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Starches ‘on the Market in South-East Asia (1)
Packaged Starches for Home Cooking in Indonesia

Shigeo FUJIMOTO, Syuhei HORIKAWA, Tomoaki YADA,
Toshihiko SUGANUMA and Tomonori NAGAHAMA

Abstract

Some chemical and physical properties of nine kinds of packaged starches for
home cooking in Indonesia were examined.

The following results were obtained : 1) Arenga starch, isolated from a kind of
sugar palm, AREN SAGU, Arenga microcarpa (Wurmb) Merr., is sold as the basic
ingredient of HUNKWEE (one of the typical Indonesian pudding cakes usually
made from mung bean starch). 2) Arenga starch is more close to mung bean starch
than cassava starch in regard to amylose content, viscosity etc. 3) One sample
labeled as sago flour is not sago starch but cassava starch.
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Fig. 1. Labels of packed starches
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Table 1. Packed starches for home cooking in Indonesia (1981)
Purchase
Symbol Indication
Date Place
A TEPUNG HUN KWE Jun. 6, Jakarta
B TEPUNG KACANG HIJAU Jul. 19, Jakarta
C TEPUNG HUNKWEE Jul. 1,  Sumenep
D TEPUNG HUN KWEE Jul. 1,  Sumenep
E TEPUNG HUNKWEE Jul. 16,  Surabaya
F TEPUNG TAPIOCA Jul. 19, Jakarta
G 2 #y Jul. 16, Surabaya
H SAGU OBI Jul. 19, Jakarta
I SAGO FLOUR Jul. 19, Jakarta

Fig. 2. Photomicrographs of starch granules
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Fig.3. X-ray diffractograms
Rigakudenki D-3F, 25kV-15mA, 1°(26)/min
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Table 2. Chemical analysis and some properties of starches

Symbol  Moisture  Whiteness  Crude Total Blue value
protein  phosphorus (680 nm)
% % % % 0.D.
A 13:3 84.0 0.09 0.017 0.597
B 13.8 71.0 0.50 0.026 0.563
C 15.6 70.5 0.03 0.010 0.455
D 15.4 76.1 0.01 0.009 0.430
E 155 63.7 0.06 0.009 0.465
F 13.3 90.3 0.02 0.011 0.390
G 14.6 85.3 0.01 0.009 0.402
H 1:3:1. 94.4 0.02 0.009 0.372
I 15:3 92.0 0.01 0.012 0.366
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Fig. 4. lodine coloration spectra
Hitachi EPS-3T, 1cm cell, starch-2 mg, I2-4 mg/50 ml
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Fig.5. Brabender amylograms
Brabender DC-3, 6 % starch, 75 rpm, 1.5°C/min.

Table 3. Pasting feature

Symbol Gel. temp. Max. visc. Temp. of Breakdown Visc. at

max. visc. 50°C

“C B.U. °C B. U. B. .

A 75 220 95 0 370
B 75 170 83 80 130
C 70 160 75 80 160
D 72 150 76 120 70
E 72 230 77 150 200
F 64 730 71 500 430
G 66 680 76 400 470
H 61 610 70 380 390
I 63 560 68 350 300
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Fig. 6. Swelling power and solubility of each group.
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