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Abstract: The disadvantageous properties of sago starch has limited its application in food and
industrial processes. The properties of sago starch can be improved by changing its physicochemical
and rheological characteristics. This study examined the influence of reaction time, acidity, and
starch concentration on the oxidation of sago starch with ozone, a strong oxidant. Swelling, solubility,
carbonyl, carboxyl, granule morphology, thermal profile, and functional groups are comprehensively
observed parameters. With starch concentrations of 10–30% (v/w) and more prolonged oxidation,
sago starch was most soluble at pH 10. The swelling power decreased with a longer reaction time,
reaching the lowest pH 10. In contrast, the carbonyl and carboxyl content exhibited the same pattern
as solubility. A more alkaline environment tended to create modified starch with more favorable
properties. Over time, oxidation shows more significant characteristics, indicating a superb product
of this reaction. At the starch concentration of 20%, modified sago starch with the most favorable
properties was created. When compared to modified starch, native starch is generally shaped in
a more oval and irregular manner. Additionally, native starch and modified starch had similar
spectral patterns and identical X-ray diffraction patterns. Meanwhile, oxidized starch had different
gelatinization and retrogradation temperatures to those of the native starch.

Keywords: starch; oxidation; physicochemical properties

1. Introduction

Starch, which is mainly composed of carbohydrates, is an essential daily nutrient
source. Starch can be produced from various plant parts, such as the seeds of corn, rice,
wheat, tubers of cassava, yams, and potato, and the stem of sago palm [1]. Starch plays an
essential role in the food industry, such as in the production of candy, glucose, dextrose,
and fructose. Besides, it is widely used in other industries, such as textile, paper, glue, and
sludge drilling [2–6]. There are two kinds of starch that are produced in agriculture: native
and modified [7]. Various starch modifications have been carried out using various starch
sources, one of which can be developed from sago.

The sago palm (Metroxylone sagu Rottb) grows well in Southeast Asia’s tropical rain
forests between 100 northern and southern latitudes [8,9]. Sago starch contains 73% amy-
lopectin as the branched polymer and 27% amylose (the linear polymer) [10,11]. While
native sago starch can be a valuable source of foodstuffs and industrial raw materials,
its use of native sago starch is still limited due to the disadvantageous properties of the
raw sago paste [11]. For example, raw sago paste becomes a chewy paste when heated, is
difficult to dissolve in cold water, opaque, spoils quickly during storage, and it lacks emul-
sifying properties. Consequently, industrial applications of sago starch are limited [12,13],
and most have not been sufficiently utilized. Native sago starch is also reactive, because it
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contains free hydroxyl groups on carbon 2, 3, and 6 of its glucose molecules [13,14]. Thus,
raw sago paste affects the properties of a food product. Modification becomes a solution
for overcoming the lack in native starch.

Similar to other native starches, the quality and properties of sago starch can be im-
proved by changing sago starch’s physicochemical and rheological characteristics [15].
Modification efforts aim to reduce the weakness of native starch to increase its applica-
tion on various products [13,16]. Industries require modified sago starch to have specific
properties, such as viscosity at high and low temperatures, increased resistance to me-
chanical treatment, and resistance to viscous force under acidic and high-temperature
conditions [17]. It has been found that the process of heating and shearing reduces sago
starch’s high viscosity; sago starch is further broken down under acidic conditions. Some
methods have recently been developed to modify starch with acid, enzyme, oxidation, or
crossing bond [7,11,18,19].

Starch molecules have many hydroxyl groups (C–OH). During oxidation, the hydroxyl
groups are substituted with carboxyl (HO–C=O) and carbonyl (C=O) groups; an increase
in the content of carboxyl and carbonyl, causes the degree of substitution to increase [20].
The carbonyl and carboxyl values depend on various factors, such as starch type, oxidizing
type, starch concentration, reaction time, temperature, and pH [21]. The carbonyl group
(C=O) is a carbon atom that is bonded to two atoms. Aldehydes and ketones are carbonyl
compounds that only have hydrogen, an alkyl, or an aryl group attached to the carbonyl
carbon atom. Carbonyl bonds affect carbonyl bonds’ stability and reactivity [22]. The
presence of an oxidizing agent causes a change in the physicochemical properties of
starch [21].

Ozone, a strong oxidizing agent, is widely used in water and wastewater treatment,
because it can remove odor, color, taste, and soluble particles in water or suspensions. It
has many applications in food processing [7,23–26]. Several previous studies confirmed
that ozone could change the physicochemical, structural, and rheological starch character-
istics [23,24]. Ozone is more soluble in water than oxygen, so that strengthening ozone
can be applied in suspension in water [27]. This solubility will increase the likelihood of
contact between the ozone particles and starch in the oxidation reaction [27]. The nature
of ozone (O3) naturally changes into oxygen (O2) quickly. It will not leave any residue in
the product [28]. Ozone presents several advantages as an agent for modification, which
makes it very suitable for modifying sago starch.

Chan et al. (2009) have successfully modified sago starch with ozone; however, they
have not comprehensively studied the morphological properties, functional groups, and
thermal properties of the modified sago starch [29]. Several previous studies have reported
a positive effect of ozone intervention on the physicochemical properties of sago starch.
However, no information is gained on the thermal effects of ozone oxidation treatment, as
well as the morphological and functional group properties of the resultant modified sago
starch. This study aims to provide a more comprehensive examination of the application of
ozone gas as an oxidant, the effect of reaction time, acidity, and starch concentration on the
oxidation reaction with ozone, and the physicochemical properties, granule morphology,
thermal profile, and functional groups of the non-residual modified sago starch.

2. Materials and Methods
2.1. Materials

Alfurqan Tribinatama company supplied sago starch “Engke” (Metroxylon sagu).
Ozone was produced with an Ozonator (Aquasuper model LZH-103A) Moro Jaya Teknik,
Jakarta, Indonesia with an oxygen supply (99.60–99.9%) from Samator Aneka Gas Indus-
tri. Merck provided NaOH, potassium iodide, amylum, HCl, AgNO3, NH2OH, Cl, and
phenolphthalein indicator.
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2.2. Sago Starch Modification

A total of 100 gr dry starch was dissolved in water at 10%, 20%, and 30% and then
added into a stirring tank reactor. In this study, the ozone rate was 1.5 L/min. with a pH of
4, 7, and 10, while the reaction time of ozonation was 5, 10, 15, 20, and 25 min. Adding the
HCL or NaOH solution was he acidity of the solution was adjusted by a.

The samples were filtered using a vacuum pump; then, the modified sago starch was
dried for several days at room temperature of 28 ◦C and an atmospheric pressure of 1 atm.
The dried modified sago starch was analyzed using swelling power, solubility, carbonyl,
and carboxyl chain tests, as well as scanning electron microscope (SEM), X-ray diffraction
(XRD), Transform Infra-Red (FTIR), and differential scanning calorimetry (DSC) analyses.

2.3. Evaluation of Modified Sago Starch
2.3.1. Swelling Power Test

The swelling power of modified sago starch was determined using the method out-
lined by Chan et al. (2009) [29]. One-gram samples were dispersed in 10 mL water. The
solution was heated in a 60 ◦C water bath for 30 min. Subsequently, the supernatant and
the sago starch paste were separated by centrifuging at 2500 rpm for 15 min. The swelling
power was calculated using the following equation:

Swelling power (%) =
paste weight

weight of dry sample
(1)

2.3.2. Solubility of Sago Starch in Water

The solubility of modified sago starch was determined using the method presented by
Chan et al. (2009) [29]. One-gram samples were dispersed in 10 mL aquadest. The solution
was heated in a 60 ◦C water bath for 30 min. and then centrifuged at 3000 rpm for 20 min.
to separate the paste from the supernatant. A drying cup was filled with 10 mL of the
supernatant, which was then into the oven at 105 ◦C. The dry residue’s constant weight
was recorded, and sago starch’s solubility was calculated, as follows.

Solubility (%) =
weight of dry residue
volume supernatant

(2)

2.3.3. Carboxyl Test

The modified sago starch’s carboxyl was determined using the method that was
developed by [30]. Three-gram samples were dispersed in 25 mL of 0.1 N HCl, stirred
for 30 min., and then filtered. The slurry was then washed until there was no longer any
Cl− content. The filtrate was tested for Cl− content using AgNO3. If there were Cl− in
the slurry, its color would be turbid. Subsequently, 300 mL of aquadest was added to the
slurry that was free of Cl−. The solution was heated in boiling water until gelatin formed;
heating was then continued for another 15 min. The hot solution was titrated with 0.1 N
NaOH using phenolphthalein as an indicator. The carboxyl chain test was repeated using
native sago starch. The percentage of carboxyl was calculated, as follows.

Carboxyl (%) = V. NaOH modified starch−V. NaOH native starch
sample weight (g.dry basis) ×N NaOH× 0.045× 100 (3)

2.3.4. Carbonyl Test

The carbonyl of the modified sago starch was determined using the method outlined
by Sangseethong et al. [30]. Four-gram samples were dispersed in 100 mL of aquadest,
heated for 20 min. until gelatin was formed, and then cooled to 40 ◦C. The solution’s pH
was adjusted to 3.2 by adding 0.1 N HCl. Twenty-five g of hydroxylamine hydrochloride
was dissolved into 100 mL 0.5 N NaOH and then brought up to 500 mL by adding aquadest.
Additionally, 15 mL of hydroxylamine was added to each sample solution. The solution
was stirred in the tube and kept in a 40 ◦C water bath for four hours before titrating to
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pH 3.2 with 0.1 N HCl. A clean sample with the only hydroxylamine was measured in the
same step. The hydroxylamine reagent was prepared by dissolving 25 g of hydroxylamine
hydrochloride in 100 mL of 0.5 N NaOH. The final volume was then adjusted to 500 mL
with distilled water.

Carbonyl (%) =
[(V. sample−V.native starch)×N HCl× 100]

sample weight (g. dry basis)
× 0.028 (4)

2.3.5. Morphology Analysis

An analytical scanning electron microscope (SEM-EDX JEOL JSM-6510LA, JEOL Ltd.,
Tokyo, Japan) with 2000× magnifications was used to observe the granule surfaces of
native and modified sago starch. SEM is a microscopic electron method used to analyze a
sample’s morphology. It produces a sample image by scanning the sample with focused
light from an absorption electron that produces an electron beam at an accelerated voltage
of 2–30 kV [10,31].

2.3.6. Functional Group Analysis

The functional group of modified sago starch was observed using a Fourier Transform
Infra-Red (FTIR) Shimadzu (type IRprestige 21, Shimadzu Corporation, Kyoto, Japan).

2.3.7. Thermal Profile

A differential scanning calorimeter was used to determine the temperature profiles
of native starch and modified sago starch (Type DSC-60, Shimadzu Corporation, Kyoto,
Japan). Scanning was carried out at a temperature range of 30–200 ◦C with a scanning
speed of 10 ◦C/minute. An empty pan was used as a reference, and the data were analyzed
by TA-60WS software (Shimadzu Corporation, Kyoto, Japan).

2.4. Statistical Analysis

The analyses were repeated twice for each sample. The data obtained are shown as the
mean value ± standard deviation (Mean ± SD). The data were analyzed using One-way
analysis ANOVA. Subsequently, we conducted a post-hoc test with Duncan test at intervals
of 95% confidence for further analysis of each of these variables.

3. Results
3.1. Effect of pH, Time of Reaction, and Starch Concentration on Carbonyl Group Content

The carbonyl group (DSC=O) content is expressed in the number of moles of carbonyl
per mole of anhydroglucose unit [32]. The effects of pH, reaction time, and starch con-
centration on the carbonyl group content were examined (Figures 1–3). The number of
carbonyl groups substituted for the modified starch increased at pH 4, 7, and 10 and the
starch concentration of 10%, 20% and 30% (v/w), and with longer oxidation time. On the
other hand, at starch concentrations of 10%, 20%, and 30% (v/w), the carbonyl percentage
at pH 10 was higher than pH 7 and pH 4. Additionally, the average number of carbonyl
groups obtained at starch concentrations of 10%, 20%, and 30% was not significantly dif-
ferent (p > 0.05), ranging from 0.091% to 0.154%. The modified starch had the highest
carbonyl percentage at 0.154% with a starch concentration of 20%, reaction time of 25 min.,
and pH 10.
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3.2. Effect of pH, Time of Reaction, and Starch Concentration on Carboxyl Group Content

The carboxyl group content of the modified starch was obtained titrimetrically and
expressed in the number of carboxyl moles per mole of anhydroglucose units [32]. The out-
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come of reaction time, pH, and starch concentration on the carboxyl group was examined
(Figures 4–6). More carboxyl groups were generated with a longer oxidation time at pH
4, 7, and 10 and starch concentrations of 10%, 20% and 30% (v/w). Additionally, at starch
concentrations of 10%, 20%, and 30%, the carboxyl group content at pH 10 was higher than
at pH 7 and 4. Additionally, the average number of carboxyl groups obtained at various
starch concentrations was not significantly different (p > 0.05), ranging from 0.045% to
0.150%. At the starch concentration of 20%, the carboxyl group content reached the highest
value at 0.150% at 25 min. and pH solution 10.
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3.3. Effect of pH, Time of Reaction, and Starch Concentration on Solubility of Starch

Solubility is the number of starch molecules that are dissolved at a specific temperature;
it is expressed as grams of dry residual weight per 100 g of dry sample weight [21,29].
The starches’ solubility at various pH, starch concentrations, and ozonation time were
examined (Figures 7–9). The modification of native sago starch by oxidation using ozone as
an oxidant produced a modified starch with higher solubility, which changed the starch’s
rheological and psychochemical properties.
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3.4. Effect of pH, Time of Reaction, and Starch Concentration on the Swelling Power of Starch

The effect of reaction time, pH, and starch concentration on the swelling power was
examined (Figures 10–12). A longer oxidation time decreased the swelling power at pH 4, 7,
and 10 and starch concentrations of 10%, 20%, and 30% (v/w). On the other hand, at starch
concentrations of 10%, 20%, and 30%, the swelling power at pH 10 was smaller than pH 7
and 4. The average swelling power at starch concentrations 10%, 20%, and 30% was not
significantly different (p > 0.05), ranging from 1.314% to 3.102%. At the starch concentration
of 20%, oxidation time of 25 min., and pH 10, the swelling power had the smaller value at
1.314%. The swelling power of native starch is higher, reaching 3.150%. The swelling power
of starch has decreased after oxidation due to reduced amylose content [33]. Amylopectin
increases swelling and attaches starch granules, while amylose and fat inhibit swelling [34].
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3.5. Effect of pH and Starch Concentration on Starch Granule

SEM was used to compare the morphology of the native and modified starch granules
at various pH values and starch concentrations with an oxidation time of 25 min (Figure 13)
in order to detect any change after oxidation. Most native sago starch granules are smooth
and oval-shaped, but some are irregularly shaped (Figure 13a). Meanwhile, oxidized starch
granules exhibit a smooth surface with few pores and defects [11,35]. Similar findings
have been reported in other studies [36,37]. Some granules have cut ends, but most of
them are visible. The granule surface of the native starch is smooth and relatively free of
imperfections (Figure 13a); this observation is consistent with observations of other native
starch granules [38].
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3.6. Effect of pH and Starch Concentration on the Functional Groups of Starch

FTIR analysis was used to compare the absorption at specific wavelengths between the
native starch and modified starch (Figure 14). The spectral patterns of all the samples were
similar. In the present study, sago starch exhibited more than 10 peaks in 4000–400 cm−1.
The bands at 3000–3750, 2700–3000, and 1600–1800 cm−1 were assigned to stretch O–H,
stretch C–H, and bend water, respectively [39]. The bending vibrations of CH2 or CH3
from protein or lipid side chains appeared in the FTIR band of 1200–1475 cm−1 [40].
The anhydrous C=O strain of the glucose ring appears in the 990 and 1030 cm−1 bands.
Additionally, the bonding to the carbonyl group, C=O, displayed absorption in the region of
1680–1750 cm−1. The O–H bond is another type of bond that is important for identification;
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it absorbs at different positions, depending on the environment. This bond is very easily
identified as acidic because it produces a wide signal in the area of 2500–3300 cm−1 [41,42].
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3.7. Effect of pH and Concentration of Starch in Water on the Crystallinity of Starch

Diffraction as a physical phenomenon involves electromagnetic waves at a specific
wavelength from a specific metal; thus, elastic reflections can be detected by varying the
angle of reflection. The analysis of the materials as the atom plans are placed at comparable
distances to the X-ray lengths can be explained as the application of this phenomenon [43].
Here, XRD is used to characterize the composition of native and modified starches by
analyzing their respective crystal structure. The positions and numbers of the peaks provide
insight into the crystal family, a system for organizing and classifying the crystallinity
of substances. Crystals are defined as substances with repeating structures; a crystal is
divided into repeating parts or motifs [44]. The crystal structure of material primarily
determines its properties and structure; XRD techniques can determine the position of the
atoms in a crystal with an accuracy in the order of 10−4 nm [45].

The XRD patterns of the native and ozone-oxidized sago starches were compared
(Figure 15). The oxidized sago starches displayed XRD patterns that were similar to those
of the native starch. The level of crystallinity of the starch is influenced by: (1) the number
of crystal regions, which is influenced by the content and the crystal chain; (2) crystal size;
(3) the level of interaction between the double helix; and, (4) the orientation of the double
helix in the crystal area [31].
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Figure 15. X-ray diffraction pattern of native and modified sago starch. (a) Native starch. (b) Modified
starch with ozone-oxidized treatment at pH 4 and the starch concentration of 10%. (c) Modified
starch at pH 4 and 20% starch. (d) Modified starch at pH 4 and 30% starch. (e) Modified starch at
pH 7 and 20% starch. (f) Modified starch at pH 10% and 20% starch.
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3.8. Effect of pH and Starch Concentration on the Thermal Properties of the Starch

Differential scanning calorimetry (DSC) is used to determine starch’s thermal behav-
ior [46]. The thermal profile of oxidized starch was different from that of the native starch,
as shown in Table 1. For some variables, i.e., To, Tp, and Tc, under some conditions, the
resultant oxidized starch has higher To, Tp, and Tc than native starch, which indicates that
ozonation produced higher thermal stability starch.

Table 1. Thermal properties of native and ozone-oxidized sago starches.

Sago Starch Variables To (◦C) Tp (◦C) Tc (◦C) ∆H (J/g)

Ozone-oxidized
sago starch 10% pH 4 25 min 67.53 ± 2.05 a 103.18 ± 2.01 a 151.94 ± 2.45 a −280.24 ± 3.01 d

Ozone-oxidized
sago starch 20% pH 4 25 min 83.87 ± 1.68 bc 112.19 ± 3.35 c 158.43 ± 3.25 b −373.64 ± 2.76 a

Ozone-oxidized
sago starch 20% pH 7 25 min 78.97 ± 1.58 b 113.71 ± 2.31 c 150.12 ± 1.46 a −363.02 ± 5.02 b

Ozone-oxidized
sago starch 20% pH 10 25 min 80.86 ± 1.60 b 106.31 ± 3.54 b 158.34 ± 3.05 b −298.18 ± 2.50 d

Ozone-oxidized
sago starch 30% pH 4 25 min 88.23 ± 1.76 c 116.93 ± 3.01 d 157.66 ± 3.21 −361.39 ± 5.23 b

Native sago starch No variable 80.98 ± 1.32 b 106.08 ± 2.95 b 151.61 ± 2.92 a −310.34 ± 4.07 c

Different letter superscripts within the same columns present statistically significant different at p < 0.05.

4. Discussion

The carbonyl group content shown in Figures 1–3 increased at pH 4, 7, and 10, starch
concentrations of 10%, 20%, and 30% (v/w), and with an increased time of oxidation
because more oxidants converted the hydroxyl groups into the carbonyl groups. Hydrogen
bonds influence the integrity of the native starch grains. The decreasing of hydrogen
bonds between the modified starch molecules occurs due to hydroxyl group replacement.
Thus, the carbonyl and carboxyl group formation were considered to cause granular
weakening [20]. The carbonyl group contents increase as a function of the ozonation
reaction time [24]. Chan et al. observed similar results and concluded that the carbonyl
group content increased with increased oxidation [29]. Another effect of modifying ozone
starch using different variables and processes shows that the carbonyl group content
increases with increasing ozonation [20,47].

While at various starch concentrations, the carbonyl group content at pH 10 was higher
than that at pH 7 and 4, likely because carbonyl groups formed quickly at pH 7–7.5 [25].
Starch oxidation is the most efficient under ideal conditions at 7.5–9, followed by pH 6.5–9.5
and pH 6–10. It has been found at these pH ranges, a small amount of oxidizing agent
is sufficient for producing oxidized starch with excellent properties [48]. Therefore, at
pH 4, the carbonyl group substitution was less than at another pH. However, the pH
during the reaction was kept below 10.5 because ozone broke down at higher pH (>10). On
the other hand, the ozonation of cassava starch in an aqueous solution at dissimilar pH
produced starch with significantly different carbonyl contents; a higher carbonyl content
was achieved with ozone oxidization at the alkaline pH of 9.5 than the reactions at pH 6.5
and 3.5 [31].

The number of carboxyl groups increased at pH 4, 7, and 10, the starch concentrations
of 10%, 20%, and 30% (v/w), and longer oxidation time due to the increased change of
hydroxyl groups into carboxyl groups, as shown in Figures 4–6. The increase of carboxyl
group contents was due to the free hydroxyl group’s oxidation at C2, C3, and C6, thus
degrading starch and breaking down the amylose chain. The oxidation of hydroxyl groups
to carbonyl and carboxyl groups results in the depolymerization of starch molecules
by the cleavage (1 → 4) -α-D and (1 → 6) -α-D glycosidic bond occurring during the
oxidation of starch. In the case of ozone reaction, the depolymerization of starch becomes
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more substantial, resulting in increased oxidation of the hydroxyl groups to carbonyl and
carboxyl [48].

The carboxyl group content increases with ozonation time [29,47]. Another study
examined ozone-assisted of starch modification using different processes and variables; this
study also reported that the increase in ozonation elevated the carboxyl group contents [20].

Oxidation will change the hydroxyl group in starch to the carbonyl group. Oxidation
will further transform the carbonyl group into carboxyl groups, which breaks the starch’s
glycosidic bonds [49]. The carboxyl group consists of a hydroxyl group and carbon that
is bonded to oxygen. The carboxyl group’s polarity causes a compound to participate in
hydrogen bonding and other important reactions. Thus, the presence of carboxyl groups
will affect starch’s physical and chemical properties due to the weakening of the starch’s
granular structure after oxidation [29].

Here, at various starch concentrations of 10%, 20%, and 30% (v/w), the carboxyl group
content at pH 10 was higher than that at pH 7 and 4, because carboxyl groups are easily
formed at a pH over 8.5 [25]. At a pH in this range, a particularly small number of oxidiz-
ing agents will be sufficient for producing oxidized starch with excellent properties [50].
Therefore, at pH 4, the carboxyl group content was smaller than at another pH. However,
the ozone decomposes at pH over 10.5 or below 1, so the starch’s hydrolysis is optimal
between these pH values. Meanwhile, the carboxyl group content was used to evaluate the
ozone’s ability to oxidize cassava starch in aqueous solutions at different pH values. Klein
et al. found that the oxidized ozone’s carboxyl content was higher in alkaline conditions, at
pH 9.5, than in the acidic conditions of pH 6.5 and 3.5 [31].

The ozonation time, pH, and starch concentrations all appeared to affect the modified
starch’s solubility (Figures 7–9). The solubility was increased at pH 4, 7, and 10, with
starch concentrations of 10%, 20%, and 30% (v/w) and longer oxidation time. On the other
hand, at starch concentrations of 10%, 20%, and 30%, solubility at pH 10 was higher than
at pH 7 and 4. However, the average solubility at various starch concentrations was not
significantly different (p > 0.05), ranging from 0.181% to 0.444%. At the starch concentration
of 20%, oxidation time of 25 min., and pH 10, the solubility was highest, at 0.444%. In
contrast, the solubility of the native starch was much lower, at 0.138%.

The solubility of modified sago starch is higher than native starch. The duration of
starch oxidation increases starch solubility due to depolymerization and the weakening of
the structure of the starch granule. The solubility of oxidized sago starch increased with an
increasing moles number of oxidizing agents, but not significantly (p > 0.05) [20,29]. The
starch granule’s weakening is due to carbonyl and carboxyl groups [23]. Thus, increasing
the number of carboxyl and carbonyl groups will enhance the solubility of starch. For
example, the solubility of oxidized potato starch increases with an increased oxidation
time [51].

Regarding the effect of pH on solubility, at pH 10, the modified starch had higher
solubility than at pH 7 and 4, because, at pH 10, the number of carboxyl and carbonyl
groups generated was higher than at pH 7 and 4. The increase in carboxyl and carbonyl
groups causes starch granule structure to weaken, which increases the solubility. Thus,
in general, starch solubility increases after oxidation. In this case, the carboxyl groups
strongly affect the amylose degradation.

Meanwhile, amylose molecules that degraded into short-chain molecules begin to
dissolve in water, which increases the solubility of starch in water [33]. The solubility of
starch is influenced by the amylose content that is released from the starch chain [52]. The
carboxyl group has a more significant electronegative charge than the hydroxyl group.
Because a carboxyl group causes electrostatic repulsion between molecules, it is respon-
sible for interfering with their intermolecular association, which further increases their
solubility [20,53].

The swelling power of modified starch, or its ability to expand, is a property that
characterizes the development of material. The contact between the starch granules and
water causes the granule bodies to swell; thus, the swelling power indicates the ability
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of starch to hydrate under different conditions [21]. The swelling power of starch occurs
because of the increased volume during baking and the maximum weight of the starch in
water [54] or because of the non-covalent bonds between starch molecules at the amorphous
(irregular) region of starch [55]. Weakened hydrogen bonds during the oxidation process
cause the hydration of starch granules. The hydrophilic character of the starch granules,
which can bind the hydrogen in water molecules to absorb water, cause the increase
in swelling power [56]. Several factors that can influence the capacity of water to bind
to starch granules include the molecular weight and ratio of amylose-amylopectin, the
distribution of their molecular weights, degree of branching, and the length of the branch
of the amylopectin molecule [57].

Overall, the value of swelling power decreases with an increasing oxidation time.
The structural disintegration in starch granules during the modification process reduces
swelling [21]. Amylose, which has a linear structure, is more easily depolymerized than
amylopectin during oxidation; native corn starch was lower than oxidized corn starch
at 95 ◦C [58]. The hydrolysis of the amylopectin chain at high temperatures causes this
phenomenon; the formation of pores in the granules increases water absorption during
heating, but the pores are weak in retaining the absorbed water centrifugation. A similar
reduction of swelling power that was based on the oxidation process was reported for
mucuna beans [59]. Additionally, the swelling power of modified sago starch decreased
with the increase of oxidation time, and the swelling power of the native sago starch was
found to be higher than the modified sago starch [29].

Here, oxidation did not significantly change the morphology of sago starch. Some
of the sago starch granules underwent erosion during oxidation, and the surface became
rough, with several cracks and pores appearing on the surface, while the edges partially
disappeared into irregular shapes (Figure 13b–f). However, such change occurred in a few
granules that became turned; modified starch granules were mostly shaped like native
granules with a smooth surface. The damage on the starch granule only occurred in the
outer structure of the granules and in small areas, because most of the oxidation occurred
on the surface of the granule. Thus, the surface of starch molecules is more accessible to
oxidize than its crystalline region due to its higher accessibility.

According to Klein et al., pH greatly affects the surface morphology of starch gran-
ules [31]. Oxidation changes the surface and shape of the potato starch granules in an
aqueous solution; however, the effect of oxidation is difficult to detect on corn starch
granules. Similar observations were made in ozone-oxidized potatoes and corn while using
SEM [60]. The native starch presented a regular and smooth surface, while, after ozonation,
their surface becomes fibrous and rough, especially on potato starch granules. Similar
results were obtained in potato starch with high-pressure treatment [61] and modification
with octenyl succinic anhydride [16]. Zhou et al. studied native and modified potato starch
with sodium hypochlorite processing [51]; they observed that the weakening of the starch’s
crystal structure caused the starch granules to crack at higher oxidant concentrations.
Other research found that, after oxidation, potato starch granules became rougher and
more heterogeneous with an increasing processing time [20].

The O–H group of sago starch with a starch concentration of 20% and pH 10 had
a higher value than the native starch. The increase of the percentage of transmittance
demonstrates the weakening of the O–H bond in sago starch, which indicates the oxidation
of O–H bonds to the carbonyl and carboxyl groups [7,43]. Additionally, the C–H bonds in
modified sago starch show an increase in the percentage of transmittance, which suggests a
weakening of the hydrogen bonds. Additionally, in the C=O bond, the rate of transmittance
in modified sago starch was increased when compared to the native starch, indicating a
weakening of the C=O bond. Sago starch at 20% and pH 10 experienced a strengthening of
the C-N bond, as indicated by the change in the percentage of transmittance. The Maillard
reaction causes the C-N bond when the carbonyl group (C=O) binds to the protein in
starch [62].
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These results (Table 1) indicate that endothermic peaks occur in native starch
(106.08 ± 2.95 ◦C) or oxidized starch (in the range of 103.18± 2.01 ◦C–116.93± 3.01 ◦C) [47].
The combination of 10% concentration and pH 4 had lower To, Tp, and Tc values when
compared to native starch, while the variable with 30% concentration had opposite condi-
tions, even with the same pH. This result is linear with the enthalpy value, where the 30%
concentration has an enthalpy greater than the original starch enthalpy and 10% concentra-
tion. The increase in starch concentration coincided with an increase in To, Tp, and Tc [63].
The values of To, Tp, and Tc presented in this study have the same results as the research
that was conducted by Boonna & Tongta (2018), which examined the thermal properties of
cassava starch after going through a modification process using the annealing method, heat
moisture treatment, where the modification increases the thermal stability when compared
to native cassava flour [64]. The weakened intermolecular bonds are related to the ther-
modynamic characteristics of starch. The carboxyl groups in the starch granules affect the
characteristic amylopectin crystal structure [65]. In addition, the chemical modification of
starch granules can reflect the surface appearance, fractures, and pores, and facilitate water
penetration in the granules [66]. The thermal properties of starches from varied sources are
due to the starch composition, ratio of amylose-amylopectin, residual lipids and protein,
morphology, molecular structure, and the starch granules distribution [21].

5. Conclusions

The modification of sago starch was found to affect physicochemical properties. Oxi-
dation with ozone significantly affected the solubility, swelling power, and carbonyl and
carboxyl content of the native starch. Native starch is more oval-shaped and irregularly
shaped than modified starch, according to SEM analysis. Additionally, in the FTIR anal-
ysis results, between native starch and modified starch changes in absorption at specific
wavelengths, the spectral patterns of all the samples were similar. In addition, the oxidized
sago starch showed identical XRD patterns to that of native starch. On the other hand,
DSC analysis revealed that the profile of gelatinization and retrogradation temperatures of
oxidized starches was insignificantly different from native starch.

Author Contributions: Conceptualization, S.S., I.P. and B.J.; methodology, S.S.; software, H.C.;
validation, S.S., A.M.Y. and M.R.; formal analysis, S.S., B.J. and H.C.; investigation, S.S., I.P., A.M.Y.
and M.R.; resources, S.S., I.P.; data curation, A.M.Y., M.R.; writing—original draft preparation, S.S.,
A.M.Y., M.R.; writing—review and editing, S.S., H.C.; visualization, S.S.; supervision, S.S.; project
administration, S.S. All authors have read and agreed to the published version of the manuscript.

Funding: This research was funded by the Ministry of Research and Technology/National Research
and Innovation Agency of Republic Indonesia through the scheme of Penelitian Terapan Unggulan
Perguruan Tinggi (PTUPT) 2020 with contract number: 257-126/UN7.6.1/PP/2020.

Institutional Review Board Statement: Not applicable.

Informed Consent Statement: Not applicable.

Data Availability Statement: The datasets generated during and/or analyzed during the current
study are available from the corresponding author on reasonable request.

Acknowledgments: The authors thank the Ministry of Research and Technology/National Research
and Innovation Agency of Republic Indonesia through the scheme of Penelitian Terapan Unggulan
Perguruan Tinggi (PTUPT) 2020.

Conflicts of Interest: The authors declare no conflict of interest.

References
1. Daniel, J.R.; Vidovic, N. Carbohydrates, role in human nutrition. In Reference Module in Food Science; Elsevier: Amsterdam,

The Netherlands, 2018. [CrossRef]
2. Hobbs, L. Chapter 21 Sweeteners from starch: Production, properties and uses. In Starch, 3rd ed.; Bemiller, J., Whistler, R., Eds.;

Academic Press: Cambridge, MA, USA, 2009; pp. 797–832. [CrossRef]

http://doi.org/10.1016/b978-0-08-100596-5.02927-9
http://doi.org/10.1016/B978-0-12-746275-2.00021-5


Foods 2021, 10, 1309 15 of 17

3. Huang, F.; Liu, H.; Zhang, R.; Dong, L.; Liu, L.; Jia, X.; Zhang, M.; Ma, Y.; Wang, G. Physicochemical properties and prebiotic
activities of polysaccharides from longan pulp based on different extraction techniques. Carbohydr. Polym. 2018, 206, 344–351.
[CrossRef]

4. Schwartz, D.; Whistler, R.L. Chapter 1 history and future of starch. In Starch, 3rd ed.; Bemiller, J., Whistler, R., Eds.; Academic
Press: Cambridge, MA, USA, 2009; pp. 1–10. [CrossRef]

5. Soto, D.; León, O.; Urdaneta, J.; Muñoz-Bonilla, A.; Fernández-García, M. Modified starch as a filter controller in water-based
drilling fluids. Materials 2020, 13, 2794. [CrossRef] [PubMed]

6. Xiong, X.-q.; Bao, Y.; Gu, W.; Lu, F.; Wu, Z. Preparation and application of high performance corn starch glue in straw decorative
panel. Wood Fiber Sci. 2018, 50, 88–95. [CrossRef]

7. Sumardiono, S.; Pudjihastuti, I.; Budiyono; Hartanto, H.; Sophiana, I.C. Combination process method of lactic acid hydrolysis
and hydrogen peroxide oxidation for cassava starch modification. AIP Conf. Proc. 2017, 1840, 060006. [CrossRef]

8. Karim, A.A.; Tie, A.P.L.; Manan, D.M.A.; Zaidul, I.S.M. Starch from the sago (Metroxylon sagu) palm tree properties, prospects,
and challenges as a new industrial source for food and other uses. Compr. Rev. Food Sci. Food Saf. 2008, 7, 215–228. [CrossRef]

9. Sumaryono; Muslihatin, W.; Ratnadewi, D. Effect of carbohydrate source on growth and performance of in vitro sago palm
(Metroxylon sagu rottb.) plantlets. HAYATI J. Biosci. 2012, 19, 88–92. [CrossRef]

10. Sumardiono, S.; Rakhmawati, R.B. Physicochemical properties of sago starch under various modification process: An overview.
Adv. Sci. Lett. 2017, 23, 5789–5791. [CrossRef]

11. Zhu, F. Recent advances in modifications and applications of sago starch. Food Hydrocoll. 2019, 96, 412–423. [CrossRef]
12. Sumardiono, S.; Rakhmawati, R.B.; Pudjihastuti, I. Physicochemical and rheological properties of sago (metroxylon sagu) starch

modified with lactic acid hydrolysis and UV rotary drying. ASEAN J. Chem. Eng. 2018, 18, 41–53. [CrossRef]
13. Zainal Abiddin, N.F.; Yusoff, A.; Ahmad, N. Effect of octenylsuccinylation on physicochemical, thermal, morphological and

stability of octenyl succinic anhydride (OSA) modified sago starch. Food Hydrocoll. 2018, 75, 138–146. [CrossRef]
14. Segura-Campos, M.; Chel-Guerrero, L.; Betancur-Ancona, D. Synthesis and partial characterization of octenylsuccinic starch from

Phaseolus lunatus. Food Hydrocoll. 2008, 22, 1467–1474. [CrossRef]
15. Achudan, S.N.; Dos Mohamed, A.M.; Rashid, R.S.A.; Mittis, P. Yield and physicochemical properties of starch at different sago

palm stages. Mater. Today Proc. 2020, 31, 122–126. [CrossRef]
16. Hui, R.; Qi-he, C.; Ming-liang, F.; Qiong, X.; Guo-qing, H. Preparation and properties of octenyl succinic anhydride modified

potato starch. Food Chem. 2009, 114, 81–86. [CrossRef]
17. Abbas, K.A.; Khalil, S.K.; Meor Hussin, A.S. Modified starches and their usages in selected food products: A review study.

J. Agric. Sci. 2010, 2, 90. [CrossRef]
18. Fouladi, E.; Mohammadi Nafchi, A. Effects of acid-hydrolysis and hydroxypropylation on functional properties of sago starch.

Int. J. Biol. Macromol. 2014, 68, 251–257. [CrossRef]
19. Sumardiono, S.; Kusumawardani, N.I.; Abdurahman, A.U.; Arland, A.; Jos, B.; Pudjihastuti, I. The modification of sago

(Metroxylon Sagu) starch by combination of lactic acid hydrolysis and H2O2 oxidation methods to increase baking expansion. AIP
Conf. Proc. 2020, 2197, 070007. [CrossRef]

20. Castanha, N.; da Matta Junior, M.D.; Augusto, P.E.D. Potato starch modification using the ozone technology. Food Hydrocoll. 2017,
66, 343–356. [CrossRef]

21. Fonseca, L.M.; Gonçalves, J.R.; El Halal, S.L.M.; Pinto, V.Z.; Dias, A.R.G.; Jacques, A.C.; da Rosa Zavarezeb, E. Oxidation of potato
starch with different sodium hypochlorite concentrations and its effect on biodegradable films. LWT Food Sci. Technol. 2015, 60,
714–720. [CrossRef]

22. Ouellette, R.J.; Rawn, J.D. Organic Chemistry Study Guide: Key Concepts, Problems, and Solutions Features Hundreds of Problems from
the Companion Book, Organic Chemistry, and Includes Solutions for Every Problem; Elsevier Inc.: Amsterdam, The Netherlands, 2015.

23. Castanha, N.; Santos, D.N.E.; Cunha, R.L.; Augusto, P.E.D. Properties and possible applications of ozone-modified potato starch.
Food Res. Int. 2019, 116, 1192–1201. [CrossRef]

24. Maniglia, B.C.; Lima, D.C.; Matta Junior, M.D.; Le-Bail, P.; Le-Bail, A.; Augusto, P.E.D. Hydrogels based on ozonated Cassava
starch: Effect of ozone processing and gelatinization conditions on enhancing 3D-printing applications. Int. J. Biol. Macromol.
2019, 138, 1087–1097. [CrossRef] [PubMed]

25. Sumardiono, S.; Pudjihastuti, I.; Jos, B.; Taufani, M.; Yahya, F. Modification of cassava starch using combination process lactic acid
hydrolysis and microwave heating to increase coated peanut expansion quality. AIP Conf. Proc. 2017, 1840, 060005. [CrossRef]

26. Rekhate, C.V.; Srivastava, J.K. Recent advances in ozone-based advanced oxidation processes for treatment of wastewater- a
review. Chem. Eng. J. Adv. 2020, 3. [CrossRef]

27. Wei, C.H.; Zhang, F.; Hu, Y.; Feng, C.; Wu, H. Ozonation in water treatment: The generation, basic properties of ozone and its
practical application. Rev. Chem. Eng. 2017, 33. [CrossRef]

28. Obadi, M.; Zhu, K.X.; Peng, W.; Sulieman, A.A.; Mohammed, K.; Zhou, H.M. Effects of ozone treatment on the physicochemical
and functional properties of whole grain flour. J. Cereal Sci. 2018, 81, 127–132. [CrossRef]

29. Chan, H.T.; Bhat, R.; Karim, A.A. Physicochemical and functional properties of ozone-oxidized starch. J. Agric. Food Chem. 2009,
57, 5965–5970. [CrossRef] [PubMed]

30. Sangseethong, K.; Termvejsayanon, N.; Sriroth, K. Characterization of physicochemical properties of hypochlorite- and peroxide-
oxidized Cassava starches. Carbohydr. Polym. 2010, 82, 446–453. [CrossRef]

http://doi.org/10.1016/j.carbpol.2018.11.012
http://doi.org/10.1016/B978-0-12-746275-2.00001-X
http://doi.org/10.3390/ma13122794
http://www.ncbi.nlm.nih.gov/pubmed/32575779
http://doi.org/10.22382/wfs-2018-009
http://doi.org/10.1063/1.4982286
http://doi.org/10.1111/j.1541-4337.2008.00042.x
http://doi.org/10.4308/hjb.19.2.88
http://doi.org/10.1166/asl.2017.8833
http://doi.org/10.1016/j.foodhyd.2019.05.035
http://doi.org/10.22146/ajche.49535
http://doi.org/10.1016/j.foodhyd.2017.09.003
http://doi.org/10.1016/j.foodhyd.2007.09.009
http://doi.org/10.1016/j.matpr.2020.01.341
http://doi.org/10.1016/j.foodchem.2008.09.019
http://doi.org/10.5539/jas.v2n2p90
http://doi.org/10.1016/j.ijbiomac.2014.05.013
http://doi.org/10.1063/1.5140940
http://doi.org/10.1016/j.foodhyd.2016.12.001
http://doi.org/10.1016/j.lwt.2014.10.052
http://doi.org/10.1016/j.foodres.2018.09.064
http://doi.org/10.1016/j.ijbiomac.2019.07.124
http://www.ncbi.nlm.nih.gov/pubmed/31340176
http://doi.org/10.1063/1.4982285
http://doi.org/10.1016/j.ceja.2020.100031
http://doi.org/10.1515/revce-2016-0008
http://doi.org/10.1016/j.jcs.2018.04.008
http://doi.org/10.1021/jf9008789
http://www.ncbi.nlm.nih.gov/pubmed/19489606
http://doi.org/10.1016/j.carbpol.2010.05.003


Foods 2021, 10, 1309 16 of 17

31. Klein, B.; Vanier, N.L.; Moomand, K.; Pinto, V.Z.; Colussi, R.; Da Rosa Zavareze, E.; Dias, A.R.G. Ozone oxidation of Cassava
starch in aqueous solution at different pH. Food Chem. 2014, 155, 167–173. [CrossRef]

32. Kesselmans, R.P.W.; Bleeker, I.P. Oxidizing Starch with Ozone in Absence of Catalyst by Passing Ozone through Aqueous
Suspension or Solution of Starch at Constant pH, Giving High Yield in Short Reaction Time. WO Patent 9,735,890, 2 October 1997.

33. Uthumporn, U.; Zaidul, I.S.M.; Karim, A.A. Hydrolysis of granular starch at sub-gelatinization temperature using a mixture of
amylolytic enzymes. Food Bioprod. Process. 2010, 88, 47–54. [CrossRef]

34. Kumar, R.; Khatkar, B.S. Thermal, pasting and morphological properties of starch granules of wheat (Triticum aestivum L.) varieties.
J. Food Sci. Technol. 2017, 54, 2403–2410. [CrossRef]

35. Pudjihastuti, I.; Handayani, N.; Sumardiono, S. Effect of pH on physicochemical properties of cassava starch modification using
ozone. MATEC Conf. Proc. 2018, 156, 01027. [CrossRef]

36. Ahmad, F.B.; Williams, P.A.; Doublier, J.L.; Durand, S.; Buleon, A. Physico-chemical characterisation of sago starch. Carbohydr.
Polym. 1999, 38, 361–370. [CrossRef]

37. Widodo, R.T.; Hassan, A. Compression and mechanical properties of directly compressible pregelatinized sago starches. Powder
Technol. 2015, 269, 15–21. [CrossRef]

38. Pérez, S.; Baldwin, P.M.; Gallant, D.J. Structural features of starch granules I. Starch 2009, 149–192. [CrossRef]
39. Kizil, R.; Irudayaraj, J. Discrimination of irradiated starch gels using FT-Raman spectroscopy and chemometrics. J. Agric. Food

Chem. 2006, 54, 13–18. [CrossRef] [PubMed]
40. Hernández-Martínez, M.; Gallardo-Velázquez, T.; Osorio-Revilla, G.; Almaraz-Abarca, N.; Castañeda-Pérez, E. Application of

MIR-FTIR spectroscopy and chemometrics to the rapid prediction of fish fillet quality. CyTA J. Food 2014, 12, 369–377. [CrossRef]
41. Dachriyanus, D. Analisis Struktur Senyawa Organik Secara Spektroskopi; Andalas University Press: Padang, Indonesia, 2004.
42. Vanier, N.L.; El Halal, S.L.M.; Dias, A.R.G.; da Rosa Zavareze, E. Molecular structure, functionality and applications of oxidized

starches: A review. Food Chem. 2017, 221, 1546–1559. [CrossRef]
43. Elena, J.; Lucia, M.D. X-ray diffraction study of hydration processes in the Portland cement. J. Appl. Eng. Sci. 2011, 1, 79–86.
44. Khondker, A.; Lakhani, S. X-ray diffraction: A comprehensive explanation for multipurpose research. Int. J. Interdiscip. Res. Innov.

2015, 3, 60–64.
45. Toraya, H. A new method for quantitative phase analysis using X-ray powder diffraction: Direct derivation of weight fractions

from observed integrated intensities and chemical compositions of individual phases. J. Appl. Crystallogr. 2016, 49, 1508–1516.
[CrossRef]

46. Singh, J.; Kaur, L.; McCarthy, O.J. Factors influencing the physico-chemical, morphological, thermal and rheological properties of
some chemically modified starches for food applications—A review. Food Hydrocoll. 2007, 21, 1–22. [CrossRef]

47. Oladebeye, A.O.; Oshodi, A.A.; Amoo, I.A.; Karim, A.A. Functional, thermal and molecular behaviours of ozone-oxidised
cocoyam and yam starches. Food Chem. 2013, 141, 1416–1423. [CrossRef]

48. Wurzburg, O.B. Modified starches. In Food Polysaccharides and Their Applications, 2nd ed.; CRC Press: Boca Raton, FL, USA, 2016;
pp. 87–118. [CrossRef]

49. Fitria, E.; Hariyadi, P.; Andarwulan, N.; Triana, R.N. The physicochemical properties of modified sago starch by oxidation method
using sodium hypochlorite. Indones. J. Food Qual. 2018, 5, 100–108.

50. Vrieling, A.; Wielema, T.A.; Beugeling, J. Oxidation of Starch. Patent No. 3.205.763A, 3 September 2018.
51. Zhou, F.; Liu, Q.; Zhang, H.; Chen, Q.; Kong, B. Potato starch oxidation induced by sodium hypochlorite and its effect on

functional properties and digestibility. Int. J. Biol. Macromol. 2016, 84, 410–417. [CrossRef]
52. Matsuguma, L.S.; Lacerda, L.G.; Schnitzler, E.; Carvalho Filho, M.A.S.; Franco, C.M.L.; Demiate, I.M. Characterization of native

and oxidized starches of two varieties of Peruvian carrot (Arracacia Xanthorrhiza, B.) from two production areas of Paraná state,
Brazil. Braz. Arch. Biol. Technol. 2009, 52, 701–713. [CrossRef]

53. Wardhani, D.H.; Cahyono, H.; Dwinanda, M.F.H.; Nabila, P.R.; Aryanti, N.; Pangestuti, D.R. Effect of KOH as deacetylation agent
on physicochemical properties of glucomannan. J. Phys. Conf. Ser. 2019, 1295. [CrossRef]

54. Daramola, B.; Osanyinlusi, S.A. Investigation on modification of Cassava starch using active components of ginger roots (Zingiber
officinale Roscoe). Afr. J. Biotechnol. 2006, 5, 917–920. [CrossRef]

55. Bamforth, C.W. Barley and malt starch in brewing: A general review. Master Brew. Assoc. Am. 2003, 40, 89–97.
56. Zhu, F. Composition, structure, physicochemical properties, and modifications of cassava starch. Carbohydr. Polym. 2015, 122,

456–480. [CrossRef]
57. Yuan, M.L.; Lu, Z.H.; Cheng, Y.Q.; Li, L.T. Effect of spontaneous fermentation on the physical properties of corn starch and

rheological characteristics of corn starch noodle. J. Food Eng. 2008, 85, 12–17. [CrossRef]
58. Wang, Y.J.; Den Truong, V.; Wang, L. Structures and rheological properties of corn starch as affected by acid hydrolysis. Carbohydr.

Polym. 2003, 52, 327–333. [CrossRef]
59. Adebowale, K.O.; Lawal, O.S. Functional properties and retrogradation behaviour of native and chemically modified starch of

Mucuna bean (Mucuna pruriens). J. Sci. Food Agric. 2003, 83, 1541–1546. [CrossRef]
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