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ABSTRACT

Induced Heating Gelatinization to Improve Crispiness of Cassava Chips

By

Rita Natalia

SWISS GERMAN UNIVERSITY

Bumi Serpong Damai

Prof. Dr Hadi K Purwadaria, Major Advisor

The  purpose  of  this  research  was  to  improve  the  crispiness  of  cassava  chips  by 

induced  heating  gelatinization  using  steaming  and  sun  drying.  The  design  of  the 

experiment  was  Completely  Randomized  Design  Factorial  with  2  treatments  at  4 

levels each and 2 replications. The given treatments included steaming at four levels 

of times (0, 15, 20 and 25 minutes) and sun drying at four levels of time (0, 30, 60 and 

90 minutes). The control was cassava treated without steaming and sun drying. The 

experimental  results  showed that  cassava treated  with 20 minute  steaming and 30 

minute sun drying produced better crispiness than cassava with the other treatments 

because  steaming  caused  partial  gelatinization  producing  more  brittle  and  crispier 

cassava chips.

Key words: cassava chips, induced heating gelatinization, steaming and sun drying.
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