava starch (Manihot esculenta Crantz).
Food Research, 4(4): 1265 — 1271 DOI:10.26656/fr.2017.4(4).075

Eerlingen, R. C., & Delcour, J. A. (1995). Formation, analysis, structure and
properties of type III enzyme resistant starch. Journal of Cereal
Science, 22(2), 129-138. https://doi.org/10.1016/0733-5210(95)90042-X

Elayat, A. A., el-Naggar, M. M., & Tahir, M. (1995). An immunocytochemical
and morphometric study of the rat pancreatic islets. Journal of
anatomy, 186(Pt 3), 629.
http://www.ncbi.nlm.nih.gov/pmc/articles/pmc1167020/

Falade, K. O., & Okafor, C. A. (2013). Physicochemical properties of five
cocoyam  (Colocasia  esculenta and Xanthosoma  sagittifolium)
starches. Food Hydrocolloids, 30(1), 173-181.
https://doi.org/10.1016/j.foodhyd.2012.05.006

Faridah, D. N., Fardiaz, D., Andarwulan, N., & Sunarti, T. C. (2014).
Karakteristik sifat fisikokimia pati garut (Maranta
arundinaceae). Agritech, 34(1), 14-21._https://doi.org/10.22146/agritech.9517

Fennema OR.1985. Food Chemistry. Marcel Dekker Inc. New York. Basel

Figtinovri, S. M., Benita, A. M., Marseno, D. W., & Pranoto, Y. (2020). Sifat
Fisik, Amilograf, dan Morfologi Pati Biji Lai (Durio kutejensis) Asetilasi
Menggunakan Asetat Anbhidrat. agriTECH, 40(1), 74-83.
http://dx.doi.org/10.22146/agritech.33809

Fuentes-Zaragoza, E., Riquelme-Navarrete, M. J., Sdnchez-Zapata, E., & Pérez-
Alvarez, J. A. (2010). Resistant starch as functional ingredient: A
review. Food Research International, 43(4), 931-942.
https://doi.org/10.1016/j.foodres.2010.02.004

Fleche, G. (1985). Chemical modification and degradation of starch. Di dalam
G.M.A. Van Beynum dan J.A. Roels, ed. Starch conversion technology.
London: Applied Science Publ

Fortuna, T., Juszczak, L., & Palasinski, M. (2001). Properties of corn and wheat
starch phosphates obtained from granules segregated according to their
size. Electronic  journal of polish  agricultural universities, 4(2).
http://www.ejpau.media.pl/volume4/issue2/food/art-05.html

Gao, Z., Yin, J., Zhang, J., Ward, R. E., Martin, R. J., Lefevre, M., ... & Ye, J.
(2009). Butyrate improves insulin sensitivity and increases energy
expenditure in mice. Diabetes, 58(7), 1509-1517.
https://doi.org/10.2337/db08-1637

172


http://dx.doi.org/10.26656/fr.2017.4(4).075
https://doi.org/10.1016/0733-5210(95)90042-X
http://www.ncbi.nlm.nih.gov/pmc/articles/pmc1167020/
https://doi.org/10.1016/j.foodhyd.2012.05.006
https://doi.org/10.22146/agritech.9517
http://dx.doi.org/10.22146/agritech.33809
https://doi.org/10.1016/j.foodres.2010.02.004
http://www.ejpau.media.pl/volume4/issue2/food/art-05.html
https://doi.org/10.2337/db08-1637

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Ganjyal, G. M., Hanna, M. A., & Jones, D. D. (2003). Modeling selected
properties of extruded waxy maize cross-linked starches with neural
networks. Journal of food science, 68(4), 1384-1388.
https://doi.org/10.1111/j.1365-2621.2003.tb09654.x

Ganong, W. F. (1993). Review of medica; physiologi. 16%. Lange Medical
Publication. San Fransisco, California.

Goni, I., Garcia-Diz, L., Mafias, E., & Saura-Calixto, F. (1996). Analysis of
resistant starch: a method for foods and food products. Food
chemistry, 56(4), 445-449. https://doi.org/10.1016/0308-8146(95)00222-7

Green, C. J., Henriksen, T. I., Pedersen, B. K., & Solomon, T. P. (2012).
Glucagon like peptide-1-induced glucose metabolism in differentiated
human muscle satellite cells is attenuated by hyperglycemia. PLoS One.
2012;7(8):e44284. https:// doi.org/10.1371/journal.pone.0044284

Greenwood, C. T dan D. N. Munro. (1979). Carbohydrates. Di dalam R.J.
Priestley,ed. Effects of heat on foodstufs. Applied Science Publ. Ltd.,
London

Golachowski, A., Zieba, T., Kapelko-Zeberska, M., Drozdz, W., Gryszkin, A., &
Grzechac, M. (2015). Current research addressing starch acetylation. Food
chemistry, 176, 350-356. https://doi.org/10.1016/j.foodchem.2014.12.060

Gujska, E., D.-Reinhard, W., & Khan, K. (1994). Physicochemical properties of
field pea, pinto and navy bean starches. Journal of Food Science, 59(3),
634-636. https://doi.org/10.1111/j.1365-2621.1994.tb05580.x

Gunaratne, A., R. Hoover. Effect of heta-moisture treatment on the stucture and
physicohemical properties of tuber and root starches. Carbohydrate
Polymers, 49: 425-437. http://dx.doi.org/10.1016/50144-8617(01)00354-X

Guyton, A. C. Hall, J. E. (2008). Metabolisme karbohidrat dan pembentukan
adenosin tripospat dalam Buku ajar fisiologi kedokteran. Jakarta: EGC

Harianingsih, H., & Wibowo, W. A. (2016). Produksi pati sorgum termodifikasi
dengan metode asetilasi. Majalah Ilmiah MOMENTUM, 12(1); 26-29 ISSN
0216-7395, e-ISSN 2406-9329.

Harijono, Estiasih, T., Sunarharum, W. B., & Suwita, I. K. (2012). Efek
hipoglikemik polisakarida larut air gembili (Dioscorea esculenta) yang
diekstrak dengan berbagai metode [Hypoglycaemic Effect of water soluble
polysaccharides extracted from gembili (Dioscorea esculenta) by various
methods]. Jurnal Teknologi dan Industri Pangan, 23(1), 1-8.

173


https://doi.org/10.1111/j.1365-2621.2003.tb09654.x
https://doi.org/10.1016/0308-8146(95)00222-7
https://doi.org/10.1016/j.foodchem.2014.12.060
https://doi.org/10.1111/j.1365-2621.1994.tb05580.x
http://dx.doi.org/10.1016/S0144-8617(01)00354-X

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Hariyanto B., Purwa. T. Cahyana., Agus. T. Putranto., Sri B. Wahyuningsih dan
Y. Marsono. (2017). Penggunaan beras sagu untuk penderita pradiabetes
(Use of rice sagu for patients of prediabetes). Jurnal Pangan, p-ISSN
0852-0607/ e-ISSN 2527-6239.
http://jurnalpangan.com/index.php/pangan/article/view/361/311. Artikel.

Herdianita, N. R., Ong H. L., E. A. Subroto., B. Priadi. (1999). Pengukuran
kristalinitas silika berdasarkan difraktometer sinar-X. Proc.ITB, 31(1).

Hermansson, A. M., & Svegmark, K. (1996). Developments in the understanding
of starch functionality. Trends in Food Science & Technology, 7(11), 345-
353. DOI:10.1016/S0924-2244(96)10036-4

Hirata, A., Maeda, N., Hiuge, A., Hibuse, T., Fujita, K., Okada, T., & Shimomura,
I. (2009). Blockade of mineralocorticoid receptor reverses adipocyte
dysfunction and insulin resistance in obese mice. Cardiovascular
research, 84(1), 164-172. DOI: 10.1093/cvr/cvp191

Hizukuri, S. (1986). Polymodal distribution of the chain lengths of amylopectins,
and its significance. Carbohydrate  Research, 147: 342-347.
https://doi.org/10.1016/S0008-6215(00)90643-8

Hoover, Ratnajothi., and T. Vasantham. (1994). Effect of heat-moisture treatment
on the structure and physicochemical properties of cereal, legume, and tuber
starches. Carbohydrate Research, 252: 33-53. https://doi.org/10.1016/0008-
6215(94)90004-3

Huang, J., Schols, H. A., Jin, Z., Sulmann, E., & Voragen, A. G. (2007). Pasting
properties and (chemical) fine structure of acetylated yellow pea starch is
affected by acetylation reagent type and granule size. Carbohydrate
Polymers, 68(3), 397-406._https://doi.org/10.1016/j.carbpol.2006.12.019

Hustiany, R. (2006). Modifikasi asilasi dan suksinilasi pati tapioka sebagai bahan
enkapsulasi komponen flavor. Disertasi, Institut Pertanian Bogor.

If’all., Hasanuddin, A., Rahim, A., Kadir, S. (2019). Modifikasi pati secara
asetilasi terhadap gugus fungsi asetil dan kristanilitas pati ubi banggai
asetat. REKAYASA. Journal of Science and Technology, 12(2): 135-140.
https://doi.org/10.21107/rekayasa.v12i2.5857

Imanningsih, N. (2012). Profil gelatinisasi beberapa formulasi tepung-tepungan
untuk pendugaan sifat pemasakan (Gelatinisation profile of several flour
formulations for estimating cooking behaviour). Nutrition and Food
Research, 35(1), 13-22.

174


http://jurnalpangan.com/index.php/pangan/article/view/361/311
https://doi.org/10.1093/cvr/cvp191
https://doi.org/10.1016/S0008-6215(00)90643-8
https://doi.org/10.1016/0008-6215(94)90004-3
https://doi.org/10.1016/0008-6215(94)90004-3
https://doi.org/10.1016/j.carbpol.2006.12.019
https://doi.org/10.21107/rekayasa.v12i2.5857

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Institute of Medicine (U.S.) and Subcommittee on Technical Specifications for a
High-Energy Emergency Relief Ration. (2002). High-energy, nutrient-
dense emergency relief food product, ISBN-10: 0-309-08315-X

Jacobs, H., & Delcour, J. A. (1998). Hydrothermal modifications of granular
starch, with retention of the granular structure: A review. Journal of
agricultural and food chemistry, 46(8), 2895-2905.
https://doi.org/10.1021/jf980169k

Jatmiko, G. P., Teti, T. (2014). Mie dari umbi kimpul (Xanthosoma
sagittofolium): Kajian Pustaka (Noodles from cocoyam (Xanthosoma
sagittifolium): A Review. Jurnal Pangan dan Agroindustri, 2(2): 127-134.
https://jpa.ub.ac.id/index.php/jpa/article/view/45

Jyoshna, E., & Hymavathi, T. V. (2017). Review of studies on effect of resistant
starch supplementation on glucose and insulin.J Pharmacog
Phytochem, 6, 55-58.
https://www.phytojournal.com/archives/2017/vol6issue3/PartA/6-5-189-

982.pdf

Karam, L. B., Grossmann, M. V. E., Silva, R. S. S., Ferrero, C., & Zaritzky, N. E.
(2005). Gel textural characteristics of corn, cassava and yam starch blends:
a mixture surface response methodology approach. Starch-Stdrke, 57(2),
62-70. DOI:10.1002/star.200400328

Kaur, L., Singh, N., & Sodhi, N. S. (2002). Some properties of potatoes and their
starches II. Morphological, thermal and rheological properties of
starches. Food chemistry, 79(2), 183-192._http://dx.doi.org/10.1016/S0308-
8146(02)00130-9

King, G. L., & Loeken, M. R. (2004). Hyperglycemia-induced oxidative stress in
diabetic complications. Histochemistry and cell biology, 122(4), 333-
338.DOI 10.1007/s00418-004-0678-9

Kleessen, B., Stoof, G., Proll, J., Schmiedl, D., Noack, J., & Blaut, M. (1997).
Feeding resistant starch affects fecal and cecal microflora and short-chain
fatty acids in rats. Journal of animal science, 75(9), 2453-2462.
https://doi.org/10.2527/1997.7592453x

Kolawole, S. A., I[gwemmar, N. C., & Bello, H. A. (2013). Comparison of the
physicochemical properties of starch from ginger (Zingiber officinale) and
maize (Zea mays). International Journal of Science and Research, 2(11),
71-76.

175


https://doi.org/10.1021/jf980169k
https://jpa.ub.ac.id/index.php/jpa/article/view/45
https://www.phytojournal.com/archives/2017/vol6issue3/PartA/6-5-189-982.pdf
https://www.phytojournal.com/archives/2017/vol6issue3/PartA/6-5-189-982.pdf
http://dx.doi.org/10.1002/star.200400328
http://dx.doi.org/10.1016/S0308-8146(02)00130-9
http://dx.doi.org/10.1016/S0308-8146(02)00130-9
https://doi.org/10.2527/1997.7592453x

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Kulp K. 1975. Carbohydrate. Didalam G Reed (Ed). Enzymes in Food Processing.
Academic Press. New York.

Kumoro, A. C., Amalia, R., Retnowati, D. S., Budiyati, C. S., & Ratnawati, R.
(2014). Preparation and physicochemical characterization of modified
(acetylated) Gadung (Dioscorea Hispida Dennst) flours. Scientific Study &
Research. Chemistry & Chemical Engineering, Biotechnology, Food
Industry, 15(2), 135. https://dx.doi.org/10.1007%2Fs13197-015-1723-5

Kurniawati, M., Budijanto, S., & Yuliana, N. D. (2016). Karakterisasi dan indeks
glikemik beras analog berbahan dasar tepung jagung. Jurnal Gizi dan
Pangan, 11(3), 169-174. ISSN 1978-1059 EISSN 2407-0920. Terakreditasi
SK Menristek Dikti 12/M/Kp/I1/2015. 16450-49483-1-SMLOWGI.pdf

Kusnandar, F. 2010. Kimia Pangan Komponen Mikro. Jakarta. Dian Rakyat.

Kwak, J. H., Paik, J. K., Kim, H. I., Kim, O. Y., Shin, D. Y., Kim, H. J., ... & Lee,
J. H. (2012). Dietary treatment with rice containing resistant starch
improves markers of endothelial function with reduction of postprandial
blood glucose and oxidative stress in patients with prediabetes or newly
diagnosed type 2 diabetes. Atherosclerosis, 224(2), 457-464.
https://doi.org/10.1016/].atherosclerosis.2012.08.003

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(2), 205-
218. https://doi.org/10.1016/j.foodchem.2003.11.013

Lauzon, R. D., Shiraishi, K., Yamazaki, M., Sawayama, S., Sugiyama, N., &
Kawabata, A. (1995). Physicochemical properties of cocoyam starch. Food
hydrocolloids, 9(2), 77-81. 10.1016/s0268-005x(09)80268-3

Lee, H. (2007). The isolation and characterisation of starches from legume grains
and their application in food formulations (Doctoral dissertation, RMIT
University).p. 217

Leclere, C. J., Champ, M., Boillot, J., Guille, G., Lecannu, G., Molis, C,, ... &
Galmiche, J. P. (1994). Role of viscous guar gums in lowering the
glycemic response after a solid meal. The American journal of clinical
nutrition, 59(4), 914-921. https://doi.org/10.1093/ajcn/59.4.914

Le Thanh-Blicharz, J., Aniota, J., Kowalczewski, P., Przygonski, K., Zaborowska,
Z., & Lewandowicz, G. (2014). Type IV resistant starch increases cecum
short chain fatty acids level in rats. Acta Biochimica Polonica, 61(1): 109-
114. https://doi.org/10.18388/abp.2014 1931

176


https://dx.doi.org/10.1007%2Fs13197-015-1723-5
https://doi.org/10.1016/j.atherosclerosis.2012.08.003
https://doi.org/10.1016/j.foodchem.2003.11.013
https://doi.org/10.1093/ajcn/59.4.914
https://doi.org/10.18388/abp.2014_1931

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Lingga, P. (1995). Bertanam Ubi-ubian. Penebar Swadaya. Jakarta

Liu, Z., L. Peng., and J.F. Kennedy. (2005). The technology of molecular
manipulation and modification. Asisted by Microwaves as Applied to
Starch ~ Granules. Carbohydrate  Polymers, 61: 374 - 378.
http://dx.doi.org/10.1016/j.carbpol.2005.06.004

Liu, H., L. Ramsden, & H. Corke. (1997). Physical Properties and enzymatic
digestibility of acetylated ae, wx, and normal Maize Starch. Carbohydrate
Polymer, 34: 283-289. https://doi.org/10.1021/jf00113a029

Masharani,U., German, M. S. (2007). dalam a lange greenspan’s basic and clinical
endocrinology (8th ed), McGraw Hill Companies, USA. 18:661-747

Marsono, Y. (1998). Perubahan kadar resisten starch (RS) dan komposisi kimia
beberapa bahan pangan kaya karbohidrat dalam pengolahan. (Changes of
resistant starch (RS) and chemical composition of selected starchy food
during processing). Agritech, 19(3). https://doi.org/10.22146/agritech.13729

Marsono, Y. (2002). Indeks glikemik umbi-umbian (Glycemic index of tubers
foods). Agritech. 22 (1): 13-16. https://doi.org/10.22146/agritech.13574

Marsono, Y. Zuheid Noor, Fitri Rahrnawati. 2003. Pengaruh diet kacang merah
terhadap kadar gula darah (Effect of red bean diet on blood glucose
concentration of alloxan-induced diabetic rats). Jurnal.Teknol dan Industri
Pangan. 14 (1).

Marsono, Y. (2012). Zat gizi makro : Karbohidrat. Buku ajar kuliah gizi makro.
Program Studi Ilmu dan Teknologi Pangan. SPs UGM. Yogyakarta.

Marsono, Y. (2016). The role and mechanism of resistant starch in reduction
plasma glucose consentratiton. Proceeding. International food conference
2016. Innovation of food tecnology to improved food security and health.
Okt. 20-2, 2016. Universitas Katolik Widya Mandala. Surabaya.

Marjani, A. (2010). Lipid peroxidation altearions in type 2 diabetic patients.
Pakistan  Journal of Biological Science, 13(15): 723-730.
https://dx.doi.org/10.3923/pjbs.2010.723.730

Martinez, P., Pefia, F., Bello-Pérez, L. A., Nufez-Santiago, C., Yee-Madeira, H.,
& Velezmoro, C. (2019). Physicochemical, functional and morphological
characterization of starches isolated from three native potatoes of the
Andean region. Food chemistry: X, 2, 100030.
https://doi.org/10.1016/j.fochx.2019.100030

177


http://dx.doi.org/10.1016/j.carbpol.2005.06.004
https://doi.org/10.1021/jf00113a029
https://doi.org/10.22146/agritech.13729
https://doi.org/10.22146/agritech.13574
https://dx.doi.org/10.3923/pjbs.2010.723.730
https://doi.org/10.1016/j.fochx.2019.100030

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Maulani, R.R., R. Budiasih., N. Immaningsih. (2012). Karakterisasi fisik dan
kimia rimpang dan pati garut (Marantha arundinaceae 1.) pada berbagai
umur panen. Prosiding Seminar Nasional: Kedaulatan Pangan dan Energi
Fakultas Pertanian Universitas Trunojoyo Madura.

Maya K., Slamet Budijanto., Nancy Dewi Yuliana. (2015). Karakterisasi dan
indeks glikemik beras analog berbahan dasar tepung jagung
(Characteritation and glycemic index of rice analog form corn flour). J. Gizi
Pangan, 3:169-174. ISSN 1978-1059 EISSN 2407-0920. Terakreditasi SK
Menristek Dikti 12/M/Kp/I11/2015. 16450-49483-1-SMLOWGI.pdf

Mboungeng P. D., D. Tenin., J. Scher.,, and C. Tchiégang. (2008).
Physicochemical and functional properties oof some cultivars of irish potato
and cassava starch. Journal of Food Technology 6(3): 139-146.
https://medwelljournals.com/abstract/?doi=jftech.2008.139.146

Mbougueng, P. D., D. Tenin., J. Scher., C. Tchiegang. (2012). Influence of
acetylation on phycochemical, functional and thermal properties of potato
and cassava starches. Journal of Food Engineering. 108: 320-326.
http://dx.doi.org/10.1016/j.iffoodeng.2011.08.006

Mepba, H. D., Eboh, L., Eko, C. B., & Ukpabi, U. J. (2009). Composition and
pasting properties of starch from two cocoyam cultivars. Journal of food
quality, 32(4), 522-537. https://doi.org/10.1111/).1745-4557.2009.00257.X

Mooradian, A. D. (2009). Dyslipidemia in type 2 diabetes mellitus. Nature
Clinical  Practice  Endocrinology &  Metabolism. 5: 150-159.
http://dx.doi.org/10.1038/ncpendmet1066

Muchtadi T. R, Sugiyono. (1992). Petunjuk Laboratorium Ilmu Pengetahuan
Bahan Pangan. PAU Pangan dan Gizi. IPB. Bogor

Muhandri, T. (2007). Pengaruh ukuran partikel, kadar padatan, NaCl dan Na?CO?
terhadap sifat amilografi tepung dan pati jagung. Jurnal Teknologi dan
Industri Pangan, 18(2) : 109-117

Murilo-Chavez C. E., Ya-Jane Wangb., Luis A. Bello-Pérez. (2008).
Morphological, physicochemical and structural characteristics of oxidized
barley and corn starches. Starch/Stdrk, 60; 634-645.
http://dx.doi.org/10.1002/star.200800016

Murtiningrum, M., Lisangan, M. M., & Edoway, Y. (2012). Pengaruh preparasi
ubi jalar (ipomoea batatas) sebagai bahan pengental terhadap komposisi
kimia dan sifat organoleptik saus buah merah (Pandanus
conoideusL). Agrointek: Jurnal Teknologi Industri Pertanian, 6(1), 1-7.
https://doi.org/10.21107/agrointek.v6i1.1947

178


https://medwelljournals.com/abstract/?doi=jftech.2008.139.146
http://dx.doi.org/10.1016/j.jfoodeng.2011.08.006
https://doi.org/10.1111/J.1745-4557.2009.00257.X
http://dx.doi.org/10.1038/ncpendmet1066
http://dx.doi.org/10.1002/star.200800016
https://doi.org/10.21107/agrointek.v6i1.1947

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Muzaifa M., Muhammad I, S., & Liyuza. (2014). Evaluasi sifat fisik pati ganyong
(Canna edulis kerr.) sebagai bahan baku pembuatan kwietaiw pada tingkat
subtitusi yang berbeda. SAGU, 13(2) : 35-40. ISSN 1412-44242014.

Mweta, D. E., Labuschagne, M. T., Bonnet, S., Swarts, J. and Saka, J. D. K.
(2010). Isolation and physicochemical characterisation of starch from
cocoyam (Colocasia esculenta) grown in Malawi. Journal of the Science of
Food and Agriculture, 90(11): 1886-1896. DOI: 10.1002/jsfa.4029

Nadia, L., Wirakartakusumah, M. A., Andarwulan, N. dan Purnomo, E. H. (2013).
Karakterisasi sifat fisikokimia dan fungsional fraksi pati uwi ungu
(Dioscorea alata). Nutrition and Food Research, 36(2): 91-102.

Nastiti, A., Murdiati, A., & Marsono, Y. (2017). The effect of autoclaved—cooled
jack bean (canavalia ensiformis (l.) dc.) high rs-4 starch on lowering glucose
level and characteristics of digesta of stz-na induced type-2 diabetes
mellitus rats. Indonesian Food and Nutrition Progress, 14(2), 77-84. ISSN:
0854-6177

Ningtyas, N. P. A. (2010). Karakteristik sifat fisikokimia pati jagung
termodifikasi dengan proses asetilasi. Skripsi Fakultas Teknologi Industri
Universitas Pembangunan Nasional Veteran, Surabaya.

Noviasari, S., Kusnandar, F., Setiyono, A., & Budijanto, S. (2015). Beras analog
sebagai pangan fungsional dengan indeks glikemik rendah. Jurnal Gizi dan
Pangan, 10(3). https://doi.org/10.25182/jgp.2015.10.3.%25p

Nurani, S., & Yuwono, S. S. (2014). Pemanfaatan tepung kimpul (xanthosoma
sagittifolium) sebagai bahan baku cookies (kajian proporsi tepung dan
penambahan margarin). Jurnal Pangan dan Agroindustri, 2(2), 50-58. 37-
Article Text-103-1-10-20131210.pdf

Nurhaeni., Pratiwi, D., Prismawiryanti. (2018). Modifikasi pati sukun (Artocarpus
altilis) menggunakan anhidrida asam asetat dan aplikasinya pada
pembuatan mie [Modified breadfruit (Artocarpus altilis) starch using
acetic acid anhydride and its application for noodles production].
KOVALEN, 4(1): 33-40.

Nurhidajah, N., N. Nurrahman. (2016). Efek hipoglikemik kecambah beras merah
pada tikus yang diinduksi STZ-NA dengan parameter kadar insulin, indeks
HOMA-IR dan HOMA . (Hypoglycemic effect of red rice germ on
insulin levels, HOMA-IR and HOMA B index of STZ-NA induced rats).
AGRITECH, Vol. 36: 433-439. DOLI:
http://dx.doi.org/10.22146/agritech.16767

179


https://doi.org/10.1002/jsfa.4029
https://doi.org/10.25182/jgp.2015.10.3.%25p
http://dx.doi.org/10.22146/agritech.16767

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Nurhidajah dan Nurrahman. (2013). Evaluasi sifat fisik, kimia dan organoleptik
kecambah beras merah. Prosiding Seminar Nasional Menuju Masyarakat
Madani dan Lestari. 549-554. Direktur Penelitian dan Pengabdian
Masyarakat UlI, Yogyakarta.

Oates, C. G. (1997). Towards an understanding of starch granule structure and
hydrolysis. Review. Trends Food Sci. Technol, 8: 375-382.
https://doi.org/10.1016/50924-2244(97)01090-X

Olaokun, O. O., McGaw, L. J., Janse van Rensburg, 1., Eloff, J. N., & Naidoo, V.
(2016). Antidiabetic activity of the ethyl acetate fraction of Ficus lutea
(Moraceae) leaf extract: comparison of an in vitro assay with an in vivo

obese mouse model. BMC  Complementary  and  Alternative
Medicine, 16(1), 1-12. DOI 10.1186/s12906-016-1087-z

Olayinka, O. O., Adebowale, K. O., & Olu-Owolabi, I. B. (2013).
Physicochemical properties, morphological and X-ray pattern of
chemically modified white sorghum starch.(Bicolor-Moench). Journal of
food science and technology, 50(1), 70-77._DOI 10.1007/s13197-011-
0233-3

Olivia Y., Teti Estiasi. (2016). Potensi senyawa bioaktif umbi-umbian lokal
sebagai penurun kadar glukosa darah: Kajian Pustaka. Jurnal Pangan dan
Agroindustri, 4 (1): 410-416.
https://ipa.ub.ac.id/index.php/jpa/article/view/343/355

Olu-Owolabi, B. 1., Olayinka, O. O., Adegbemile, A. A., & Adebowale, K. O.
(2014). Comparison of functional properties between native and
chemically modified starches from acha (Digitaria stapf) grains. Food and
Nutrition Sciences,. 5:222-230. http://dx.doi.org/10.4236/fns.2014.52027

Ononamadu, C. J., Alhassan, A. J., Imam, A. A., Ibrahim, A., Thegboro, G. O.,
Owolarafe, A. T., & Sule, M. S. (2019). In vitro and in vivo anti-diabetic
and anti-oxidant activities of methanolic leaf extracts of Ocimum
canum. Caspian  Journal  of  Internal  Medicine, 10(2),  162.
http://dx.doi.org/10.22088/cjim.10.2.162

Parera, E., Purwanto, R. H., & Permadi, D. B. (2022). How do the customary
forest and protected forest management principles affect ambon city
protected forest management between the government and indigenous
peoples (case in the mount sirimau protection forest group, ambon city,
maluku province). Jurnal Manajemen Hutan Tropika, 28(3), 254-254.
DOI: 10.7226/jtfm.28.3.254

180


https://doi.org/10.1016/S0924-2244(97)01090-X
https://jpa.ub.ac.id/index.php/jpa/article/view/343/355
http://dx.doi.org/10.4236/fns.2014.52027
http://dx.doi.org/10.22088/cjim.10.2.162

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Pigeolet, E., Corbisier, P., Houbion, A., Lambert, D., Michiels, C., Raes, M &
Remacle, J. (1990). Glutathione peroxidase, superoxide dismutase, and
catalase 1inactivation by peroxides and oxygen derived free
radicals. Mechanisms of ageing and development, 51(3), 283-297.
Elsevier Scientific Publishers Ireland Ltd.

Pérez, E., Schultz, F. S., & de Delahaye, E. P. (2005). Characterization of some
properties of starches isolated from Xanthosoma sagittifolium (tannia) and

Colocassia esculenta (taro). Carbohydrate polymers, 60(2), 139-145.
doi:10.1016/j.carbpol.2004.11.033

Pérez, E. and Lares, M. (2005). Chemical composition, mineral profile, and
functional properties of canna (Canna edulis) and arrowroot (Maranta spp.)
Starches. Plant Foods for Human Nutrition, 60(3): 113-116.
https://doi.org/10.1007/s11130-005-6838-9

Pérez, S., & Bertoft, E. (2010). The molecular structures of starch components
and their contribution to the architecture of starch granules: A
comprehensive review. Starch-Stdrke, 62(8),389-420.DOI
10.1002/star.201000013

Polnaya, F. J., Haryadi, & D,W, Marseno. (2008). Characteristics of
hydroxypropylated and acetylated sago starches. Sago Palm, 16: 85-94.

Polnaya, F. J., B.R.I. Puturuhu. (2010). Preparasi dan karakterisasi pati sagu
asetil. Buletin Penelitian Biam, 6: 10-13.

Polnaya, F. J., Hilda., Cynthia, G. C. L. (2020). Konsentrasi asam asetat
mempengaruhi karakteristik fisikokimia pati sagu ihur terasetilasi. J, teknol.
Dan Industri Pangan, 31(2); 180-187. DOI: 10.6066/jtip.2020.31.2.180

Puddu, A., Sanguineti, R., Montecucco, F., & Viviani, G. L. (2014). Evidence for
the gut microbiota short-chain fatty acids as key pathophysiological
molecules improving diabetes. Mediators of inflammation, 2014.

Raina, C., S. Singh, A. Bawa, and D. Saxena. (2006). Some characteristics of
acetylated, cross-linked and dual modified Indian rice starches. European
Food Research and Technology. 223: 561-570.
http://dx.doi.org/10.1007/s00217-005-0239-z

Radley, J. A. (1976). Starch production technology. Applied science publisher,
Ltd. London.

Rahmawati, W., Kusumastuti, Y. A., & Aryanti, N. (2012). Karakterisasi pati
talas (Colocasia esculenta (L.) schott) sebagai alternatif sumber pati industri

181


https://doi.org/10.1007/s11130-005-6838-9
http://dx.doi.org/10.1007/s00217-005-0239-z

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

di Indonesia. Jurnal Teknologi Kimia dan Industri, 1(1), 347-351.
http://ejournal-sl.undip.ac.id/index.php/jtki

Richana, N., & Sunarti, T. C. (2004). Karakterisasi sifat fisikokimia tepung umbi
dan tepung pati dari umbi ganyong, suweg, ubikelapa dan gembili. Jurnal
pascapanen, 1(1): 29-37.

Ridal, S. (2003). Karakterisasi sifat fisiko-kimia tepung dan pati talas (Colocasia
esculenta) dan kimpul (Xanthosoma sp.) dan uji penerimaan alfa amilase
terhadap patinya. Skripsi. Jurusan Teknologi Industri Pertanian IPB. Bogor

Riyanti E. (2018). Pati resisten pada beras : jenis, metode peningkatan, efek untuk
kesehatan, dan aplikasinya resistant starch on rice : types, enhancement
methods, health effects, and its applications. Jurnal Pangan. 26 (3): 11-15

Robertson, M. D., Currie, J. M., Morgan, L. M., Jewell, D. P., & Frayn, K. N.
(2003). Prior short-term consumption of resistant starch enhances
postprandial insulin sensitivity in healthy subjects. Diabetologia, 46(5),
659-665. https://doi.org/10.1007/s00125-003-1081-0

Sacks, D.B. (2001). Carbohydrates, in Tietz Fundamentals of Clinical chemistry,
5nd W.B. Saunders Company, USA

Sajilata, M. G., Singhal, R. S., & Kulkarni, P. R. (2006). Resistant starch—a
review. Comprehensive reviews in food science and food safety, 5(1), 1-17.
https://doi.org/10.1111/j.1541-4337.2006.tb00076.x

Sanchez-Rivera, M. M., Almanza-Benitez, S., Bello-Perez, L. A., Mendez-
Montealvo, G., Nufez-Santiago, M. C., Rodriguez-Ambriz, S. L., &
Gutierrez-Merdz, F. (2013). Acetylation of banana (Musa paradisiaca L.)
and corn (Zea mays L.) starches using a microwave heating procedure and
iodine as catalyst: II. Rheological and structural studies. Carbohydrate
polymers, 92(2), 1256-1261._https://doi.org/10.1016/j.carbpol.2012.10.040

Saputro, M. A., A. Kurniawan., dan D. S. Retnowati. (2012). Modifikasi pati talas
dengan asetilasi menggunakan asam asetat. Jurnal Teknologi Kimia dan
Industri 1: 258-263. http://ejournal-s1.undip.ac.id/index.php/jtki

Sarah A. Dainty.(2017). The effect of resistant starch bagels on glycemic
response in adults at risk for type 2 diabetes. A Thesis presented to The
University of Guelph, Ontario, Canada.
https://atrium.lib.uoguelph.ca/xmlui/bitstream/handle/10214/8790/Dainty Sara
h_201505_MSc.pdf?sequence=7&isAllowed=y

Seib, P. A and K. Woo. (1999). Food grade starch resistant to alpha amilase and
method of  preparing the same. Kansas State University Research

182


http://ejournal-s1.undip.ac.id/index.php/jtki
https://doi.org/10.1007/s00125-003-1081-0
https://doi.org/10.1111/j.1541-4337.2006.tb00076.x
https://doi.org/10.1016/j.carbpol.2012.10.040
http://ejournal-s1.undip.ac.id/index.php/jtki
https://atrium.lib.uoguelph.ca/xmlui/bitstream/handle/10214/8790/Dainty_Sarah_201505_MSc.pdf?sequence=7&isAllowed=y
https://atrium.lib.uoguelph.ca/xmlui/bitstream/handle/10214/8790/Dainty_Sarah_201505_MSc.pdf?sequence=7&isAllowed=y

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Foundation. US Patent 5: 855-946.
https://patents.google.com/patent/US5855946A/en

Sha, X. S., Xiang, Z. J., Bin, L., Jing, L., Bin, Z., Jiao, Y. J. and Kun, S. R.
(2012). Preparation and physical characteristics of resistant starch (type 4)
in acetylated indica rice. Food Chemistry, 134(1): 149-154.
https://doi.org/10.1016/j.foodchem.2012.02.081

Shah, A., Masoodi, F. A., Gani, A., & Ashwar, B. A. (2017). Physicochemical,
rheological ~and  structural characterization of acetylated oat
starches. LWT, 80, 19-26._http://dx.doi.org/10.1016%2Fj.lwt.2017.01.072

Shanise L. M. El Halal., Colussi, R., Vania Z, P., Josiane B., Marjiana R., Neftali
L,V,C., Alvaro,R, G, D & Elessandra da R, Z. (2015). Stucture, morphology
and functionality of acetylated and oxidised barley starches. Food
Chemistry, 168: 247-256. https://doi.org/10.1016/j.foodchem.2014.07.046

Sharma, A., Yadav, B. S., & Ritika. (2008). Resistant starch: physiological roles
and food applications. Food reviews international, 24(2), 193-234.

Shi, Y. C., Cui, X., Birkett, A. M., & Thatcher, M. G. (2006). U.S. Patent No.
7,081,261. Washington, DC: U.S. Patent and Trademark Office.

Shi, Y. C., Cui, X., Birkett, A.M., & Thatcher, M G. (2006). Resistant starch
Prepared by isoamylase debranching of low amylose st arch . US Pat ent
Office, Pat No. 7081261. https://www.freepatentsonline.com/7081261.pdf

Shimelis, E. A., Meaza, M., & Rakshit, S. (2006). Physico-chemical properties,
pasting behavior and functional characteristics of flours and starches from
improved bean (Phaseolus vulgaris L.) varieties grown in East
Africa.Agricultural Engineering International: the CIGR Ejournal.
Manuscript FP 05 015. 8. https://hdl.handle.net/1813/10533

Shimotoyodome, A., Suzuki, J., Fukuoka, D., Tokimitsu, 1., & Hase, T. (2010).
RS4-type resistant starch prevents high-fat diet-induced obesity via
increased hepatic fatty acid oxidation and decreased postprandial GIP in
C57BL/6] mice. American Journal of Physiology-Endocrinology and
Metabolism, 298(3), E652-E662._https://doi.org/10.1152/ajpendo.00468.2009

Shogren, R. L., & Biswas, A. (2010). Acetylation of starch with vinyl acetate in
imidazolium  ionic  liquids and  characterization of  acetate
distribution. Carbohydrate Polymers, 81(1), 149-151.
https://doi.org/10.1016/j.carbpol.2010.01.045

183


https://patents.google.com/patent/US5855946A/en
about:blank
http://dx.doi.org/10.1016%2Fj.lwt.2017.01.072
https://doi.org/10.1016/j.foodchem.2014.07.046
https://www.freepatentsonline.com/7081261.pdf
https://hdl.handle.net/1813/10533
https://doi.org/10.1152/ajpendo.00468.2009
https://doi.org/10.1016/j.carbpol.2010.01.045

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Sichard Elfrits Mual. 2015. Analisis Sifat Fisikokimia Tepung keladi
(Xanthosoma sagittifolium) Asal Maluku. Skripsi. Jurusan teknologi Hasil
Pertanian. Universitas Pattimura. Ambon

Silva, G. M. D. S., Veloso, C. M., Santos, L. S., Melo Neto, B. A. D., Fontan, R.
D. C. I, & Bonomo, R. C. F. (2020). Extraction and characterization of
native starch obtained from the inhambu tuber. Journal of food science and
technology, 57(5), 1830-1839._https://doi.org/10.1007/s13197-019-04216-4

Simsek, S., Ovando-Martinez, M., Whitney, K., & Bello-Pérez, L. A. (2012).
Effect of acetylation, oxidation and annealing on physicochemical
properties of bean starch. Food  Chemistry, 134(4), 1796-1803.
https://doi.org/10.1016/j.foodchem.2012.03.078

Singh, N., Singh, J., Kaur, L., Sodhi, N. S., & Gill, B. S. (2003). Morphological,
thermal and rheological properties of starches from different botanical
sources. Food chemistry, 81(2), 219-231._ https://doi.org/10.1016/S0308-
8146(02)00416-8.

Singh, N., Chawla, D., & Singh, J. (2004). Influence of acetic anhydride on
physicochemical, morphological and thermal properties of corn and potato
starch. Food Chemistry, 86(4), 601-608.
https://doi.org/10.1016/j.foodchem.2003.10.008

Sodhi, N. S., & Singh, N. (2005). Characteristics of acetylated starches prepared
using starches separated from different rice cultivars. Journal of Food
Engineering, 70(1), 117-127._https://doi.org/10.1080/10942912.2010.483633

Singh, H., Sodhi, N. S., & Singh, N. (2012). Structure and functional properties of
acetylated sorghum starch. International Journal of Food Properties, 15(2),
312-325. https://doi.org/10.1080/10942912.2010.483633

Song, X., He, G., Ruan, H., & Chen, Q. (2006). Preparation and properties of
octenyl succinic anhydride modified early indica rice
starch. Starch-Stdrke, 58(2), 109-117. https://doi.org/10.1002/star.200500444

Srichuwong, S., Sunarti, T. C., Mishima, T., Isono, N., & Hisamatsu, M. (2005).
Starches from different botanical sources I: Contribution of amylopectin
fine structure to thermal properties and enzyme digestibility. Carbohydrate
polymers, 60(4), 529-538. http://dx.doi.org/10.1016/j.carbpol.2005.03.004

Sunarti. (2017). Serat pangan dalam penanganan sindrom metabolik. Gadjah
Mada Universty Press. Yogyakarta.

Sutrisno K. 2009. Teknologi Modifikasi Pati. EbookPangan.com

184


about:blank
https://doi.org/10.1016/j.foodchem.2012.03.078
https://doi.org/10.1016/S0308-8146(02)00416-8
https://doi.org/10.1016/S0308-8146(02)00416-8
https://doi.org/10.1016/j.foodchem.2003.10.008
https://doi.org/10.1080/10942912.2010.483633
https://doi.org/10.1080/10942912.2010.483633
https://doi.org/10.1002/star.200500444
http://dx.doi.org/10.1016/j.carbpol.2005.03.004

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Tachibe, M., Kato, R., Sugano, S., Kishida, T., & Ebihara, K. (2009).
Hydroxypropylated tapioca starch retards the development of insulin
resistance in KKAy mice, a type 2 diabetes model, fed a high-fat
diet. Journal of food science, 74(7), H232-H236.
https://doi.org/10.1111/j.1750-3841.2009.01276.x

Tan Kim H. (1998). Dasar - dasar kimia tanah. Gadjah Mada University Press.
Yogyakarta

Teja, A.W., L. P. Sindi, A. Ayucitra., and L. E. K. Setiawan. (2008). Karakteristik
pati sagu dengan metode asetilasi dan cross-linking. Jurnal Teknik Kimia
Indonesia. 7: 836-843.
https://www.aptekim.id/jtki/index.php/JTKI|/article/viewFile/141/135

Tester, R. F., Morrison, W. R., & Schulman, A. H. (1993). Swelling and
gelatinization of cereal starches. V. Risg mutants of Bomi and Carlsberg II

barley cultivars. Journal of  Cereal Science, 17(1), 1-9.
https://doi.org/10.1006/jcrs.1993.1001

Tijani, A. O., Ibitayo Omohimi, C., Sanni, L. O., & Oke, E. K. (2016).
Physicochemical properties of food grade acetylated cocoyam
(Xanthosoma sagittifolium) starches. Croatian journal of food science and
technology, 8(2), 53-59. http://dx.doi.org/10.17508/CJFST.2016.8.2.02

Topping, D. L., Clifton. P. (2001). Short chain fatty acid and human colonic
function: role of resistant starch and non-starch polysaccharides. Phys.
Rev, 81: 1031-1064. https://doi.org/10.1152/physrev.2001.81.3.1031

Triwitono, P., Marsono, Y., Murdiati, A., & Marseno, D. W. (2017). Isolasi dan
karakterisasi sifat pati kacang hijau (Vigna radiata L.) beberapa varietas
lokal Indonesia. Agritech, 37(2), 192-198.
http://dx.doi.org/10.22146/agritech.10659.

Ulfa, M., Sakinah, E. N., Sudarmanto, Y., & Firdaus, J. (2020). Efek Pati Resisten
Singkong (Manihot esculenta Crantz) terhadap Indeks HOMA-IR dan
HOMA-B Tikus Model Diabetes. Pustaka Kesehatan, 7(1), 1-7. Journal
Pustaka Kesehatan, p-ISSN: 2355-178x, e-ISSN: 2721-3218 7(1): 1-7.
https://doi.org/10.19184/pk.v7i1.17586

Valko, M., Leibfritz, D., Moncol, J., Cronin, M. T., Mazur, M., & Telser, J.
(2007). Free radicals and antioxidants in normal physiological functions

and human disease. The international journal of biochemistry & cell
biology, 39(1), 44-84.

185


https://doi.org/10.1111/j.1750-3841.2009.01276.x
https://www.aptekim.id/jtki/index.php/JTKI/article/viewFile/141/135
https://doi.org/10.1006/jcrs.1993.1001
http://dx.doi.org/10.17508/CJFST.2016.8.2.02
https://doi.org/10.1152/physrev.2001.81.3.1031
http://dx.doi.org/10.22146/agritech.10659
https://doi.org/10.19184/pk.v7i1.17586

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Varavinit, S., Shobsngob, S., Varanyanond, W., Chinachoti, P., & Naivikul, O.
(2003). Effect of amylose content on gelatinization, retrogradation and
pasting properties of flours from different cultivars of Thai
rice. Starch-Stdrke, 55(9), 410-415. https://doi.org/10.1002/star.200300185.

Villanueva-Penacarrillo, M. L., Puente, J., Redondo, A., Clemente, F., &
Valverde, 1. (2001). Effect of GLP-1 treatment on GLUT2 and GLUT4
expression in type 1 and type 2 rat diabetic models. Endocrine, 15(2), 241-
248. https://doi.org/10.1385/ ENDO:15:2:24

Wahjuningsih, S. B., Marsono, Y., Praseptiangga, D., & Haryanto, B. (2016).
Resistant starch content and glycaemic index of sago (Metroxylon spp.)
starch and red bean (Phaseolus vulgaris) based analogue rice. Pak J
Nutr, 15(7), 667-672. . https://dx.doi.org/10.3923/pjn.2016.667.672

Wahjunings, S. B., Untari, S., & Wijanarka, A. (2017). Hypoglycemic effect of
analog rice made from modified cassava flour (Mocaf), arrowroot flour and
kidney bean flour on STZ-NA induced diabetic rats. Asian Journal of
Clinical Nutrition, 10(1), 8-15. https://dx.doi.org/10.3923/ajcn.2018.8.15

Wabhjuningsih, S. B., Haslina, H., & Putranto, A. T. (2020). Effect of Sago
Analogue Rice and Red Bean Diet to the Improvement of B-cell Pancreas in
Streptozotocin-Nicotinamide (STZ-NA) Induced Diabetic Rats. Current
Research in Nutrition and Food Science, 8(2), 667.
http://dx.doi.org/10.12944/CRNFSJ.8.2.32

Waliszewski, K.N., Aparicio, M.A., Bello, L.A., Monroy, J.A. (2003). Changes of
banana starch by chemical and physical modification. Carbohydrate
Polymers, 52: 237-242. https://doi.org/10.1016/50144-8617(02)00270-9

Waterschoot,J., Gomand,S.V., Fierens, E. and Delcour, J.A. (2014). Production,
structure, physicochemical and functional properties of maize, cassava,
wheat, potato and rice starches. Starch Stdrk, 66: 1-16.
https://doi.org/10.1002/star.201300238

Wattanachant, S., Muhammad, S. K. S., Mat Hashim, D., & Rahman, R. A.
(2002).  Suitability of sago starch as a base for dual-
modification. Songklanakarin J. Sci. Technol, 24(3), 431-438.

Weickert, M. O., and Mohlig. M. (2005). Impact of cereal fibre on glucose-
regulating factors. Diabetologia, 48: 2343-2353.
https://doi.org/10.1007/s00125-005-1941-x

186


https://doi.org/10.1002/star.200300185
https://dx.doi.org/10.3923/pjn.2016.667.672
https://dx.doi.org/10.3923/ajcn.2018.8.15
http://dx.doi.org/10.12944/CRNFSJ.8.2.32
https://doi.org/10.1016/S0144-8617(02)00270-9
https://doi.org/10.1002/star.201300238
https://doi.org/10.1007/s00125-005-1941-x

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Winarno, F. 2008. Kimia pangan dan gizi: Edisi Terbaru. Jakarta. Gramedia
Pustaka Utama

Wronkowska, M., Juskiewicz, J., Zdunczyk, Z., Soral-Smietana, M., & Krupa-
Kozak, U. (2011). Influence of chemically-modified potato starch (RS type
4) on the nutritional and physiological indices of rats. Polish journal of food
and nutrition sciences, 61(2). https://doi.org/10.2478/v10222-011-0015-7

Wu, K. K., and Huan, Y. (2008). Streptozotocin-induced diabetic models in mice
and rats. Current Protocols in Pharmacology, 5(4): 5.47.1-5.47.14.
doi:10.1002/0471141755. ph0547s40.
https://doi.org/10.1002/0471141755.ph0547s40

Wurzburg, O.B. (1989). Modified starches: properties and uses. CRC Press, Boca
Raton, Florida.

Xu, Y., V. Miladinov., and M. A. Hanna. (2004). Synthesis and characterization
of starch acetates with high substitution Cereal Chem. J. 81(6): 735-40.
http://dx.doi.org/10.1094/CCHEM.2004.81.6.735.

Xu, Y. (2013) Resistant starch content, molecular structure and physicochemical
properties of starches in Virginia-grown corn, potato and mungbean J.
Cereals Oilseed. 4(1): 10-18. http://dx.doi.org/10.5897/1C02012.0097

Xu, S., Sha, Zhang J., Xiang, Li Bin., Li Jing., Zhao Bin., Yan J. Jiao., Song R.
Kun. (2012). Preparation and physical characteristics of resistant starch
(type 4) in acetylated indica rice. Food Chemistry, 134: 149-154.
DOI:10.1016/J.FOODCHEM.2012.02.081

Yal¢in T., Ayhan Al.,, Neslisah Rakicioglu., (2017). The effects of meal glycemic
load on blood glucose levels of adults with different body mass indexes.
Indian Journal of Endocrinology and Metabolism, 21(1):71-75.
https://doi.org/10.4103/2230-8210.195995

Zhou, Y., Meng, S., Chen, D., Zhu, X., & Yuan, H. (2014). Structure
characterization and hypoglycemic effects of dual modified resistant starch
from indica rice starch. Carbohydrate  polymers, 103,  81-86.
https://doi.org/10.1016/j.carbpol.2013.12.020

Zhou, Z., Wang, F., Ren, X., Wang, Y., & Blanchard, C. (2015). Resistant starch
manipulated hyperglycemia/hyperlipidemia and related genes expression in
diabetic rats. International journal of biological macromolecules, 75, 316-
321._https://doi.org/10.1016/j.ijbiomac.2015.01.052

Zhou, F., Liu, Q., Zhang, H., Chen, Q., & Kong, B. (2016). Potato starch
oxidation induced by sodium hypochlorite and its effect on functional

187


https://doi.org/10.2478/v10222-011-0015-7
https://doi.org/10.1002/0471141755.ph0547s40
http://dx.doi.org/10.1094/CCHEM.2004.81.6.735
http://dx.doi.org/10.5897/JCO2012.0097
https://doi.org/10.1016/J.FOODCHEM.2012.02.081
https://doi.org/10.4103/2230-8210.195995
https://doi.org/10.1016/j.carbpol.2013.12.020
https://doi.org/10.1016/j.ijbiomac.2015.01.052

Pati keladi (Xanthosoma sagittifolium) asetat dan potensinya sebagai pangan hipoglikemik
CYNTHIA GRACIA C L, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr.Sc; Prof. Dr. Ir. Yustinus Marsono, MS; Prof. Dr.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

properties and  digestibility. International  journal of  biological
macromolecules, 84, 410-417. https://doi.org/10.1016/].ijbiomac.2015.12.050

Zigba, T., Kapelko, M., & Szumny, A. (2013). Effect of preparation method on
the properties of potato starch acetates with an equal degree of
substitution. Carbohydrate polymers, 94(1), 193-198.
https://doi.org/10.1016/].carbpol.2013.01.002

188


https://doi.org/10.1016/j.ijbiomac.2015.12.050
https://doi.org/10.1016/j.carbpol.2013.01.002



