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ABSTRACT 
 

Muhammad Mustofa.  B1610089.  Physicochemical Characteristics of Full Ripe 

Canistel (Pouteria campechiana) Flour with Modification of Heat Moisture Treatment 

(HMT) and Fermentation.  Supervised by Sri Rejeki Retna Pertiwi and Noli 

Novidahlia. 

 

This research were aimed to study the physical and chemical properties of native 

canistel flour (Pouteria campechiana), and the effect of physical modification by Heat 

Moisture Treatment (HMT) and biological modification by fermentation on the 

physical and chemical properties of canistel flour. The research method includes 

making canistel flour with 3 levels of treatment, namely unmodified (native), physical 

modification using HMT method, and biological modification by fermentation.  

Canistel flour analysis includes physical and chemical tests. Analysis of physical 

properties includes lightness, color and morphology of starch granules, while chemical 

analysis includes water content test, total sugar content test, starch content test, amylose 

content test, and amylopectin content test. The data were analyzed statistically using 

One Way ANOVA test and continued with Duncan test with two replications. 

Statistical analysis showed that the modification of canistel flour had a significant 

effect (p <0.05) on physical properties (lightness, color, and starch granule 

morphology), and chemical properties (total sugar content, starch content, amylose 

content, and amylopectin content), but had no significant effect (p>0,05) to water 

content. The color code and trend are native flour #f1cbb8 with Incarnatino color, 

modified HMT #d6aca3 with Rose Pink color, modified fermentation #d6b2a3 with 

Fresh Plaster color. 

 

Keywords : Canistel flour, native, modified, heat moisture treatment, fermentation. 
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ABSTRAK 

 
Muhammad Mustofa. B1610089. Karakteristik Fisikokimia Tepung Campolay 

(Pouteria campechiana) Masak Penuh Hasil Modifikasi Heat Moisture Treatment 

(HMT) dan Fermentasi. Skripsi. Di bawah bimbingan Sri Rejeki Retna Pertiwi dan 

Noli Novidahlia. 

 

Penelitian ini bertujuan untuk mempelajari sifat fisik dan kimia tepung campolay 

(Pouteria campechiana) native, dan pengaruh modifikasi secara fisis dengan Heat 

Moisture Treatment (HMT) dan modifikasi secara biologi dengan fermentasi terhadap 

sifat fisik dan kimia tepung campolay. Metode penelitian meliputi pembuatan tepung 

campolay dengan 3 taraf perlakuan, yaitu tanpa modifikasi (native), modifikasi dengan 

metode HMT, dan modifikasi dengan fermentasi. Analisis tepung campolay meliputi 

uji fisik dan kimia. Analisis sifat fisik meliputi uji kecerahan, warna dan morfologi 

granula pati, sedangkan analisis kimia meliputi uji kadar air, uji kadar gula total, uji 

kadar pati, uji kadar amilosa, dan uji kadar amilopektin. Data dianalisis secara statistik 

menggunakan uji One Way ANOVA dan uji lanjut Duncan dengan dua kali ulangan. 

Analisis statistika menunjukkan bahwa modifikasi tepung campolay berpengaruh nyata 

(p<0,05) terhadap sifat fisik (kecerahan, warna, dan morfologi granula pati), dan sifat 

kimia (kadar gula total, kadar pati, kadar amilosa, dan kadar amilopektin), namun tidak 

berpengaruh nyata (p>0,05) terhadap kadar air. Kode dan kecenderungan warna antara 

lain tepung native #f1cbb8 berwarna Incarnatino, termodifikasi HMT #d6aca3 

berwarna Rose Pink, termodifikasi fermentasi #d6b2a3 berwarna Fresh Plaster. 

 

Kata Kunci : Tepung campolay, native, termodifikasi, heat moisture treatment,   

fermentasi. 
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