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ABSTRACT 
 

 

Cassava genotype Bokor has a fairly high content of beta carotene, which is 

beneficial for health and can also support the development of the functional food 

industry. MOCAF (Modified Cassava Flour) is a product made from cassava flour 

which is processed by modifying cassava cells through fermentation. This study aims 

to analyze the effect of long fermentation time on the characteristics of MOCAF from 

beta-carotene-rich cassava genotype Bokor. In this study, three variations of 

fermentation time were used, namely 15 hours, 24 hours and 40 hours. The research 

results showed that the time of fermentation affected the physicochemical properties 

of MOCAF. NIR analysis showed that the fermentation time affected the chemical 

composition of MOCAF. At 40 hours (last time of fermentation), there was a decrease 

in fat content with a value of 1.59% and an increase in water, protein and fiber 

content with a value of 13.71%, 3.94% and 2.28%, respectively. Proximate analysis 

showed that there was an effect of the length of fermentation time on the MOCAF 

content, namely at 40 hours, there was an increase in water content with a value of 

10.10%, a decrease in dry matter, ash, protein, fat, fiber with a value of 89.90%, 

0.60%, 0.78% respectively, 0.45%, and 1.29%. Scanning Electron Microscope 

(SEM) analysis shows the effect of fermentation time on the morphological 

properties of MOCAF starch granules. The longer the fermentation time, the more 

perforated or damaged the surface of the starch granules. 

 

1. INTRODUCTION 

Cassava (Manihot esculenta Crantz) is an important agricultural product for Indonesia. Since ancient times, Indonesians 

have used cassava as a staple food, which can also be processed into typical Indonesian food products. Current 

technological developments have made cassava a basic ingredient in the food industry (Asmoro, 2021). One part of 

cassava that can be used is the tuber. Cassava root is widely known as a carbohydrate-producing food ingredient 

(Tuhenay, 2018). The carbohydrate content in cassava is 34%, but cassava is very poor in protein, which is only 1.2% 

(Wulandari et al., 2021). In Indonesia, LIPI has identified several variations of cassava with yellow roots, including 

Carvita 25, Mentega Cibanon, Mentega 1, Mentega 2, Lombok 1, Adira 1, Nangka, and Bokor. This variation of yellow 
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tuber cassava has a fairly high beta carotene content which is beneficial for health and can also support food 

development, one of which is supporting the MOCAF industry as a rich source of beta carotene (Sudarmonowati et al., 

2020). The problems to provide MOCAF (Modified Cassava Flour) is a product made from cassava flour processed by 

modifying cassava cells through fermentation (Anindita et al., 2019). Processing cassava with a fermentation process is 

an effort that can be made to increase the protein contained in cassava so that cassava flour produced from the 

fermentation process has advantages over ordinary cassava flour. The quality of the MOCAF flour produced is affected 

by the length of fermentation time. A fermentation process generally makes MOCAF modify cassava cells. 

Fermentation, which mostly involves lactic acid bacteria (LAB), usually produces pectinolytic and cellulolytic enzymes 

that can damage the cellulose cell walls in MOCAF fermented cassava so that the starch granules decompose completely. 

Using LAB for cassava fermentation is a way to produce MOCAF, which is relatively easy and inexpensive (Seveline 

et al., 2020). One of the efforts that can be made to increase the protein contained in cassava is through a fermentation 

process so that fermented cassava flour has advantages compared to ordinary cassava flour. MOCAF flour is fermented 

for 24 hours using a mixed culture of LAB. The time the fermentation is used also determines the quality of the MOCAF 

flour that will be produced (Wulandari et al., 2021). Therefore, the resulting MOCAF flour can be optimized by selecting 

the best fermentation time. 

Many studies have been conducted regarding the effect of fermentation time on the quality of MOCAF. Nur’utami et al. 

(2020) reported that the longer the fermentation time, the higher the swelling power of the bread produced from MOCAF 

flour. Bread made using MOCAF flour by fermentation produces sensory quality characteristics, such as soft texture, 

yellow to white, sweet taste, and a typical bread aroma. Wulandari et al. (2021) reported that the length of time for 

fermentation had an effect on the water content and protein content with the results obtained, namely the fermentation 

time of 48 hours with a protein content of 2.06%, a pH value of 5.44, water content 2.55%, yield 25.32%, total LAB 6.2 

CFU/g, normal aroma and white color. The longer fermentation time also affects the characteristics of the resulting 

MOCAF flour. Aini et al. (2009) used variations in fermentation time of 0, 12, 24, 36, 48, 60 and 72 hours to obtain the 

best treatment, namely 72 hours. The longer the fermentation time, the more microbial activity in degrading cassava 

starch will increase so that it will increase the viscosity and solubility. Aini et al. (2009) also reported that fermentation 

time affects the characteristics of the resulting MOCAF flour. This study aims to analyze the effect of the length of 

fermentation time on the quality of MOCAF (Modified Cassava Flour) from the basic ingredients of cassava rich in 

beta carotene genotype Bokor through a comparison of several variations of fermentation time. 

2. METHODOLOGY 

2.1.  Materials 

The production of MOCAF flour uses cassava with Bokor genotypic cassava that is 8-12 months old and taken from the 

Boyolali area, Central Java, in the fermentation process, using a starter type Bimo-CF. After the fermentation process, 

the soaking process is carried out using 0.3% sodium metabisulfite to protect the beta-carotene content in cassava. The 

tools used in this study were knives, scales, slicers, fermentation containers, pH meters, thermometers, spinners, hammer 

mills, aluminium foil standing puch packaging and equipment for analysis in the laboratory. The manufacture of 

MOCAF flour is carried out at PT. MOCAF Flour Solusindo, Surakarta, Central Java. Meanwhile, the physicochemical 

properties of MOCAF flour were analysed at the Chemical Engineering Laboratory, Muhammadiyah University, 

Surakarta. NIR and proximate analysis on MOCAF flour was conducted at the Research Center for Applied 

Microbiology BRIN Cibinong Bogor, West Java. SEM analysis on MOCAF flour was conducted at the Research Center 

for Food Process Technology BRIN Gunungkidul, Yogyakarta. 

2.2. Methods 

2.2.1. Production of MOCAF flour 

The production process of MOCAF includes several stages: preparing ingredients, stripping, washing, size reduction, 

fermentation, drying, flouring, sifting and packaging (Putri et al., 2018). The first step is material preparation. Sorted 

cassava of the Bokor genotype at the age of 8-12 months was peeled. Then washing process with water at a temperature 
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of 30 ºC. Clean cassava is sliced thinly to form chips with a chip thickness of 0.2-0.3 cm. Furthermore, the cassava chip 

fermentation process was carried out with three-time variations, namely 15, 24, and 40 h (Table 1), to get the best time 

to produce quality MOCAF. Fermentation was carried out using a plastic container filled with water, and then 10 g of 

Bimo CF starter is added to 10 kg of cassava. After fermentation, a soaking process was carried out in 0.3% sodium 

metabisulfite for 30 minutes to protect against beta-carotene content during the drying process. Before drying, the 

cassava chips are put into a spinner machine to reduce the water content. Cassava chip drying is done naturally using 

sunlight. In flouring, cassava chips are ground using a hammer mill. Flour is done until the cassava chips become flour, 

and then the flour is sifted. Using a 100-mesh sieve to get fine flour quality. MOCAF flour is packaged using aluminum 

foil standing pouch packaging. 

 

Table 1. Treatment of the fermentation time for the production MOCAF flour 

Treatment Fermentation time (h) Starter Drying methods 

1 15 Bimo CF Solar heat 

2 24 Bimo CF Solar heat 

3 40 Bimo CF Solar heat 

Control 1 15 - Solar heat 

Control 2 24 - Solar heat 

Control 3 40 - Solar heat 

 

2.2.2. Viscosity Test 

Viscosity test was carried out based on the method of Wukirsari et al. (2022). Amount 5 grams of MOCAF flour sample 

dissolved in 500 mL of distilled water. The solution was heated using a hot plate at 500°C and stirred for 20 minutes to 

raise the temperature until it reached boiling. The temperature is controlled using a thermometer. When it reaches 

boiling, the hot plate is turned off, and the gel formed is cooled to 50°C. After that, the viscosity measurement was 

carried out using a viscometer with spindle number 4. 

2.2.3. Solubility Test 

Solubility test in this research was carried out using the method used by Hersoelistyorini (2015).  

2.2.4. Syneresis Test 

In the syneresis test, the freeze-thaw method refers to the study of Putri et al. (2018).  

2.2.5. Near Infrared (NIR) Analysis 

This study used a MicroNIR 2200 spectrometer (JDSU, Santa Rosa, California, USA) with a spectral range of 1150 – 

2150 nm. The NIR spectrometer is an ultra-compact handheld spectrometer with physical dimensions of 45-42 mm and 

a weight of less than 60 g. The spectrometer consists of a linear variable filter (LVL) as the dispersing element, a pair 

of integrated vacuum tungsten lamps, a mini USB 2.0 as a connector and an uncooled 128-pixel InGaAs (indium Gallium 

Arsenide) photodiode array. The microNIR spectrometer is small because it is used for LVF as a dispersive element, a 

dielectric thin-film Fabry-Perot bandpass filter deposited using an energetic process (O’Brien et al., 2012). The layer 

filter in the LVL is intentionally clamped in one direction because the wavelength of the bandpass filter is a function of 

the thickness of the layer, and the transmitted wavelength will vary continuously along the clamping direction. 

According to (O’Brien et al., 2012), the working principle of this spectrometer is to record data every 8.1 nm with a 

spectral resolution of about 1.25% of the central wavelength. 

Before collecting the spectra from the sample, the white and dark reference spectra are collected to fix the environment 

and the instrumental effect. Collecting a 99% diffuse reflectance panel obtained the white reference spectrum. 

Meanwhile, the dark reference spectrum (~0% reflection) is obtained by completely covering the sapphire glass with an 
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opaque cap. In this study, white and dark reference spectra were collected once for every 6 MOCAF samples. When 

collecting the spectrum from the sample, polyvinyl chloride film was used to cover the test sample to avoid possible 

contamination of the sampling window. Next, the handheld MicroNIR spectrometer is placed directly over the film for 

spectral collection. The spectra were collected using the absorbance mode for all samples with an integration time of 10 

ms and were set for all spectra. Some noise is observed from the original spectrum; the 5-point SavitzkyeGolay (SG) 

spectral pre-processing method is applied via the control software to refine the original spectrum. Three positions were 

selected from each sample petri dish to obtain the spectrum; the average spectrum from the three positions represented 

each sample to follow the data analysis. 

2.2.6. Proximate Analysis 

The following are several stages of proximate analysis such as moisture, ash, fat, protein, crude fibre content and dry 

matter was carried out based on the method from Yusran et al. (2022). 

2.2.7. Scanning Electron Microscopy (SEM) Analysis 

A sputter coating (Hitachi E102 Ion Sputter, Japan) was used to cover the sampled MOCAF flour. An accelerating 

voltage of 20.0 kV was used to analyze all MOCAF flour samples. A Hitachi S 2400 Scanning Electron Microscopy 

(Hitachi, Japan) was used to record and analyze the MOCAF flour. Then the image of the MOCAF flour was captured 

with a magnification of 10,000x (Ying et al., 2013). The particle size of MOCAF flour was analyzed using the free 

Image-J software functioning to process digital images. This was conveyed by researchers in the Java program at the 

Research Services Branch, National Institute of Mental Health, Bethesda (Maryland, USA) (Collins, 2007). 

3. RESULTS AND DISCUSSION  

3.1. MOCAF Flour Viscosity 

The viscosity test was carried out to determine the viscosity level of the MOCAF flour produced in each treatment. A 

material that flows easily can be said to have a low viscosity. Meanwhile, materials that are difficult to flow can be 

grouped into high viscosity (Regina et al., 2018). The results of measuring the viscosity values for all samples are 

presented in Figure 1. From the figure, the viscosity value of MOCAF flour with the addition of Bimo CF starter and at 

different fermentation times is 1.95 – 2.45 mPa.s, while the control viscosity value is 1.93 – 2.10 mPa.s. If the two data 

are compared, it can be seen that the viscosity of MOCAF flour with the addition of a Bimo CF starter has a higher 

viscosity value than the control. This also occurs in the research of (Khasanah et al., 2021), which states that the viscosity 

with the addition of a starter is higher than the viscosity without a starter. This is possible because there is still a lot of 

amylose in control MOCAF, which has not been broken down into simple sugars by the α-amylase enzyme, so it has a 

lower viscosity value than MOCAF flour was fermented using the Bimo CF starter. 

 

 

Figure 1. The effect of fermentation time on the viscosity of MOCAF flour 
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From the obtained data, it can also be seen that the viscosity value is getting higher along with the longer fermentation 

time. This is the opinion (Widyasaputra & Setyo Yuwono, 2013) that during the fermentation process, there is a behavior 

of starch granules which increases in initial volume during the fermentation time of 15 hours to 40 hours. This initial 

increase in volume results in greater swelling during gelatination. This swelling causes the viscosity to increase. Large 

starch granules tend to have a greater viscosity and faster swelling of the granules. The longer fermentation process will 

also cause the starch to lose amylose. The less amylose content will make starch have greater amylopectin levels, so the 

viscosity will also be higher if the amylopectin level is higher. 

Aini et al. (2009) reported that the length of fermentation is one factor affecting the physical quality of fermented flour. 

So that the longer the fermentation process, the greater the microbial activity in degrading starch, resulting in an increase 

in the viscosity value and solubility level. This is comparable to research conducted by (Subagio, 2006) which stated 

that the increase in the viscosity value of MOCAF flour was affected by cellulotic enzyme activity along with the 

duration of the fermentation process, and this enzyme activity can change starch granules. The longer the fermentation 

time, the more intensive cellulotic enzyme activity will degrade the cellulose cell wall, so the cell wall is damaged and 

the starch granules experience liberation. With the activity of extracellular amylolytic enzymes, the free granules are 

then partially hydrolyzed on the surface of the granules so that the starch granules are perforated. This allows for the 

liberation of starch from within the granules, which can change the chemical properties, viscosity and morphology of 

the resulting starch. 

3.2. MOCAF flour solubility 

This solubility test was carried out to determine the level of solubility of MOCAF starch with water in each treatment. 

Solubility is the ability of a material to be absorbed in water so it does not form an emulsion (Hersoelistyorini, 2015). 

The results of measuring the solubility values for all samples can be seen in Figure 2. The figure showed that the 

solubility value of MOCAF flour with the addition of Bimo CF starter and at different fermentation times was 1.182 – 

1.482%, while the control solubility value was 1.130 – 1.353%. If the two data are compared, it can be seen that the 

solubility of MOCAF flour with the addition of a Bimo CF starter has a greater solubility value compared to the control. 

From the data obtained, it can also be seen that the longer the fermentation time, the greater the solubility value. This is 

consistent with research conducted by (Diniyah et al., 2018a), which states that the existence of fermentation can affect 

the water solubility of MOCAF starch. Cell liberation during the fermentation process will cut the bonds in starch to 

make its structure simpler. Some of it will also change to its basic structure, namely glucose, so it becomes water-soluble. 

In addition, the modification can also increase the solubility of starch. The viscosity that increases along with the 

fermentation time can also occur because microbes that grow during the fermentation process will produce pectinolytic 

and cellulolytic enzymes that can destroy cassava cell walls resulting in the liberation of starch granules. This liberation 

process will cause changes in the characteristics of the resulting flour, namely in the form of increased viscosity, gelation 

ability and increased solubility (Kurniawan, 2010). 

 

 

Figure 2. The effect of fermentation time on the solubility of MOCAF flour 
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Figure 3. The effect of fermentation time on the syneresis of MOCAF flour 
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Table 2. Result Near Infrared (NIR) Analysis of MOCAF Flour 

Treatment 
Fermentation 

time (h) 

NIR analysis 

Moisture content (%) Total fat content (%) Protein content (%) Fiber content (%) 

1 15 12.95 1.77 3.87 2.21 

2 24 13.01 1.63 3.72 2.21 

3 40 13.71 1.59 3.94 2.28 

Control 1 15 13.39 1.69 4.10 2.46 

Control 2 24 13.07 2.10 3.96 2.56 

Control 3 40 13.81 1.52 4.04 2.67 

 

3.4. Near Infrared (NIR) 

Based on the NIR analysis (Table 2), there are several ingredients in MOCAF flour, including water, fat, protein and 

fiber. NIR test results on MOCAF flour showed the value of moisture content in MOCAF flour with the addition of a 

Bimo CF starter and at different fermentation times, namely 12.97 - 13.71%. At the same time, the moisture content 

value in MOCAF flour for the control (without adding a starter) at 15 hours of fermentation is 13.39%. The water content 

at 24 hours of fermentation was 13.71%, and at 40 hours of fermentation was 13.81%. Based on the data obtained, it 

can be concluded that the longer the fermentation time, the greater the moisture content in MOCAf flour. The low water 

content in both starter and control samples at the 15 and 24-hour fermentation time was due to the fermentation process, 

which could degrade starch by microorganisms, causing a decrease in the material's ability to retain water. The longer 

the fermentation time, the activity of enzymes in degrading starch will increase so that more bound water is released 

and causes the material's texture to become porous and soft. This condition can increase water evaporation during the 

drying process so that the water content decreases during the same drying period (Widhiastiti et al., 2022). Whereas at 

the 40-hour fermentation time, in both the sample with starter and the control sample, the water content value was quite 

high; this was due to the possibility that the drying process was not optimal because it was carried out in an open area 

and also the weather was not conducive during the drying process. 

Overall it can be seen that the length of fermentation time affects the flour's moisture content. Along with the length of 

time of fermentation, the water content tends to increase. This is because the length of fermentation is related to the 

growth phase of microbes, where the longer the fermentation time means, the more opportunities for microbes to grow 

and develop, including microorganisms that use carbohydrates as an energy source and then produce water molecules 

and carbon dioxide. Two types of water are produced, namely water that comes out of the material and water that remains 

in the material. The water in the material causes the resulting water content to be higher. Therefore, along with the time 

of fermentation, the water content also increases (Sari et al., 2016; Kasmiran, 2011). 

The fat content in MOCAF flour with fermentation treatment for 15 hours using the Bimo CF starter is 1.77%. The fat 

content value at 24 hours of fermentation was 1.63%, and the value of fat content at 40 hours of fermentation was 1.59%. 

Meanwhile, the value of fat content in MOCAF flour for control (without adding a starter) at 15 hours of fermentation 

was 1.69%. The fat content at 24 hours of fermentation was 2.10%, and at 40 hours of fermentation was 1.52%. Based 

on the data obtained, it can be concluded that the longer the fermentation time, the lower the fat content. This is due to 

the fermentation process, which causes a decrease in the fat content in MOCAF. This statement is the opinion of 

(Tandrianto & Mintoko, 2014). 

Along with the length of the fermentation time, the fat content tends to decrease, which means that the length of the 

fermentation time affects the fat content of the flour produced. This was also conveyed by (Aisah et al., 2021). A decrease 

in fat content can occur from the overhaul of fatty acids in cassava caused by the microbes' secretion. Research by 

(Diniyah et al., 2018b) found that a decrease in fat content is possible because, during the fermentation process, microbes 

need energy obtained from fat. So the longer microbial fermentation time requires more and more energy. Therefore, 

the fat content decreased with the length of fermentation time. Lactic acid is the main product of carbohydrate 

metabolism by LAB, but its contribution to lipolysis is still there, even in small amounts. 
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The protein content in MOCAF flour with fermentation treatment for 15 hours using the Bimo CF starter is 3.87%. The 

value of protein content at 24 hours of fermentation was 3.72%, and protein content at 40 hours of fermentation was 

3.94%. At the same time, the value of protein content in MOCAF flour for the control (without adding a starter) at 15 

hours of fermentation is 4.1%. The protein content at 24 hours of fermentation was 3.96%, and at 40 hours of 

fermentation was 4.04%. Based on the data obtained, it can be concluded that the lowest protein content was found at 

24 hours of fermentation, both with starter and control, while the highest protein content was found at 40 hours of 

fermentation, both samples with starter and control. The high protein content produced is also because, during the 

fermentation process, the protein can also increase along with the increasing mass of the microorganism cells that grow 

during the fermentation process to increase the protein content of the MOCAF flour produced (Hidayat et al., 2009). 

This is different from the results of the analysis on the proximate test because the proximate analysis and NIR analysis 

use different analytical method principles to determine different protein levels. 

Meanwhile, the low protein content during the 24-h and 40-h fermentation, both with starter and control, was because 

the fermentation process was carried out using water as the medium (wet fermentation) so that soaking cassava in water 

can reduce protein levels (methionine acid) due to the type of protein contained in the fermented cassava. Cassava can 

dissolve in water. The source of protein found in cassava is the amino acid methionine (Badriani et al., 2020). 

The fiber content in MOCAF flour with fermentation treatment for 15 h using the Bimo CF starter is 2.21%. The fiber 

content at 24 h of fermentation is 2.21%, and the fiber content at 40 h of fermentation is 2.28%. At the same time, the 

value of MOCAF flour fiber content for the control (without the addition of a starter) at 15 hours of fermentation is 

2.46%. The fiber content at 24 h of fermentation was 2.56%, and at 40 hours of fermentation was 2.67%. Based on the 

data obtained, it can be concluded that the fiber content during the fermentation process tends to be constant or there is 

no significant effect. This is to research conducted by (Tandrianto & Mintoko, 2014), which states that fiber content 

does not change significantly because microbes in the fermentation process only use fiber as a nutritional composition 

in their growth. There was a slight increase in fiber content, probably because the microbes present during fermentation 

did not easily degrade hemicellulose and cellulose when breaking down the cassava cell walls. Hence, the hemicellulose 

and cellulose content increased. This causes fiber levels to increase (Badriani et al., 2020). 

3.5. Proximate Analysis 

Based on the results of the proximate test (Table 3), it shows that the dry matter value varies at each fermentation time. 

The highest dry matter was at the 15 h fermentation time of 90.56% and the lowest at the 24 h fermentation time was at 

89.82%. While the dry matter value in the control ranged from 90.04 – 89.17%. From the results obtained, it can be 

concluded that the longer the fermentation time, the MOCAF dry matter tends to decrease. This is because the large 

amount of water that comes out during the fermentation process can result in a decrease in the dry matter content in the 

substrate. In accordance with the opinion (Kasmiran, 2011) that the longer the fermentation time the lower the dry matter 

content because during the fermentation process the growth of microorganisms uses carbohydrates as an energy source 

and produces water molecules and carbon dioxide. Most of the water will remain in the product and some will escape 

from the product. The water left in the product causes the water content to be large and the dry matter to be small. 

 

 Table 3. Result proximate analysis of MOCAF flour 

Treatment 
Fermentation 

time (h) 

Parameter 

Raw materials 

(%) 

Moisture 

content (%) 

Ash content 

(%) 

Total 

protein (%) 

Total 

Fat (%) 

Crude fiber 

(%) 

1 15 90.56 9.45 0.76 1.04 0.51 1.46 

2 24 89.82 10.19 0.65 0.87 0.79 1.50 

3 40 89.90 10.10 0.60 0.78 0.45 1.29 

control 1 15 90.04 9.96 1.12 1.21 0.67 1.41 

control 2 24 89.13 10.87 0.68 0.94 0.72 1.35 

control 3 40 89.17 10.83 0.88 0.78 0.61 1.25 



Jurnal Teknik Pertanian Lampung Vol. 13, No. 1 (2024): 12 - 26 

 

20 
 

Fermentation time is one of the factors that must be considered. The length of time of fermentation has a significant 

effect on the dry matter value of the sample. The short fermentation time results in limited opportunities for 

microorganisms to continue to grow, so the substrate components that can be broken down into cell mass will also be 

small, but a longer fermentation time means providing opportunities for microorganisms to grow and multiply (Fardiaz, 

1992). Then (Rahayu, 1990) added that the longer the fermentation time, the more substances are broken down by 

enzymes, such as dry and organic matter. 

The proximate analysis results showed that the moisture content of MOCAF flour ranged from 9.45 – 10.19%. The 

highest water content in the 24-h fermentation time was 10.19%, and the lowest in the 15-h fermentation was 9.45%. At 

the same time, the water content in the control ranged from 9.96 – 10.87%. The water content obtained from the research 

results meets the quality standards of MOCAF flour according to SNI 7622-2011, where the water content is below 

13%. The low water content during the 15 and 40-h fermentation was due to the cassava chips being fermented using 

BAL, resulting in the breakdown of the cell walls and the overhaul of the starch granules, which caused the water holding 

capacity to decrease and caused the water to evaporate freely during the flour drying process (Diniyah et al., 2018a,b). 

Meanwhile, when viewed as a whole, the longer the fermentation time, the higher the moisture content of MOCAF flour. 

This relates to the explanation of dry matter by (Kasmiran, 2011), where during the fermentation process, the growth of 

microorganisms uses carbohydrates as an energy source and produces water molecules and carbon dioxide. There is 

water that comes out and also water that remains in the material. The water in the material causes the resulting water 

content to be higher than the dry matter content. The length of time of fermentation affects the moisture content of the 

resulting flour. This was also proven by the results of the NIR analysis (Table 2), where there was an increase in water 

content along with the fermentation time. The increase in water content is thought to be caused by two things, namely 

the first is that the drying process is not optimal because it is done in an open space with unfavorable sunlight. The 

second is because the fermentation process uses water as a medium (wet fermentation). Along with the duration, the 

fermentation time of soaking cassava in water is getting longer, and the growth of microorganisms is also increasing. 

More and more and more water that remains in the ingredients results in high water content in the flour. (Kasmiran, 

2011; Badriani et al., 2020). When compared with the results of the NIR analysis (Table 2), the water content in the NIR 

analysis results is directly proportional to the water content in the proximate analysis results, where the water content 

both increases with the length of fermentation time. 

The ash content is the mineral elements that remain after the material is burned until it is carbon-free. Ash content can 

also be defined as a non-volatile component that persists during combustion (Widhiastiti et al., 2022). The proximate 

analysis results showed that the ash content of MOCAF flour ranged from 0.6 to 0.76%. The lowest ash content was in 

the 40-hour fermentation time treatment of 0.6%, and the highest in the 15-hour fermentation time treatment was 0.76%. 

The control treatment had the lowest ash content, namely the 24-hour fermentation time treatment of 0.68% and the 

highest in the 15-hour fermentation time treatment of 1.12%. The ash content obtained from the research results has met 

the quality standards of MOCAF flour according to SNI 7622-2011, where the ash content is below 1.5%. Based on the 

results obtained, the ash content tends to decrease with the length of fermentation time. This is due to the effect of 

soaking during fermentation. The minerals originally bound in the material matrix dissolve in the fermentation liquid 

when the granules are overhauled (Diniyah et al., 2018a,b). In addition, in the opinion of (Herman et al., 2011), the ash 

content indicates the number of minerals contained in the food, so it can be concluded that the resulting MOCAF flour 

has a fairly high mineral content. The high ash content in MOCAF is due to the presence of mineral content in cassava 

which is used as a raw material for making MOCAF which is quite high. 

The length of fermentation affects the ash content of the flour. This is comparable to research (Kasmiran, 2011), along 

with the longer the fermentation time, the lower the ash content in the flour. This is due to the dissolving of the mineral 

contents in the sample, whereas in the ash, there are some mineral contents. Fermented cassava can cause some minerals 

to dissolve, reducing the ash content because ash consists of several mineral contents. 

The proximate analysis results on MOCAF showed that the highest crude protein value was found in the 15-hour 

fermentation time treatment, which was 1.04%, and the lowest protein value was in the 40-hour fermentation time, 

which was 0.78%. This also occurred in the control, where the highest crude protein value was found in the 15-hour 
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fermentation time treatment, 1.21%, and the lowest crude protein value at 40 hours, 0.78%. Based on the results 

obtained, it can be concluded that the longer the fermentation time, the lower the crude protein value. Badriani et al. 

(2020) found that the low crude protein content is due to the fermentation process in the manufacture of MOCAF flour. 

The fermentation that takes place is wet, using water as the medium. Soaking cassava in water can reduce protein levels 

(amino acid methionine) in MOCAF because the type of protein contained in cassava can dissolve in water. 

When compared with the results of the NIR analysis (Table 2), the protein content in the NIR analysis results is inversely 

proportional to the protein content in the proximate analysis results. In the NIR analysis results, the protein content tends 

to increase with the length of the fermentation time. In contrast, in the proximate analysis results, the protein content 

decreases with the length of the fermentation time. It can be seen that the length of time of fermentation can have a 

different effect on the samples produced. Protein levels also increase along with the length of fermentation time, this is 

by the opinion of (Hidayat et al., 2009) states that along with the length of time of fermentation, protein can also increase 

along with an increase in the mass of microorganisms cells that grow during the fermentation process. This takes place 

to increase the protein content of the resulting MOCAF flour. In addition, a decrease in protein levels is comparable to 

research results (Mirzah & Muis, 2015). The longer the fermentation time, the bacterial growth will reach a stationary 

phase, a phase where the growth rate will decrease. If it reaches the stationary phase, it results in a reduced nutrient 

supply, resulting in the accumulation of metabolic substances that inhibit growth. The growth rate will continue to 

decrease until the value equals zero (the number of cells that grow equals the number of cells that die). The total cell 

mass will be constant, and the number of living cells will decrease due to lysis, so the cell mass will continue to decrease. 

Microorganisms need nutrients during the fermentation process. The nutrients usually used as carbon sources are 

carbohydrates, fats, and proteins. So that the length of time for protein fermentation can decrease because it is used as a 

nutrient for microbial metabolism (Puspadewi et al., 2011; Khasanah et al., 2021). 

The crude fat content in the proximate analysis results of MOCAF flour ranges from 0.45 – 0.79%. The highest crude 

fat content was in the 24-hour fermentation time treatment of 0.79, and the lowest was in the 40-hour treatment of 0.45%. 

At the same time, the crude fat content of the control ranged from 0.61 – 0.72%, with the highest crude fat content at 24 

hours of fermentation of 0.72% and the lowest crude fat content at 40 hours of fermentation of 0.61%. Overall crude fat 

content values vary from one to another. Fat content decreases because the microbial fermentation process requires 

energy obtained from fat (Diniyah et al., 2018b). Therefore, the fat decreases along with the fermentation time. 

This was also proven by the results of NIR analysis (Table 2), where there was a decrease in fat content along with the 

time of fermentation. The decrease in fat content is thought to be because some of the fat is used for microbial 

metabolism, which plays a role during the MOCAF fermentation process. Fats, carbohydrates and proteins are nutrients 

often used for microbial metabolism. So that along with the length of time for fat fermentation will decrease because it 

is used as a nutrient for metabolism (Puspadewi et al., 2011; Khasanah et al., 2021). Compared with the results of the 

NIR analysis (Table 2), the fat content in the NIR analysis results is directly proportional to the fat content in the 

proximate analysis results, where the fat content decreased with the length of fermentation time. It can be concluded 

that the length of time of fermentation affects the fat content in the resulting flour. 

The crude fiber in MOCAF flour produces values ranging from 1.29 – 1.50%. The results showed that the lowest crude 

fiber value was obtained at the 40-hour fermentation time of 1.29%, and the highest was obtained at the 24-hour 

fermentation time of 1.50%. At the same time, the control of crude fiber MOCAF flour ranges from 1.25 – 1.41%, with 

the lowest crude fiber value obtained in the 40-hour fermentation treatment equal to 1.25% and the highest crude fiber 

obtained in the 15-hour fermentation time treatment that is equal to 1.41 %. The crude fiber obtained from the research 

results has met the quality standards of MOCAF flour according to SNI 7622-2011, where the crude fiber value is below 

2%. The low crude fiber is because LAB in the fermentation process produces cellulolytic enzymes that can break down 

cell walls and use fiber components as carbon sources in their metabolism so that the crude fiber in MOCAF becomes 

lower (Diniyah et al., 2018a,b). At the same time, the high crude fiber may occur at 24 hours of treatment because the 

fermentation time is still too short, different from MOCAF at 40 hours of fermentation. The short fermentation time can 

result in hemicellulose and cellulose not being easily degraded when the cassava cell wall is broken, so the hemicellulose 

and cellulose content will increase. The increased levels of hemicellulose and cellulose during this fermentation process 

can increase crude fiber levels in MOCAF (Badriani et al., 2020). 
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Compared with the results of the NIR analysis (Table 2), the fiber content in the results of the NIR analysis tends to be 

constant, only experiencing a slight increase. At the same time, the results of the proximate analysis of fiber content tend 

to decrease. It can be seen that the length of time of fermentation can have a different effect on the samples produced. 

This difference can occur because, in samples with decreased fiber content, the nutrients available in the material have 

been broken down and utilized by microbes. This was also conveyed (Kasmiran, 2011) that microbial growth is closely 

related to the length of fermentation time. The longer the fermentation, the better, more even and compact the microbial 

growth will be to the availability of nutrients in the ingredients. Microbes that grow more actively make changes to the 

material. Laksin & Hubert (1973) said that the microbial population greatly determines the quality of the final product. 

In contrast, the length of time for fermentation, the microbial population will be higher and produce a higher amount of 

enzymes so that the quantity of crude fiber broken down by enzymes is also higher. The longer the fermentation time, 

the more nutrients are hydrolyzed and digested (Kasmiran, 2011). Whereas for samples that experienced an increase in 

fiber content, it was comparable to the opinion of (Ginting & Krisnan, 2006), which stated that the increase in fiber 

content occurred because, along with the length of time of fermentation, microbial development consistently increased 

according to the fermentation period, which could contribute crude fiber through the cell walls. In addition, the longer 

the fermentation time, the higher the crude fiber content in the substrate. The presence of this coarse fiber causes the 

MOCAF particle grains to have different sizes and resulting in MOCAF being less fine (Sulistiadi et al., 2021). 

Differences in moisture, fat, protein and fiber content between the results of the NIR and proximate tests are due to the 

different principles of the NIR analysis method from the principles of the proximate analysis method. The principle of 

the NIR analysis method in knowing the sample's chemical composition is by measuring the spectrum of the sample 

(Lengkey et al., 2013). NIR technology is also a non-destructive method that can analyze the chemical content of a 

material at high speed, does not cause pollution and does not require additional chemicals (Karlinasari et al., 2012). In 

contrast, the principle of the proximate analysis method is to separate food components into groups or fractions of food 

value, including moisture, ash, protein, fat, and carbohydrate (Muza'ki et al., 2022). Proximate analysis methods include 

moisture content using the oven method, ash content using the dry ashing method, fat content using the Soxhlet method, 

and protein content using the Kjeldahl method (Yusran et al., 2022). Some methods of proximate analysis also use the 

addition of chemicals. This difference in the principle of the analysis method causes the difference in the results of the 

NIR and Proximate analysis. 

3.6. Scanning Electron Microscopy (SEM) Analysis 

SEM is a microstructural test performed to analyze the shape and surface of the particles in the sample. Scanning 

Electron Microscopy (SEM) is an electron microscope with high magnification that can image surfaces on materials 

(Kustomo, 2020). The results of the SEM test for each sample conducted at the Gunung Kidul National Agency for 

Research and Innovation can be seen in Figure 4. Based on the picture above, it can be seen that the smallest starch 

granule size ranges from 3.77 µm – 4.67 µm and the largest starch granule size ranges from 16.8 µm – 18 µm. In sample 

A, the sample that was fermented using the Bimo CF starter for 15 hours, changes began to occur in the starch granules 

where the starch granules had started to separate, were not too clustered and started to have a few holes in some parts, 

of the granules. In sample B, the sample that was fermented using the Bimo CF starter for 24 hours. The starch granules 

had more holes so that the shape looked irregular, and the size of the starch granules also got bigger. In sample C, the 

sample was fermented using the Bimo CF starter for 40 hours. The starch granules had increasingly irregular shapes and 

sizes that were increasingly non-uniform or inhomogeneous. Whereas in the control samples, namely D, E and F, it can 

be seen that the size of the smallest starch granules ranged from 3.87 µm – 4.96 µm and the largest starch granule sizes 

ranged from 14.4 µm – 17.1 µm. The results of the SEM test on the control sample showed that there were still many 

starch granules clustered or bound, not too many holes and many of which were regularly round. 

Changes in starch granules in samples A, B and C occurred due to cellulosic enzyme activity, which began to intensively 

degrade cellulose cell walls, resulting in damaged cell walls and granularity undergoing liberation. Then the activity of 

extracellular amylolytic enzymes resulted in partially hydrolyzed free starch granules on the surface of the granules so 

that the starch granules became perforated (Subagio, 2006). The results of SEM photos on MOCAF at 15 hours, 24 

hours and 40 hours of fermentation showed structural changes on the surface of  the starch granules or holes resulting 
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Figure 4. Result of SEM analysis of MOCAF flour dengan 10.000 perbesaran (A: MOCAF flour was fermented using the Bimo CF 

starter for 15 hours, B: MOCAF flour was fermented using the Bimo CF starter for 24 hours, C: MOCAF flour was fermented using 

the Bimo CF starter for 40 hours, D, E and F was the control sample) 
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from the fermentation process. It can be seen in Figure 4 that the 40-hour fermentation time produces more starch holes 

than 15 hours. This is possible because the 40-hour fermentation time is when microbes (Suhery et al., 2013). The holes 

that occur during the fermentation process are caused by an enzymatic attack from the enzymes produced during the 

fermentation process (Putri et al., 2018). 

4. CONCLUSIONS  

The length of fermentation affects the physicochemical properties of MOCAF flour, namely increasing viscosity, 

solubility and decreasing syneresis values. The chemical composition, such as moisture content, fat content, protein 

content and fiber content in MOCAF flour, can be predicted by the NIR (Near Infrared) test. Based on the results of the 

NIR analysis, it is known that there is an effect of the length of fermentation time on the chemical composition of 

MOCAF where at 40 hours (the last time of fermentation), there is a decrease in fat content with a value of 1.59%, an 

increase in water, protein and fiber content with a value of 13.71% respectively, 3.94% and 2.28%. In the proximate 

analysis, the results showed that there was an effect of the length of time of fermentation on the nutrient content, namely 

at 40 hours, there was an increase in water content with a value of 10.10%, a decrease in dry matter, ash, protein, fat, 

fiber with a value of 89.90%, 0.60 respectively %, 0.78%, 0.45%, and 1.29%. Based on the results of the Scanning 

Electron Microscopy (SEM) test, it is known that the length of fermentation time affects the morphological properties 

of MOCAF starch granules. The longer the fermentation time, the more starch granules get damaged. 

AUTHOR CONTRIBUTIONS 

Erfa Kurnia Prastiwi, Rois Fatoni, Ahmad Fathoni, R. Haryo Bimo Setiarto are main contributors for this original 

research paper manuscript. Ema Damayanti is member contributor for this manuscript. 

CONFLICT OF INTEREST 

There is no conflict of interest for writing this manuscript. 

ACKNOWLDGEMENT 

The author expresses thanks to the Chemical Engineering Program Study, Faculty of Engineering, Muhammadiyah 

University of Surakarta, Research Center for Applied Microbiology, National Research and Innovation Agency (BRIN), 

Research Center for Food Process Technology, National Research and Innovation Agency (BRIN) and PT. Mocaf Flour 

Solution, Surakarta, Central Java, as a party that has supported this research. 

REFERENCES 

Aini, N., Hariyadi, P., Muchtadi, T.R., & Andarwulan, N. (2009). Hubungan sifat kimia dan rheologi tepung jagung putih dengan 

fermentasi spontan butiran jagung. Forum Pascasarjana, 32(1), 33–34. 

Aisah, A., Harini, N., & Damat, D. (2021). Pengaruh waktu dan suhu pengeringan menggunakan pengering kabinet dalam pembuatan 

MOCAF (modified cassava flour) dengan fermentasi ragi tape. Food Technology and Halal Science Journal, 4(2), 172–91. 

https://doi.org/10.22219/fths.v4i2.16595  

Anindita, B.P., Antari, A.T., & Gunawan, S. (2019). Pembuatan MOCAF (modified cassava flour) dengan kapasitas 91000 ton/tahun. 

Jurnal Teknik ITS, 8(2), 170–175. https://doi.org/10.12962/j23373539.v8i2.45058  

Asmoro, N.W. (2021). Characteristics and properties of modified cassava flour (MOCAF) and its benefits in food products. Journal 

of Food and Agricultural Product, 1(1), 34–43. 

Aulia, C.L., Suryani, C.L., & Setyowati, A. (2018). Pengaruh variasi lama fermentasi dan penyangraian terhadap sifat fisik dan kimia 

tepung gari. Prosiding Seminar Inovasi Pangan Lokal Untuk Mendukung Ketahanan Pangan. Universitas Mercu Buana, 

Yogyakarta: 29-35. 

https://doi.org/10.22219/fths.v4i2.16595
https://doi.org/10.12962/j23373539.v8i2.45058


Prastiwi et al.: The Effect of Fermentation Time on The Quality …. 

25 
 

Badriani, B., Fadilah, R., & Sukainah, A. (2020). Pengaruh substitusi tepung mocaf dalam pembuatan kasippi sebagai upaya 

peningkatan mutu makanan tradisional khas Mandar. Jurnal Pendidikan Teknologi Pertanian, 6(2), 187–199. 

Collins, T.J. (2007). ImageJ for microscopy. BioTechniques, 43(1S), S25–S30. https://doi.org/10.2144/000112517  

Dewi, K.L., Aulina, D.E., Wulandari, F., & Maharani, S. (2022). Modifikasi pati dengan fermentasi (S. cerevisiae) pada tepung pisang, 

tepung ubi ungu, dan tepung ketan hitam. Jurnal Universitas Pendidikan Indonesia, 7(2), 182–200. 

https://doi.org/10.17509/edufortech.v7i2.51624  

Diniyah, N. Subagio, A., Sari, R.N.L., & Yuwana, N. (2018a). Sifat fisikokimia dan fungsional pati dari MOCAF (modified cassava 

flour) varietas Kaspro dan Cimanggu. Jurnal Penelitian Pascapanen Pertanian, 15(2), 80-90.  

https://doi.org/10.21082/jpasca.v15n2.2018.80-90  

Diniyah, N., Yuwana, N., Maryanto, M., Purnomo, B.H. & Subagio, A. (2018b). Karakterisasi sera MOCAF (modified cassava flour) 

dari ubi kayu varietas manis dan pahit. Jurnal Penelitian Pascapanen Pertanian, 15(3), 13-139. 

https://doi.org/10.21082/jpasca.v15n3.2018.114-122  

Dipowaseso, D.A., Nurwantoro, N., & Hintono, A. (2018). Karakteristik fisik dan daya oles selai kolang-kaling yang dibuat melalui 

subsitusi pektin dengan modified cassava flour (MOCAF) sebagai bahan pengental. Jurnal Teknologi Pangan, 2(1), 1–7. 

Fardiaz, S. (1992). Mikrobiologi Pangan. Jakarta: PT. Gramedia Pustaka Utama. 

Ginting, S.P., & Krisnan, R. (2006). Pengaruh fermentasi menggunakan beberapa strain Trichoderma dan masa inkubasi berbeda 

terhadap komposisi kimiawi bungkil inti sawit. Prosiding Seminar Nasional Teknologi Peternakan dan Veteriner, 939–944. 

Herman, H., Rusli, R., Ilimu, E., Hamid, R., & Haeruddin, H. (2011). Analisis kadar mineral dalam abu buah nipa (Nypa fructicans) 

Kaliwanggu Teluk Kendari Sulawesi Tenggara. Journal of Tropical Pharmacy and Chemistry, 1(2), 107–113. 

https://doi.org/10.25026/jtpc.v1i2.17  

Hersoelistyorini, W., Dewi, S.S., & Kumoro, A.C. (2015). Sifat fisikokimia dan organoleptik tepung MOCAF (modified cassava 

flour) dengan fermentasi menggunakan ekstrak kubis. The 2nd University Research Coloquium, 10–17. 

Hidayat, B., Kalsum, N., & Surfiana, S. (2009). Karakterisasi tepung ubi kayu modifikasi yang diproses menggunakan metode 

pragelatinisasi parsial. Jurnal Teknologi Industri, 14(2), 148-159. 

Jennie, B.S.T., & Muchtadi, D. (1978). Mikrobiologi Hasil Pertanian. Jakarta: Departemen Pendidikan dan Kebudayaan. 

Karlinasari, L., Sabed, M., Wistara, N.J., Purwanto, A., & Wijayanto, H. (2012). Karakter spektra absorbansi NIR (near infrared) 

spektroskopi kayu Acacia mangium WILLD pada 3 umur berbeda. Jurnal Ilmu Kehutanan, 6(1), 45–52. 

https://doi.org/10.22146/jik.3310  

Kasmiran, A. (2011). Pengaruh lama fermentasi jerami padi dengan mikroorganisme lokal terhadap kandungan bahan kering, bahan 

organik, dan abu. Lentera, 11(1), 48–52. 

Khasanah, Y., Nurhayati, R., Mustikasari, A., & Astuti, I.W. (2021). Karakteristik fisikokimia dan mikrobiologi modified cassava 

flour (MOCAF) yang difermentasi menggunakan starter kering. Jurnal Reset Teknologi Industri, 15(2), 168–178. 

https://doi.org/10.26578/jrti.v15i2.6674  

Kuncari, E.S., Praptiwi, P., & Iskandarsyah, I. (2014). Evaluasi, uji stabilitas fisik dan sineresis sediaan gel yang mengandung 

minoksidil, apigenin dan perasan herba seledri (Apium graveolens L.). Buleti Penelitian Kesehatan, 42(4), 213–222. 

Kurniawan, S. (2010). Pengaruh Lama Fermentasi dan Konsentrasi Ca(OH)2 untuk Perendaman Terhadap Karakteristik Tepung 

MOCAF (Modified Cassava Flour) Varietas Singkong Pahit (Pandemir, L-2). [Undergraduate Thesis]. Faculty of Agriculture, 

Universitas Sebelas Maret, Surakarta. 

Kustomo (2020). Uji karakterisasi dan mapping magnetit nanopartikel terlapisi asam humat dengan Scanning Electron Microscope – 

Energy Dispersive X-Ray (SEM-EDX). Indonesian Journal of Chemical Science, 9(3), 149–153. 

Laksin, D.L., & Hubert, A.L. (1973). Handbook of Food Technology. Wesport: The AVI Publishing Co. Inc. 

Lengkey, L.C.E.Ch., Budiastra, I.W., Seminar, K.B., & Purwoko, B.S. (2013). Model pendugaan kandungan air, lemak dan asam 

lemak bebas pada tiga provenan biji jarak pagar (Jatropha curcas L.) menggunakan spektroskopi inframerah dekat dengan 

metode partial least square (PLS). Jurnal Littri, 19(4), 203–2011.  

Mirzah, M., & Muis, H. (2015). Peningkatan kualitas nutrisi limbah kulit ubi kayu melalui fermentasi menggunakan Bacillus 

amyloliquefaciens. Jurnal Peternakan Indonesia, 17(2), 131-142. https://doi.org/10.25077/jpi.17.2.131-142.2015  

https://doi.org/10.2144/000112517
https://doi.org/10.17509/edufortech.v7i2.51624
https://doi.org/10.21082/jpasca.v15n2.2018.80-90
https://doi.org/10.21082/jpasca.v15n3.2018.114-122
https://doi.org/10.25026/jtpc.v1i2.17
https://doi.org/10.22146/jik.3310
https://doi.org/10.26578/jrti.v15i2.6674
https://doi.org/10.25077/jpi.17.2.131-142.2015


Jurnal Teknik Pertanian Lampung Vol. 13, No. 1 (2024): 12 - 26 

 

26 
 

Muza’ki, K.A., Warsidah, W., & Nurdiansyah, S.I. (2022). Analisis kandungan proksimat kerang Ale-Ale (Meretrix Sp.) segar dan 

fermentasi. E-Jurnal Kimia Khatulistiwa, 10(1), 26–34. 

Nur’utami, D. A., Fitrilia, T., & Oktavia, D. (2020). Pengaruh lama fermentasi terhadap karakteristik sensori dan daya kembang roti 

MOCAF (modified cassava flour). Jurnal Agroindustri Halal, 6(2), 197–204. https://doi.org/10.30997/jah.v6i2.3255  

O’Brien, N.A., Hulsea, C.A., Friedrich, D.M., Van Milligen, F.J., von Gunten, M.K., Pfeifer, F., & Siesler, H.W. (2012). Miniature 

near-infrared (NIR) spectrometer engine for handheld applications. Proc. SPIE 8374, Next-Generation Spectroscopic 

Technologies V, 837404, 31-38. https://doi.org/10.1117/12.917983. 

Puspadewi, R., Adirestuti, P., & Anggraeni, G. (2011). Aktivitas metabolit bakteri Lactobacillus plantarum dan perannya dalam 

menjaga kesehatan saluran pencernaan. Konferensi Nasional Sains dan Aplikasinya, UNISBA Bandung: 1-10. 

Putri, N.A., Herlina, H., & Subagio, A. (2018). Karakteristik MOCAF (modified cassava flour) berdasarkan metode penggilingan 

dan lama fermentasi. Jurnal Agroteknologi, 12(01), 79-89. https://doi.org/10.19184/j-agt.v12i1.8252. 

Rahayu, K. (1990). Teknologi Enzim. Yogyakarta: Penerbit Pusat Antar Universitas Pangan dan Gizi UGM. 

Regina, O., Sudrajad, H., & Syaflita, D. (2018). Pengukuran viskositas menggunakan viskometer alternatif. Jurnal Geliga Sains, 

6(2), 127–132. https://doi.org/10.31258/jgs.6.2.127-132.  

Sari, N.D., Setiyatwan, H., & Abun, A. (2016). Pengaruh lama fermentasi oleh Bacillus licheniformis dilanjutkan oleh Saccharomyces 

cerevisiae pada limbah udang terhadap kandungan protein dan glukosa produk. Student e-Journal, 5(4), 1-11. 

Seveline, S., Heldyana, R., & Kurniawati, S. (2020). The use of three species of lactic acid bacteria in the MOCAF (modified cassava 

flour) production. Industria: Jurnal Teknologi dan Manajemen Agroindustri, 9(3), 163–172. 

https://doi.org/10.21776/ub.industria.2020.009.03.1.  

Subagio, S. (2006). Ubi kayu substitusi berbagai tepung-tepungan. Food Review, 1(3), 18–22. 

Sudarmonowati, E., Hartati, N.S., Wahyuni, W., Hartati, H., Kurniawati, S., Fathoni, A., & Harmoko, R. (2020). Pangan Fungsional 

Berbasis Ubi Kayu Kaya Beta Karoten, Pangan Fungsional Berbasis Ubi Kayu Kaya Beta Karoten. Jakarta: LIPI Press. 

Suhery, W.N. Halim, A., & Lucida, H. (2013). Uji sifat fisikokimia MOCAF (modified cassava flour) dan pati singkong termodifikasi 

untuk formulasi tablet. Jurnal Farmasi Indonesia, 6(3), 129–137. 

Sulistiadi, S., Aprilliani, F., & Kurniawan, A. (2021). Rancang desain alat pengayak modified cassava flour (MOCAF) berdasarkan 

analisis kebutuhan, morfologi dan teknik. Jurnal Teknik Pertanian Lampung, 10(1), 73–84. https://doi.org/10.23960/jtep-

l.v10i1.73-84.  

Tandrianto, J., Mintoko, D.K., & Gunawan, S. (2014). Pengaruh fermentasi pada pembuatan MOCAF (modified casava flour) dengan 

menggunakan ragi roti (Saccharomyces  cereviseae), ragi tempe (Rhizopus oryzae), dan  Lactobacillus plantarum terhadap 

kandungan zat nutrisi dan anti nutrisi. Jurnal Teknik Pomits, 3(2), F-143–F-245 

Tuhenay, W. (2018). Pengaruh lama perebusan terhadap kandungan zat besi daun singkong varietas mangi (Manihot esculenta 

Crantz). Jurnal Mitra Pendidikan, 2(2), 191–204. 

Widhiastiti, N.P.U., Darmayanti, L.P.T., & Pratiwi, I.D.P.K. (2022). Pengaruh lama fermentasi dengan Lactobacillus plantarum 

terhadap karakteristik fisikokimia dan fungsional tepung biji durian (Durio zibethinus Murr). Jurnal Ilmu dan Teknologi Pangan 

(ITEPA), 11(1), 100–111. https://doi.org/10.24843/itepa.2022.v11.i01.p11.  

Widyasaputra, R., & Yuwono, S.S. (2013). Pengaruh fermentasi alami chips terhadap sifat fisik tepung ubi jalar putih (Ipomoea 

batatas L) terfermentasi. Jurnal Pangan dan Agroindustri, 1(1), 78–89. 

Winarno, F.G. (2004). Kimia Pangan dan Gizi. Jakarta: Gramedia Pustaka Utama. 

Wukirsari, T., Saepuddin, E., & Hanafiah, I.P. (2022). Sifat fisikokimia pati tahan cerna hasil hidrolisis asam dan heat moisture 

treatment pada pati maizena. Jurnal Agritechno, 15(1), 37–43. https://doi.org/10.20956/at.v15i1.587.  

Wulandari, F., Nazaruddin, N., & Amaro, M. (2021). Pengaruh jenis bakteri asam laktat dan lama fermentasi terhadap mutu fisikia, 

kimia, organoleptik dan mikrobiologi tepung MOCAF. Prossiding SAINTEK, 3, 169–181. 

https://doi.org/10.30997/jah.v6i2.3255
https://doi.org/10.1117/12.917983
https://doi.org/10.19184/j-agt.v12i1.8252
https://doi.org/10.31258/jgs.6.2.127-132
https://doi.org/10.21776/ub.industria.2020.009.03.1
https://doi.org/10.23960/jtep-l.v10i1.73-84
https://doi.org/10.23960/jtep-l.v10i1.73-84
https://doi.org/10.24843/itepa.2022.v11.i01.p11
https://doi.org/10.20956/at.v15i1.587

