
 

82 

 

DAFTAR PUSTAKA 

Abeysundara, A., Seneviratne, N., Indira, W., dan Dinindu, E. 2015. Determination 

of changes of amylose and amylopectin content of paddy during early 

storage. International Journal of Science and Research, 6(1):2094-2097. 

Adejumo, A. L., Fati, A. A., dan Rasheed, U. O. 2013. Relationship between 

alpha-amylase degradation and amylose/amylopectin content of maize 

starches-advanced in appled. Journal of Science Research, 4(2):315-319. 

Afifah, N. dan Ratnawati, L. 2017. Quality assessment of dry noodle made from 

blend of mocaf flour, rice flour and corn flour. IOP Conf. Ser.: Earth 

Environ. Sci. 101 012021. 

Agustina, Faridah, D. N., dan Jenie, B. S. L. 2016. Pengaruh retrogradasi dan 

perlakuan kelembaban panas terhadap kadar pati resisten tipe III daluga. J. 

Teknol. dan Industri Pangan, 27(1):78-86. 

Aluyor, E. O. dan Okwundu, O. S. 2015. Development of whole cassava based 

instant noodles. International Journal of Agriculture and Earth Science, 

1(8):34-47. 

Andarwulan, N., Kusnandar, F., dan Herawati. 2011. Analisis Pangan. Jakarta: Dian 

Rakyat. 

Anderson, A. K. dan Guraya, H. S. 2006. Effects of microwave heat-moisture 

treatment on properties of waxy and non-waxy rice starches. Fd. Chem., 

97:318-323. 

Anugrahati, N. A., Pranoto, Y., Marsono, Y., dan Merseno, D. W. 2015. In vitro 

digestibility of Indonesian cooked rice treated with cooling-reheating 

process and coconut milk addition. International Research Journal of 

Biological Sciences, 4(12):34-39. 

Anugrahati, N. A., Pranoto, Y., Marsono, Y., dan Marseno, D. W. 2017. 

Physicochemical properties of rice (Oryza sativa L.) flour and starch of 

two Indonesian rice varieties differing in amylose content. International 

Food Research Journal, 24(1):108-113. 

AOAC. 2012. “Official Methods of Analysis. Association of Official Analytical 

Chemists”. Washington: Benjamin Franklin Station. 

Badan Standarisasi Nasional. 1996. Tepung singkong. Jakarta: Badan Standarisasi 

Nasional. 

Badan Standarisasi Nasional. 2011. SNI 3451-2011. Tapioka. Jakarta: Badan 

Standarisasi Nasional. 

Badan Standarisasi Nasional. 2015. SNI 8217-2015. Mi kering. Jakarta: Badan 

Standarisasi Nasional. 



 

83 

 

Baixauli, R., Salvador, A., Martinez-Cervera, S., dan Fizman, S. M. 2008. 

Distinctive sensory features introduced by resistant starch in baked 

products. Food Science and Technology, 41:1927-1933. 

Bhattacharya, M., Zee, S. Y., dan Corke, H. 1999. Physicochemical properties 

related to quality of rice noodle. Cereal Chemistry, 76(6):861-867. 

Biyumna, U.L., Windrati, W.S., dan Diniyah, N. 2017. Karakteristik mie kering 

terbuat dari tepung sukun (Artocarpus altilis) dan penambahan telur. 

Jurnal Agroteknologi, 11(1):23-34. 

Brown, A. 2015. “Understanding Food Principles and Preparation”, 5th Ed. USA: 

Cengage Learning. 

Cai, C. H. dan Wei, C. X. 2013. In situ observation of crystallinity disruption 

patterns during starch gelatinization. Carbohydrate Polymers, 92:129-138. 

Cao, L., Liu, H., Chen, P., dan Yu, L. 2010. Gelatinization and retrogradation of 

hydroxypropylated cornstarch. International Journal of Food Engineering, 

Vol 6:4. 

Cham, S. dan Suwannaporn, P. 2010. Effect of hydrothermal treatment of rice on 

various rice noodles quality. Journal of Cerel Science, 51:248-291. 

Charalampopoulos, D., Wang, R., Pandiella, S. S., dan Webb, C. 2002. Application 

of cereals and cereal components in functional foods: A review. 

International Journal of Food Microbiology, 79:131–141. 

Chung, H. J., Liu, Q., dan Hoover, R. 2009. Impact of annealing and heat-moisture 

treatment on rapidly digestible, slowly digestible and resistant starch levels 

in native and gelatinized corn, pea and lentil starches. Carbohydrate 

Polymers, 75(3):436-447. 

Collado, L. S., Mabesa, L. B., Oates, C. G., Corke, H. 2001. Bihon-type noodles 

from heat-moisture-treated sweet potato starch. J. Food Sci., 66:604–609 

Cummings, J. H. dan Stephen, A. M. 2007. Carbohydrate terminology and 

classification. Eur. J. Clin. Nutr., 61:5-18. 

Dessuara, C. F., Waluyo, S., dan Novita, D. D. 2014. Pengaruh Tepung Tapioka 

sebagai Bahan Substitusi Tepung Terigu terhadap Sifat Fisik Mie Herbal 

Basah. Jurnal Teknik Pertanian Lampung, 4(2):81-90. 

Dupuis, J. H., Liu, Q., dan Yada, R. Y. 2014. Methodologies for increasing the 

resistant starch content of food statrches: A review. Journal of Food 

Science, 12:1219-1234. 

Ezeigbo, O. R., C. F. Ukabi, C. A. Ike-Amadi, dan M. U. Ekaiko. 2015. 

Determination of starch and cyanide contents of different species of fresh 

cassava tuber in Abia State, Nigeria. British Biotechnology Journal, 

6(1):10. 



 

84 

 

Fabbri, A. D. T., R. W. Schacht, dan G. A. Crosby. 2016. Evaluation of resistant 

starch content of cooked black beans, pinto beans, and chickpeas. NFS 

Journal., Vol 3(8). 

Faridah, D. N. 2011. Perubahan Karakteristik Kristalin Pati Garut (Marantha 

arundinaceae L.) dalam Pengembangan Pati Resisten Tipe III. [Disertasi]. 

Bogor: Fakultas Teknologi Pertanian, Institut Pertanian Bogor. 

Faraj, A., Vasanthan, T., dan Hoover, R. 2004. The effect of extrusion cooking on 

resistant starch formation in waxy and regular barley flours. Food Res. Int., 

37:517-525. 

Fari, M. J. M., Rajapaksa, D., Ranasweera, K. K. D. S. 2011. Quality characteristics 

of noodle made from selected varieties of Sri Lankan rice with different 

physicochemical characteristics. J. Natn. Sci. Foundation Sri Lanka, 

39(1):53-60. 

Feliana, F., Langgeng, A. H., dan Dhafir, F. 2014. Kandungan Gizi Dua Jenis 

Varietas Singkong (Manihot esculenta) berdasarkan Umur Panen di Desa 

Siney Kecamatan Tinombo Selatan Kabupaten Parigi Moutong. Jurnal e-

Jipbiol, 2(3). 

Food and Agriculture Organization of the United Nations Statistics Database - 

Faostat. 2013. Food and agricultural commodities production. Retrieved 

from http://faostat.fao.org/ 

Freitas, R. A., P. A. J. Gorin, J. Neves, dan M. R. Sierakowski. 2003. Archeological 

description of mixtures of galactoxyloglucan with high amylose and waxy 

corn starches. Carbohydrate Polymers, 51:25-32. 

Frohberg, C. dan Quanz, M. 2008. Use of Linear Poly-Alpha-1,4-Glucans as 

Resistant Starch. United States Patent Applications. 

Gularte, M. A. dan Rosell, C. M. 2011. Physicochemical properties and enzymatic 

hydrolysis of different starches in the presence of hydrocolloids. 

Carbohydr. Polym., 85:237-244. 

Guo, G., D.S. Jackson, P.A. Graybosch and A.M. Parkhurst. 2003. Asian salted 

noodle quality: impact of amylose content adjustments using waxy wheat 

flour. Cereal Chem., 80: 437‒445. 

Han, J. A., T. R. Seo, S. T. Lim, dan D. J. Park. 2011. Utilization of rice starch with 

gums in Asian starch noodle preparation as substitute for sweet potato 

starch. Food Science and Biotechnology, 20(5):1173-1178. 

Harianie, L., Yunianta, dan Argo, B. D. 2009. Pembuatan pati tinggi amilosa secara 

enzimatis dari pati ubi kayu (Manihot esculenta) dan aplikasinya untuk 

pembuatan maltosa. El-Hayah, 1(1):14-24. 

Heo, H., B. K. Baik, C. S. Kang, B. K. Choo, dan C. S. Park. 2011. Influence of 

amylose content on cooking time and textural properties of white salted 

noodles. Food Sci. Biotechnol., 21(2):345-353. 

http://faostat.fao.org/


 

85 

 

Heo, S., S. M. Lee, S. H. Yoo, dan S. Lee. 2013. Effect of dry and wet milled rice 

flours on the quality attributes of gluten-free dough and noodles. Journal 

of Food Engineering, 116:213-217. 

Horstmann, S. W., Markus C. E. Belz, Mareile Heitmann, Emmanuele Zannini, dan 

Elke K. Arndt. 2016. Fundamental Study on the Impact of Gluten-Free 

Starches on the Quality of Gluten-Free Model Breads. Article. School of 

Food and Nutritional Sciences, University College Cork, Ireland. 

Hung, V. P., Maeda, T., dan Morita, N. 2006. Waxy and high-amylose wheat, 

starches and flours characteristics, functionality and application. Trends in 

Food Science & Technol., 17(8):448-456. 

Husniati, Nurdjanah, S., dan Prakasa, R. 2015. Aplikasi gluten enkapsulasi pada 

proses pembuatan mie tapioka. Biopropal Industri, 6(1):29-36. 

Indrianti, N., R. Kumalasari, R. Ekafitri, dan D. A. Darmajana. 2013. Pengaruh 

penggunaan pati ganyong, tapioka, dan mocaf sebagai bahan substitusi 

terhadap sifat fisik mie jagung instan. Agritech, 33(4):391-398. 

Indrianti, N., Surahman, D. N., dan Mayasati, N. K. I. 2015. Perbandingan 

penggunaan tepung ubi kayu dari umur panen yang berbeda dan 

penambahan tepung jagung dalam pembuatan mi kering. PANGAN., 

24(1):63-74. 

Interpares, P., Haryadi, dan Cahyanto, M. N. 2015. Pengaruh Retrogradasi pada 

Pembuatan Sohun Pati Jagung terhadap Karakteristik Fisikokimia Produk 

dan Aktivitas Prebiotiknya. Agritech., 35(2):192-199. 

Juliana, R. 2007. Resisten starch tipe III dan tipe Iv pati singkong (Manihot 

esculenta Crantz), suweg (Amorphophallus campanulatus), dan ubi jalar 

(Ipomoea batatas L.) sebagai prebiotic. Skripsi: Institut Pertanian Bogor. 

Kaur, A., Khetan Shevkani, Narpinder Singh, Parul Sharma, dan Seeratpreet Kaur. 

2015. Effect of guar gum and xanthan gum on pasting and noodle-making 

properties of potato corn and mung bean starches. Journal of Food Science 

and Technology, 52(12):8113-8121. 

Kemashalini, K., Prasantha, B. D. R., dan Chandrasiri, K. A. K. L. 2018. Physico-

chemical properties of high and low amylose rice flour. Advances in Food 

Science and Engineering., 2(4):115-124. 

Kementerian Pertanian Republik Indonesia. 2019. Produksi Ubi Kayu Menurut 

Provinsi, 2014-2018. Available from 

https://www.pertanian.go.id/Data5tahun/TPATAP-2017(pdf)/27-

ProdUbikayu.pdf 

Kim, J. C., Mullan, B. P., Hampson, D. J., dan Pulske, J. 2006. Effect of aylose 

content, autoclaving, pra-boiling, extrusion, and post cooking treatments 

on resistant starch content of different rice cultivars. Australia Journal of 

Agricultural Research, 56:1291-1296. 

https://www.pertanian.go.id/Data5tahun/TPATAP-2017(pdf)/27-ProdUbikayu.pdf
https://www.pertanian.go.id/Data5tahun/TPATAP-2017(pdf)/27-ProdUbikayu.pdf


 

86 

 

Koswara, S. 2013. Teknologi Pengolahan Umbi-Umbian. SEAFEST Center IPB, 

Bogor. 

Kraithong, S., Lee, S., dan Rawdkuen, S. 2019. The influence of hydrocolloids on 

the properties of organic red jasmine rice noodles, namely on antioxidant 

activity, cooking, texture, and sensory properties. Starch-Starke, Vol 71:1-

9. 

Kusnanda, D. 2014. Mi Lethek Kegemaran Kawula Mataram. Buletin Harian 

Kompas. Available from 

https://travel.kompas.com/read/2014/03/01/0925291/Mi.Lethek.Kegemar

an.Kawula.Mataram. Accessed 2019 May 19. 

Lares, M. dan Peres, E. 2006. Determination of the mineral fraction and rheological 

properties of microwave modified starch from Canna Edulis. Pl. Fds 

Human Nutr., 61, 109–113. 

Lawal, O. S., Lechner, M. D., Hartmann, B., dan Kulicke, W. 2007. Carboxymethyl 

cocoyam starch: synthesis, caharacterisation and influence of reaction 

parameters. Starch/Stärke, 59:224-33. 

Lawless, H. dan Heymann, H. 2010. “Sensory Evaluation of Food Principles and 

Practices” 2nd Edition. New York: Springer. 

Leake, L. L. 2006. Analyzing resistant starch. Food Technology, 60(7):67-69, 76. 

Li, A, Gao, Q, Ward R. 2011. Physicochemical properties and in vitro digestibility 

of resistant starch from mung bean (Phaseolus radiatus) starch. 

Starch/Stärke, 63:171–8. 

Li, Y. D., Xu, T. C., Xiao, J. X., Zong, A. Z., Qiu, B., Jia, M., Liu, L. N., dan Liu, 

W. 2018. Efficacy of potato resistant starch prepared by microwave-

toughening treatment. Journal of Agri-Food Science and Technology. 

Carbohydrate Polymers, 192:299-307. 

Liu, K. dan Han, J. 2012. Enzymatic method for measuring starch gelatinization in 

dry products in situ. Journal of Agricultural and Food Chemistry, 

60(17):4212-4221. 

Menon, R., Padmaja, J., dan Sajeev, M. S. 2015. Ultrastructural and starch 

digestibility characteristics of sweet potato spaghetti: effects of edible 

gums and fibers. Int. J. Food Prop., 18:1231-1247. 

Merdiyanti, A. 2008. Paket teknologi pembuatan mi kering dengan memanfaatkan 

bahan baku tepung jagung. [Skripsi]. Bogor: Fakultas Teknologi 

Pertanian, Institut Pertanian Bogor. 

Mojarrad, L. S., dan Rafe, A. 2018. Effect of high-amylose corn starch addition on 

canning of yellow alkaline noodle composed of wheat flour and microbial 

transglutaminase: Optimization by RSM. 

Moorthy, S. N. 2002. Physicochemical and functional properties of tropical tuber 

starches: a review. Starch/Starke, 54:559-592. 

https://travel.kompas.com/read/2014/03/01/0925291/Mi.Lethek.Kegemaran.Kawula.Mataram
https://travel.kompas.com/read/2014/03/01/0925291/Mi.Lethek.Kegemaran.Kawula.Mataram


 

87 

 

Muflihati, I., Lukitawesa, B. Narindi, Afriyanti, R., dan R. Mailia. 2015. Efek 

substitusi tepung terigu dengan pati ketan terhadap sifat fisik cookies. 

Prosiding Seminar Nasional Universitas PGRI Yogyakarta. Yogyakarta. 

Muhandri, T., Subarna, dan Palupi, N. S. 2013. Karakteristik mi basah jagung 

akibat pengaruh laju pengumpanan dan penambahan guar gum. J. Teknol. 

dan Industri Pangan., 24(1):110-114. 

Mulyadi, A.F., Wijana, S., Dewi, I.A., dan Putri, W.I. 2014. Studi pembuatan mie 

kering ubi jalar kuning (Ipomoea Batatas) (Kajian penambahan telur dan 

CMC). Prosiding Seminar Nasional BKS PTN Barat: 1186-1194. 

Mustafa, A. 2015. Analisis Proses Pembuatan Pati Ubi Kayu (Tapioka) Berbasis 

Neraca Massa. Agrointek., 9(2):127-133. 

Nadiah, N. I., Uthomporn, U., dan Syahariza, Z. A. 2015. Effect of Microwave 

Heating on Potato and Tapioca Starches in Water Suspension. 

International Journal on Advanced Science Engineering Information 

Technology, 5(4):264-271. 

Nazhrah, Julianti, E., dan Lubis, L. M. 2014. Pengaruh proses modifikasi fisik 

terhadap karakteristik pati dan produksi pati resisten dari empat varietas 

ubi kayu (Manihot esculenta). J. Rekayasa Pangan dan Pert., 2(2):1-9. 

Norton, I. T. dan Foster, T. J. 2002. Hydrocolloids in real food system. In: Williams, 

P. A. dan Phillips, G. O. (eds.) Gums and stabilizer for the food industry, 

11:187-200. Cambridge: The Royal Society of Chemistry. 

Nugent, A. P. 2005. Health properties of resistant starch. British Nutrition 

Foundation. Nutr. Bull., 30:27-54. 

Nugroho, A., Ainuri, M., dan Khuriyati, N. 2015. Reduksi Pemborosan untuk 

Perbaikan Value Stream Produksi “Mi Lethek” Menggunakan Pendekatan 

Lean Manufacturing. Agritech., 35(2):205-211. 

Nusantoro, B. P., Haryadi, N. Bintoro, dan P. Darmadji. 2003. Permbuatan tepung 

jagung kuning pra-masak dari proses nixtamalisasi serta karakteristik 

produknya. Agritech., 25(3):148-153. 

Onyango, C., Bley, T., Jacob, A., Henle, T. & Rohm, H. 2006. Influence of 

incubation temperature and time on resisten starch type III formation from 

autoclaved and acid-hydroysed cassava starch. Carbohydrate Polymers, 

66:494-499. 

Patil, S. K. 2004. Resistant starches as low-carb ingredient-Current applications and 

issues. Cereal Food World, 48:292-294. 

Pereira, B. L. B. dan Leonel, M. 2014. Resistant starch in cassava products. Food 

Sci. Technol, Campinas, 34(2):298-302. 

Pilgaard, M. 2016. Guar gum structure. Michael Pilgaard’s Polymer Site. Available 

from https://pilgaardpolymers.com/GuarGum/Structure.htm. Accessed 

2019 June 06. 

https://pilgaardpolymers.com/GuarGum/Structure.htm.%20Accessed%202019%20June%2006
https://pilgaardpolymers.com/GuarGum/Structure.htm.%20Accessed%202019%20June%2006


 

88 

 

Punami, T., Y. Kataoka, T. Omoto, Y. Goto, I. Asai, dan K. Nishinari. 2015. Effects 

of non-ionic polysaccharides on the gelatinization and retrogradation 

behavior of wheat starch. Food Hydrocolloids, 19:1-13. 

Ratnayake, W. S., dan Jackson, D. S. 2008. Thermal behavior of resistant starches 

RS 2, RS 3, and RS 4. Journal of Food Science, 73(5):356-366. 

Rauf, F. dan 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. 

Rafiq, S. I., Rafiq, S. M., dan Saxena, D. C. 2016. Effect of hydrocolloids on the 

quality evaluation of flour based noodles from Horse Chestnut. MATEC 

Web of Conferences., 57. 

Rogers, L. 2017. “Discrimination Testing in Sensory Science: A Practical 

Handbook”. Elsevier Ltd. 

Rübsam, H., Krottenthaler, M., Gastl, M., Becker, T. 2012. An overview of 

separation methods in starch analysis: the importance of size exclusion 

chromatography and field flow fractionation. Starch/Stärke, Vol, 64:683–

695. 

Rukmana, R. 2002. Ubi Kayu: Budidaya dan Pasca Panen. Yogyakarta: Kanisius. 

Sajilata, M. G., Singhal, R. S., dan Kulkarni, P. R. 2006. Resistant starch – a review. 

Compr. Rev. Fd. Sci. Fd. Safety, 5:1-17. 

Sakonidou, E. P., Karapantsios, T. D., Raphaelides, S. N. 2003. Mass transfer 

limitations during starch gelatinization. Carbohydr. Polym. 53:53–61. 

Sandhu, K. S., Kaur, M., dan Mukesh. 2010. Studies on noodles quality of potato 

and rice starches and their blends in relation to their physicochemical, 

pasting and gel textural properties. LWT Food Sci. Technol., 43(8):1289-

1293. 

Seib, P. A. 2000. Reduced-amylose wheats and Asian noodles. Cereal Foods World, 

45:504-512. 

Setiarto, R. H. B., Widhyastuti, N., dan Sumariyadi, A. 2018. Peningkatan kadar 

pati resisten tipe III tepung singkong termodifikasi melalui fermentasi dan 

pemanasan pertekanan-pendinginan. BIOPROPAL INDUSTRI, 9(1):9-

23. 

Shahsavani, M. L., Rafe, A., Sadeghian, A., dan Niazmand, R. 2017. Effects of high 

amylose corn starch and microbial transglutaminase on the textural and 

microstructural properties of wheat flour composite gels at high 

temperatures. Journal of Texture Studies, 48(6):624-632. 

Sharma, A., Yadav, B. S., dan Ritika. 2008. Resistant starch: Physiological roles 

and food applications. Food Reviews International, 24:193-234. 



 

89 

 

Sharma, S., Singh, N., dan Katyal, M. 2016. Effect of gelatinized-retrograded and 

extruded starches on characteristics of cookies, muffins and noodles. 

Journal of Food Science and Technology, 53(5):2482-2491. 

Shi, M. M. dan Gao, Q. Y. 2011. Physicochemical properties, structure and in vitro 

digestion of resistant starch from waxy rice starch. Carbohydrate 

Polymers, 84(3):1151-1157. 

Shu, X., Jia, L., Gao, J., Sing, Y., Zhao, H., Nakamura, Y., Wu, D. 2007. The 

influence of chain length of amylopectin on resistant starch in rice (Oryza 

sativa L). Starch/Starke, 59: 504-509. 

Singh N., Singh J., Sodhi N. S. 2002. Morphological, thermal, rheological and 

noodle-making properties of potato and corn starch. J Sci Food Agric 

82:1376–1383. 

Siswoyo, T. R. dan Morita, N. 2003. Thermal properties of partially hydrolyzed 

starch-glycerophpsphatidylcholine complexes with various acyl chains. J. 

Agric. Food Chem., 51:3162-3167. 

Sjöqvist, M., & Gatenholm, P. 2005. The effect of starch composition on structure 

of foams prepared by microwave treatment. Journal of Polymers & the 

Environment, 13(1), 29–37. 

Song, W., Janaswamy, S., & Yao, Y. 2010. Structure and in vitro digestibility of 

normal corn starch: Effect of acid treatment, autoclaving, and amylolysis. 

Journal of Agricultural and Food Chemistry, 58:9753–9758. 

Sozer, N. 2009. Rheological properties of rice pasta dough supplemented with 

proteins and gums. Food Hydrocolloids, 23:849-855. 

Srichuwong, T. C. Sunarti, T. Mishima, N. Isono, dan M. Hisamatsu. 2005. Starches 

from different botanical sources I: contribution of amylopectin fine 

structure to thermal properties and enzyme digestibility. Carbohydrate 

Polymers. Vol 60(4):529-538. 

Srikaeo, K., Lathongsan, P., dan Lerdluksamee, C. 2018. Effects of gums on 

physical properties, microstructure and starch digestibility of dried-natural 

fermented rice noodles. International Journal of Biological 

Macromolecules, 109:517-523. 

Susilawati, Nurdjanah, S., dan Putri, S. 2008. Karakteristik Sifat Fisik dan Kimia 

Ubi Kayu (Manihot esculenta) berdasarkan Lokasi Penentuan dan Umur 

Panen Berbeda. Jurnal Teknologi Industri dan Hasil Pertanian, 13(2). 

Szepes, A., Hasznos-Nezdei, M., Kovacs, J., Funke, Z., Ulrich, J., dan Szabo-

Revesz, P. 2005. Microwave processing of natural biopolymers-studies on 

the properties of different starches. Int. J. Pharmaceutics, 302:166-171. 

Tako, M., Y. Tamaki, T. Teruya., dan Y. Takeda. 2014. The principles of starch 

gelatinization and retrogradation. Food and Nutrition Sciences, 5:280-291. 



 

90 

 

Tan, H. L., Tan, T. C., dan Easa, A. M. 2018. The use of selected hydrocolloids to 

enhance cooking quality and hardness of zero-salt noodles. International 

Journal of Food Science and Technology. 

Tharanathan, R. N. 2002. Food-derived carbohydrates: Structural complexity and 

functional diversity. Critical Reviews in Biotechnology, 22(1):65–84. 

Udoro, E. O., Kehinde, A. T., Olasunkanmi, S. G., dan Charles, T. A. 2014. Studies 

on the physicochemical, functional and sensory properties of gari 

processed from dried cassava chips. J. Food Process Technol., 5(1):1-8. 

Visakh, P. M., Matthew, A. P., Oksman, K., dan Thomas, S. 2012. “Polysaccharide 

Building Blocks: A Sustainable Approach to the Development of 

Renewable Biomaterials”, First Ed. Edited by Yousef Habibi and Lucian 

A. Lucia. USA: John Wiley & sons, Inc. 

Wang, S., Caili, L., Les C., Qing N., dan Shuo W. 2015. Starch retrogradation: a 

comprehensive review. Comprehensive Reviews in Food Science and 

Food Safety, 14. 

Wang, S. J., Sharp, P., Copeland, L. 2011. Structural and functional properties of 

starches from field peas. Food Chem., 126:1546-1552. 

Wang, X. X., Lei, H., Qu, Y., Liu, X., dan Shi, J. F. 2010. Effect of starch 

composition in flour on noodle cooking quality. J. Henan Univ. Technol. 

(Nat. Sci. Edn), 31(2):24-27. 

Weber, F. H., M. T. P. S. Clerici, F. P. Collares-Queiroz, dan Y. K. Chang. 2009. 

Interaction of guar and xanthan gums with starch in the gels obtained from 

normal, waxy and high-amylose corn starches. Starch-Starke, 61(1):28-34. 

Whistler, R. L. dan BeMiller, J. N. 2009. Starch: Chemistry and Technology. USA: 

Academic Press. 

Widiatmoko, R.B. dan Estiasih, T. 2015. Karakteristik fisikokimia dan organoleptik 

mie kering berbasis tepung ubi jalar ungu pada berbagai tingkat 

penambahan gluten. Jurnal Pangan dan Agroindustri, 3(3):1386-1392. 

Winarno, F. G. 2004. Kimia Pangan dan Gizi. Cetakan ke-XI. Jakarta: PT. 

Gramedia Pustaka Utama. 

Wulan, S. N., Widyaningsih, T. D., dan Ekasari, D. 2007. Modifikasi pati alami dan 

pati hasil pemutusan rantai cabang dengan perlakuan fisik/kimia untuk 

meningkatkan kadar pati resisten pada pati beras. Jurnal Teknologi 

Pertanian, 3:78-86. 

Yanetritien. 2018. Modifikasi Fisik Tepung dan Siklus Pengukusan-Pendinginan 

dalam Pembuatan Mi Lethek. Skripsi, Universitas Pelita Harapan, 

Tangerang. 

Yao, N., Paez, A. V., dan White, P. J. 2009. Structure and function of starch and 

resistant starch from corn with different doses of mutant amylose-extender 

and floury-1 alleles. J. Agric. Food Chem., 57:2040-2048. 



 

91 

 

Yu, L dan Christie, G. 2005. Microstructure and mechanical properties of orientated 

thermoplastic starches. J Mater Sci., 40:111–6. 

Yuliani, H., Yuliana, N. D., dan Budijanto, S. 2015. Formulasi mi kering sagu 

dengan substitusi tepung kacang hijau. Agritech., 35(4):387-395. 

Zaragoza, E. F., E. S. Zapata, E. Sendra, E. Sayas, C. Navarro, J. F. Lopez, J. A. P. 

Alvarez. 2011. Resistant starch as prebiotic: A review. Starch, 63(7):406-

415. 

Zhang, J., Chen, F., Liu, F., dan Wang, Z. 2010. Study on structural changes of 

microwave heat-moisture treated resistant Canna edulis Ker. starch during 

digestion in vitro. Food Hydrocolloids, 24:27-34. 

Zhang, J., Wang, Z. W., dan Shi, X. M. 2009. Effect of microwave heat/moisture 

treatment on physicochemical properties of Canna edulis Ker. starch. J. 

Sci. Food Agric., 89:653-664. 

Zhang, L. M., Zhou, J. F., dan Hui, P. S. 2005. A comparative study on viscosity 

behavior of water-soluble chemically modified guar gum derivatives with 

different functional lateral groups. J. Sci. Food Agric., 85:2638-2644. 

Zuo, Y., Gu, J., Tan, H., Qiao, Z., Xie, Y., dan Zhang, Y. 2014. The characterization 

of granule structural changes in acid-thinning starches by new methods 

and its effect on other properties. Journal of Adhesion Science and 

Technology, 28(5):479-489. 

  


