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ABSTRACT 

 

 

 

APPLICATION OF RESISTANT STARCH  FROM UNRIPE “KEPOK” 

BANANA ( Musa paradisiac formatypica) IN BATTER COATING 

FORMULATION TO REDUCE OIL ABSORPTION IN FRIED FOOD 

 

 

 

By 

 

Lisa Vania, Student 

Mutiara Pratiwi. Tp, M.Si, Advisor 

Prof. Dr. Bambang Hariyanto, M.S., Co-Advisor 

 

 

SWISS GERMAN UNIVERISTY 

 

 

The aim of this study is using white ― Kepok‖ banana ( Musa paradisiaca formatypica) 

as the source of Resistant Starch and applying the resistant starch in batter coating 

formulation to provide a healthier batter coating that contributes to lower oil 

absorption. Methods of banana starch extraction used water alkaline method. Banana 

starch which contain RS 2 is modified to RS 3 with method of repeated autoclaving 

cooling cycle and combination of debranching – autoclaving cooling. Resistant starch 

both RS 2 and RS 3 are applied in the batter coating formulation at 3 level ratio (10%, 

30% and 50%) and analyze through its effect. Analysis were done on the effect of the 

resistant starch towards the batter and battered product which were then analyze based 

on fat content, coating pick  up, water retention capacity and sensory evaluation. 

Throughout the study , it was found that repeated method of autoclaving cooling is 

better than debranching in the modification of the resistant starch. In terms of 

reducing oil absorption, it was found that RS 3 Autoclave at 30% substitution have the 

least oil absorption and is the most preferable in terms of sensory evaluation.  

Keywords: Musa paradisiaca formatypica, resistant starch, fat content, water 

retention capacity, coating pick up,  
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