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ABSTRACT

Starch is one of the widely required excipients in pharmaceutical dosage forms manufacturing. 
Indonesia’s rich biodiversity, encompassing tubers like arrowroot, taro beneng, porang, ganyong 
and yams, harbours the potential for novel starch excipient sources. These tubers provide starch 
variations with distinct functional properties influenced by the natural starch granules’ properties 
and amylose-amylopectin ratio. Previous research utilizing natural and modified starches from these 
tubers has demonstrated their potential in pharmaceutical formulation. These starch tubers have been 
studied and provided promising results in tablet formulation and film development. Additionally, 
they could be involved in developing more advanced dosage forms, such as starch nanoparticles 
and nanocrystals. The rich versatility of these tuber starches solidified a promising future for their 
development, offering significant advantages for both pharmaceutical technology and economic 
value perspectives. Optimization of the starch yield, mainly through extraction, is crucial to fully 
realizing the economic prospect of tuber-derived starches.

Keywords: starch; tuber-starches; Indonesian tuber; pharmaceutical excipients; excipients 
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INTRODUCTION

Excipients are crucial in ensuring that pharmaceutical 
dosage forms meet the required quality specifications. 
Starch, prevalent excipients in the pharmaceutical 
industry, impacts drug performance, quality, safety, 
efficacy, acceptance, and stability across various 
dosage forms (Adetunji, 2020). Equivalently, starch is 
also extensively used in the food industry as a gelling 
agent, thickener and ingredient in diverse food and 
beverage products (Egharevba, 2020). The demand for 
starch in the market has grown significantly in recent 
years. Despite the considerable growth, global starch 
production mainly came from corn, cassava, potato, and 
wheat sources (Vilpoux et al., 2018).

Indonesia, despite possessing rich biodiversity within 
the tropical belt and harboring a wider variety of 
starch-bearing crops compared to sub-tropical regions 
(Vilpoux et al., 2018), relies heavily on import trade 
to fulfil its domestic needs of pharmaceutical-grade 
starch excipients. Among the vast sources of tuber 
starches, solely cassava starch has been commercially 
exploited as a significant source of starch (Moorthy et 
al., 2017). Nevertheless, other than cassava, Indonesia 
is rich in various underutilized tubers such as arrowroot 
(Maranta arundinacea L.), taro beneng (Xanthosoma 
undipes K.Koch), porang tuber (Amorphophallus 
muelleri Blume), gembili yam (Dioscorea esculenta), 
ganyong tuber (Canna edulis Kerr) and various species 

of other tubers. Despite their potential as rich starch 
sources, these tubers hold limited economic value due 
to their restricted use in small-scale traditional food 
production. Consequently, developing excipients from 
these underutilized and readily available tubers presents 
a promising solution to meet the rising demand for starch 
in diverse pharmaceutical dosage forms. Furthermore, 
understanding the tuber starch’s rheological, gelling 
and thermal properties can provide valuable insights 
for understanding and predicting the pharmaceutical 
application of these starch (Sukhija et al., 2016).

In this review, detailed explanations about starch 
properties and their relationship to starch granules’ 
properties and composition, followed by a brief 
discussion of the principle of starch extraction. The 
review also highlighted the development of tuber starch 
excipients and their applications in the formulation of 
several pharmaceutical dosage forms. This review’s 
tuber discussion is limited to arrowroot, taro beneng, 
porang, ganyong, and gembili yam, which are the most 
prevalent in Indonesia. 

METHODS

Based on previous studies, this review presents the 
potential of starch production from several Indonesian 
tubers to be developed as pharmaceutical excipients. 
A detailed literature review was ‘Indonesian tubers’, 
‘tuber   starches’, ‘tuber starch properties’, ’tuber 
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starch extraction’, ‘tuber starches excipient’, ‘Maranta 
arundinacea’, ‘arrowroot’, ‘Xanthosoma undipes 
K.Koch’, ‘taro beneng’, ‘Amorphallus muelleri Blume’, 
‘porang tuber’, ‘Canna edulis Kerr’, ‘ganyong’, 
‘Dioscorea esculenta’, ‘gembili’, ‘starch nanoparticles’, 
and ‘starch nanocrystals’   on various search engines 
such as Google and ScienceDirect. 

RESULTS AND DISCUSSION

Starch Granules Properties in Determining Starch 
Functionality
The versatility of starch applications is defined by 
its physicochemical properties due to variations in 
starch granule morphology and size. Starch granules 
comprise semi-crystalline and amorphous concentric 
layers (Sholichah et al., 2019). The starch granule size, 
morphology, and shape depend on the composition 
and arrangement of amylopectin and amylose and 
their biological origins. The tuber starch granules are 
primarily oval-shaped, with smaller portions varying 
from polygonal to lenticular (Kunle, 2020). Starch 
granule’s size and shape were primarily influenced by the 
botanical sources, along with genetics and environmental 
conditions during growth (Bajaj et al., 2018).

Starch granule size can be classified into four categories: 
large (>25 μm), medium (10–25 μm), small (5–10 
μm), and very small (<5 μm) (Builders & Arhewoh, 
2016). The granule’s size affects the starch dispersion 
properties even at similar amylose-amylopectin content, 
where small granule starches tend to have a lower 
pasting temperature compared to larger granules due to 
increased water absorption and water hydration, leading 
to a higher amount of amylose leaked out. The smaller 
granule signifies a higher amorphous arrangement of the 

polysaccharide chains, rendering them susceptible to 
water hydration.

The starch granule complex is composed primarily 
of amylopectin and amylose. Amylopectin forms 
a concentric core within the granule, with amylose 
dispersed at the matrix. Amylopectin is a nonrigid 
branched structure of anhydroglucose molecules, while 
amylose is a linear molecule of glucose linked with a 
glycosidic bond, as depicted in Figure 1 (Builders & 
Arhewoh, 2016). Amylose, rigid due to tight packing 
from its straight chain, is insoluble in water. However, it 
can disperse in hot water without gel formation due to a 
sparse amount of hydroxide groups providing restricted 
interaction with water. Amylopectin, which is nonrigid in 
a structure equipped with many hydroxide groups, favours 
the interaction with water, resulting in gel formulation. 
Amylopectin contents correlates with granule size, as 
smaller granules possess more amylopectin chains with 
lower degrees of polymerization, while amylopectin 
chains with higher degrees of polymerization are seen in 
large starch granules (Kunle, 2020). 

Variations in amylopectin–amylose composition at 
starch granules lead to variations in paste profile, 
retrogradation, gel and rheological properties  (Tarique et 
al., 2021). Biduski et al. (2018) reported that gel formed 
from starch with elevated amylose content possessed 
a compact, rigid gel microstructure, whereas gel from 
higher amylopectin resulted in a loose network structure 
(Biduski et al., 2018). Tian et al. (2023)  also observed 
that a gel made from rice flour with higher amylose 
content resulted in higher retrogradation enthalpy, 
which indicates higher energy is required to disrupt the 
crystalline structures  (Tian et al., 2023). 

Figure 1. Amylose and amylopectin chain structure
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Tuber starches are comparable with commercially 
available starch excipients from various sources 
with varied starch granule characteristics and starch 
compositions. Commercially available starch mostly 
came from maize starch (Starch 1500, C*PharmGel), 
potato starch (Solani Amylum) and wheat starch (Wheat 
Starch TB). Tuber starches have distinctive differences 
in terms of starch properties due to their native origin. 
Compared with wheat (26.27%) and maize starch 
(26.28%), tuber starch (35.20%) generally contains 
higher amylose and larger granule size (Nuwamanya 
et al., 2011; Tarique et al., 2021). Tuber starch with 
higher amylose possesses great structure integrity and 
is suitable for hydrogel, film-based dosage forms, and 
matrix-forming agents. Additionally, cereal starches 
have weaker gel structures with higher hydrophilicity 
(Tarique et al., 2021). 

Starch minor constituents significantly affect starch 
functional characteristics. Regarding starch compositions, 
wheat and maize starches have significantly higher lipid 
and protein contents than tuber starch (M. Li et al., 2022). 
Lipid and proteins is absorbed at starch granule surface 
which could form a hydrophobic barrier coating the 
starch granules, thus limiting the starch wettability and 
water penetration (M. Li et al., 2022; A. P. Putri et al., 
2017). Higher protein and lipid in wheat and maize starch 
resulted in lower starch wettability, which plays a role in 
lower viscosity, higher gelatinization temperature, and 

limited disintegration potential (Builders & Arhewoh, 
2016; M. Li et al., 2022). Adjei et al. (2017) compared 
the disintegration potential of wheat, maize and cassava 
starch in paracetamol tablets. The study reported that 
native cassava starch, with a faster disintegration time 
compared with wheat and maize starches, had the 
potential to be utilized as a tablet disintegrant (Adjei 
et al., 2017). Compared with wheat and maize starch, 
potato and cassava starch with larger granule size and 
higher amylose content possess higher amylose leaching 
percentages, an indicator of starch thermal stability due 
to the disruption of crystalline amylopectin region than 
wheat and maize starch. The studies postulated that 
weaker amylopectin regions are generally observed 
within tuber starch granules (Nuwamanya et al., 2011). 
Therefore, tuber starches could excel as substitute 
for wheat and maize starch as disintegrants at tablet 
formulation, encapsulant materials, and film-forming 
agents (Malki et al., 2023; Patomchaiviwat et al., 2011; 
Sholichah et al., 2019).

Tuber Starch Extraction
Starch extraction from tubers involves several processes, 
as depicted in Figure 2. The precipitation  method 
is mainly adopted to extract starch from the cassava 
industry  (Vilpoux et al., 2018). The main purpose of 
starch extraction is to isolate starch in its purest form  
(M. Li et al., 2022). 

Figure 2. Starch extraction process from tuber source
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In general, starch extraction from tubers starts by 
washing tubers to remove any excess dirt before getting 
peeled and subjected to a grinding process with the 
aid of water until it passes through a mesh sieve. The 
grinding process exposed the starch granules and made 
them more accessible to extract (Guilherme et al., 2018). 
The disintegrated mass was then submerged in water for 
24 hours  (Sukhija et al., 2016; Wahyusi et al., 2022). 
The submersion or steeping steps promote water diffusion 
into the tuber starch cellular components to promote 
hydration. In nature, starch is insoluble in water because 
it has numerous crystalline regions in its granules. The 
precipitated mass is gathered. The effectiveness of the 
soaking method in producing high yield is determined 
by soaking time, temperature, and soaking liquid 
composition. The obtained mass is later washed to 
remove the excess protein and chemical residue. The 
washed mass is subjected to the drying process to obtain 
dried flakes, which were then pulverized into fine powder 
(Sukhija et al., 2016). 

The separation methods involve additional stimuli 
to physically, chemically, or biologically enhance 
precipitation and protein removal. Physically, addition 
of centrifugal force through mixing could promote the 
starch precipitation and promote higher starch surface 
area contacted with water. While starch separation 
could be done by centrifuge, it is only possible in small 
lab-scale production and required further process to 
removing protein that act as impurities (Thuppahige et 

al., 2023). Chemical methods involve soaking water 
with additional compounds such as alkalinizing agents 
(sodium metabisulphite, sodium bisulphite, and sodium 
hydroxide), sulphur dioxide (SO2) (Ghoshal & Kaur, 
2023). Sodium salts and NaOH create an alkaline 
solution for the soaking water. Alkali extractions 
solubilize the protein in the starch granules, which 
separate from the starch. This method’s drawback is 
that it potentially degrades the starch double-helix and 
crystalline structure, resulting in low starch yield at 
high alkali concentrations. A combination of proteolytic 
enzymes such as bromelain with alkali treatment is 
required to reduce the amount of alkali concentration. 
Another viable agent is soaking in SO2 solution, 
which helps control the spoilage microbe growth 
and preserves the color by denaturing the browning 
enzymes and softening the protein matrix bonds with 
starch. Therefore, employing SO2 causes environmental 
concerns since proper wastewater treatment and washing 
processes are required (M. Li et al., 2022; Sukhija et 
al., 2016). Biologically, the involvement of proteolytic 
enzymes (pepsin, bromelain and papain) could help 
attack the protein-starch complex adsorbed at the surface 
of granules to promote the separation of protein. Another 
attempt could involve an enzymatic reaction provided by 
fermentative microbes. Alternatively, the fermentation-
based isolation method involved soaking tuber mass in 
an aqueous solution containing Spectrococcus lactis due 
to its enzymatic reaction (Z. Li et al., 2008). 

Table 1. Comparison of tuber starches physcochemical properties with commercially available starch excipients

Parameters Potato Starch Wheat Starch Maize Starch Cassava 
Starch

Sweet Potato 
Starch

Trade name Solani 
Amylum

Wheat Starch 
TB

Starch 1500, 
Lycatab, 
C*PharmGel

- -

Moisture content 13.01 ± 0.02 
13.67

10.0 to 12.15 ± 
0.01

7.2 to 11.29 ± 
0.07

10.93 ± 0.05 to 
16.50 

9.33 to 9.72 ± 
0.04

Ash content (%) 0.26 0.60 0.54 0.31 0.28
Protein content (%) 1.82 6.44 2.20 0.52 1.13
Lipid content (%) 0.15 – 0.46 0.74 ± 0.01 0.62 ± 0.01 0.14 ± 0.04 0.13 ± 0.01
Total starch (%) 86.80 ± 0.41 86.87 ± 0.23 87.63 ± 0.76 88.95 ± 0.16 89.97 ± 0.35
Amylose content (%) 24.16 ± 1.16 – 

31.09
24.50 – 26.40 28.49 – 29.20 17.71 ± 4.87 18.82 ± 2.05 to 

19.57 ± 0.2 
Amylopectin content (%) 75.84 ± 1.16 73.60 ± 3.75 71.51 ± 2.15 82.29 ± 4.87 81.18 ± 2.05
Granule size (µm) 35.74 ± 0.1 to 

70.7
19.19 ± 0.1 5.85 ± 0.07 23.3 to 306.27 16.67 ± 0.1 

to 90
Granule shape Oval, 

ellipsoidal, 
spherical 

Disk, irregular, 
lenticular 

Polygonal, 
spherical, oval 

Oval, bell 
spherical 

Oval, 
polygonal, 
irregular 

Sources: (Bajaj et al., 2018; Guo et al., 2023; He et al., 2020; Lyu et al., 2021; Nuwamanya et al., 2011; Tong et al., 2023; D. Zhang et al., 2017)
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Established tuber starch drying methods include oven 
drying (Sukhija et al., 2016; Wahyusi et al., 2022), 
sunlight drying (Jufrinaldi et al., 2023) and freeze-drying 
(Thuppahige et al., 2023). Oven drying, significantly 
impact the product properties like porosity and density. 
Zhao et al. (2024), in the previous studies, stated that 
oven drying caused the collapsed structure of kudzu 
tuber starch (Pueraria montana var. lobata) due to the 
dissociation of starch molecules along with water to 
break the surface structure of granules (Zhao et al., 2024). 
The phenomenon was also reported in oven drying of 
cassava starch, which weakened the starch granule’s 
integrity (Aviara et al., 2010). Higher granule porosity 
will lower starch density while improving the granule’s 
wettability. While sun drying is cost-effective and 
straightforward, oven drying offers a more widespread, 
reliable and affordable alternative. Regardless of their 
higher costs, freeze-drying and vacuum-drying minimize 
the oxidation of phenol compounds by decreasing the 
emitting heat at lower temperatures to preserve their white 
colour. Compared with starch functional characteristic, 
there was not a significant difference in viscosity and 
swelling capabilities of starch characteristics due to 
the drying method, as demonstrated by Jufrinaldi et al. 
(2023) to understand the impact of oven and sunlight 
drying methods towards starch functional characteristics 
(Jufrinaldi et al., 2023). 

Indonesian Tuber-Derived Starches as Pharmaceutical 
Excipients
An overview of tuber starch properties was covered in this 
section, as presented in Table 1. Various tuber starches 
have been studied to develop as potential pharmaceutical 
excipients. Several chemical or physical modifications 
have been performed to improve its application as an 
excipient. 

1. Arrowroot (Maranta arundinacea L.)
Arrowroot is a perennial herb with a tuberous rhizome 
mainly found in the West Indies, Brazil, Indonesia, 
the Philippines, India and Sri Lanka. Arrowroot is 
categorized as a perpetual plant with 90 – 150 cm in height 
and green leaves with 10 – 20 cm in length. The white 
rhizomes have 2.5 cm width and 20 – 40 cm length, as 
shown in Figure 3 (Tarique et al., 2021). Arrowroot was 
originally from West Brazil, where Indonesia’s climate 
suits arrowroot cultivation (Sholichah et al., 2019). 
14-month-old arrowroot rhizomes show the highest dry 
mass and starch content, ready to be processed (Tarique 
et al., 2021). Arrowroot starch contained 10.8%-21.1% 
crude protein, 11.1%-30.2% crude fibre, and 3.8%-
17.0% ash (Amante et al., 2021). The starch granules 
are considered large (10 µm to 35 µm) with an ellipsoid 
shape (Guilherme et al., 2018). Arrowroot starch contain 
0.14-21.1% protein, 0.01-1.43% fat content, 0.33-
3.60%, 80.77-84.2% total starch content, 7.06-15.24% 
moisture content, 0.33-3.60% ash content (Amante et al., 
2021; Chit, 2016; Waraczewski et al., 2022). Arrowroot 
starch have varied amylose content ranging from 21.9% 
(Aprianita et al., 2014), 24.95 ± 1.49% (Malki et al., 
2023), 25.64 ± 1.32% (Astuti et al., 2018), 35.20% 
(Tarique et al., 2021) to 42.01 ± 0.24% (Valencia et al., 
2015). The amylopectin content from arrowroot starch 
are varied from 62.3% to 84.79% (Waraczewski et al., 
2022).

The development of arrowroot starch as a pharmaceutical 
excipient has been done in natural and modified forms, 
either at tablet formulation or film formulation, as 
presented in Table 3. Utilization of arrowroot starch as 
a binding agent in the wet granulation process has been 
done by Yulyadah et al. (2021) in the formulation of 
ibuprofen tablet using wet granulation. 

Figure 3. Arrowroot plant (left) and arrowroot rhizomes (right)
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Table 2. Compilation of various tuber starch characteristics

Parameters Arrowroot Taro Beneng Ganyong Gembili Yam

Color parameters L*: 75.52 ± 0.12 to 
92.92 ± 0.97
a*: 0.83 ± 0.01 to 1.17 
± 0.18
b*: 6.00 ± 0.07 to 7.22 
± 0.81

L*: 81.14 ± 0.01 to 
85.30 ± 0.01
a*: 0.94 ± 0.01 to 3.14 
± 0.01
b*: 11.29 ± 0.81 to 
12.35 ± 0.01

L*: 57.93 to 73.00
a*: 0.82 ± 0.23
b*: 9.20 ± 0.40

L*: 84.09 ±0.20 to 
87.22 ±0.12
a*: -3.06 ±0.03 to 1.84 
±0.00
b*: 9.87 ±0.04 to 11.19 
±0.03

Whiteness Index (%) 4.12 ± 0.49 to 18.84 ± 
0.09

n.d 84.58 ± 0.47 n.d

Starch content (%) 51.97 ± 4.33 to 66.00 
± 0.48

79.80 to 84.10 83.82 ± 1.08 86.69 ± 0.22

Granule size (µm) 44.99 to 127 1.344 to 4.695 24.40–102.53 6 to 23
Granule morphology Oval, spherical and 

irregular 
Spherical and irregular Polygonal and 

irregular
Polygonal, oval and 
irregular

Amylose content (%) 24.95 ± 1.49 to 42.01 
± 0.24 

19.27 to 28.91  21.24 ± 0.26 to 
41.59 ± 1.59

14.2 to 29.92 ± 5.09

Amylopectin content 
(%)

32.80 ± 1.70 to 39.56 
± 0.48 

37.02 44.4 ±1.41 37.0 ±7.32

Swelling capabilities 
(%) or swelling power 
(g/g)

868.71 ± 80.9 to 1120 ± 
23.2 %

22.45 to 29.17 (g/g) 14.49 ± 0.22 (g/g) 3.00 ± 0.23 to 4.67 ± 
0.18

Viscosity (Cp) 7660 ± 2910 (12%) 1075 (12%) 146.7 (5%) n.d
Bulk density (g/ml) 0.69 ± 0.01 n.d n.d n.d
Tapped density (g/ml) 0.88 ± 0.02 n.d n.d n.d
Carr’s Index 19.16 ± 1.86 n.d n.d n.d
Hausner ratio 1.24 ± 0.03 n.d n.d n.d
Oxalate content (ppm) n.d 154.38 to 212.27 n.d n.d

* n.d : no data
Sources: Arrowroot (Aprianita et al., 2014; Astuti et al., 2018; Malki et al., 2023; Sholichah et al., 2017; Tarique et al., 2021; Valencia et al., 2015), 
taro beneng (Jufrinaldi et al., 2023; Kusumasari et al., 2024; Nurtiana & Pamela, 2019; Pamela et al., 2019; N. Putri et al., 2021; Saadah et al., 
2021), ganyong (Aprianita et al., 2014; Cáceres et al., 2021; Harmayani et al., 2011; Purwitasari et al., 2023; Yovani et al., 2022), and gembili yam 
(Aprianita et al., 2014; Houngbo et al., 2023; Jambomias et al., 2024; Retnowati et al., 2018, 2019; Rukmini & Santosa, 2019).

The formulation utilizes 10%, 15% and 20% arrowroot 
starch which resulted in 7.23 to 7.75 kg tablet hardness, 
0.56 – 0.66% friability (Yulyadah et al., 2021). Another 
application of arrowroot starch as wet binder also 
reported by Sugiyono et al. (2012) in formulation of 
paracetamol tablet. The formulation was done with 
5%, 7.5%, 10%, 12.5%, and 15% of arrowroot starch in 
addition of lactose as filler, sodium starch glycolate as 
disintegrant and magnesium stearate as lubricant. The 
developed tablet hardness is ranged from 4.86 ± 0.87% 
to 6.19 ± 1.24%, which improve alongside increasing of 
arrowroot starch concentration. 

Improvement of the starch concentration also 
decrease the friability rate from 0.60 ± 0.12% for 5% 
concentration to 0.28 ± 0.07% for 15% concentration 
(Sugiyono et al., 2012). Patomchaiviwat et al. (2011), 
successfully utilized arrowroot starch as a disintegrant 
in tablet formulation at various concentration at 2%, 4%. 
6%, and 10% along with corn starch and Explotab®. 
The study also evaluates the gelatinization effect in 

starch characteristics, showing that the pregelatinized 
arrowroot starch possesses a faster disintegration time 
(100 s) than native starch in tablet formulation (269 s). 
The disintegrability improvement at lower concentration 
could be explained by the higher swelling capabilities 
found at pregelatinized arrowroot (678.89 ± 56.80%) 
compared with the native starch (119.82 ± 56.80%) at 
2% concentration. That swelling improvement could be 
explained by the disruption of the ordered crystalline 
region through leaching, which becomes more 
available to interact with water (Mateescu et al., 2015). 
However, at higher arrowroot starch concentration the 
pregelatinized arrowroot starch possess slightly lower 
disintegration time than the tablets with native starch 
due to viscious gel mass formed resulting in retardation 
of tablet disintegration (Patomchaiviwat et al., 2011). 
Another usage of modified arrowroot starch in tablet 
formulation was done by Sriamornsak et al. (2010), 
utilizing it as a matrix-forming agent due to its high gel 
strength characteristic due to the starch modification. 

Harnessing the Potential of Several Local Indonesian Pharm Sci Res, Vol 11 No 2, 2024
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The study also concluded that modified arrowroot starch, 
due to microwaved heating possesses better retardation 
properties caused by higher gel strength value and lower 
swelling capabilities (Sriamornsak et al., 2010). Starch 
swelling capability can be reduced by rearranging the 
crystalline region within the starch granules after the 
heating treatment, which might become randomly 
distributed within the granules after the heating treatment 
(Oyeyinka et al., 2021). 

Other than tablets, arrowroot starch is also suitable in film 
composite formulation with other polymers. Utilization 
of arrowroot proposed promising potential, as reported 
by Gayathri & Jayakumari (2019) in antidiabetic buccal 
glipizide film formulation using a combination of 
arrowroot starch with Na-CMC (sodium carboxymethyl 
cellulose). The combination at 70:30 (arrowroot starch: 
Na-CMC) ratio shows the synergistic relationship 
in tensile strength observed by highest folding 
endurance 315 ± 2.3 fold (Gayathri & Jayakumari, 
2019). Chin-San and Liao (2017) also successfully 
formulated film membranes from arrowroot starch and 
polyhydroxyalkanoate (PHA) through crosslinking 
reaction mediated by tetraethoxysilane as a coupling 
agent. The developed crosslinked composite membranes 
exhibited elevated water absorption compared with 
the PHA-arrowroot starch physical mixture membrane 

alone due to the hydrophilicity of the arrowroot starch.               
In addition, the incorporation of arrowroot starch into the 
composition contributed to inferior mechanical strength, 
resulting in lower membrane film tensile strength (8.3 
MPa) compared to the crosslinked-PHA formula alone 
(16.3 MPa). Therefore, the ratio of crosslinked 20:80 
(arrowroot starch: PHA) is considered optimal, as 
confirmed by SEM observation promoting the uniform 
distribution of coupling agent in the film surface (Chin-
San & Liao, 2017). Sholichah et al. (2017) also reported 
similar attempts to develop arrowroot and polyvinyl 
alcohol (PVA) blended films through crosslinking 
reactions using citric acid. The developed films at lower 
PVA content (0.25-0.75%) did not significantly affect the 
water absorption capacity, film tensile strength, and film 
elongation. On the contrary, citric acid concentration 
greatly affected the composite film properties by 
developing covalent bonds between glucose and PVA 
molecules, which improve water holding capacity and 
film mechanical properties (Sholichah et al., 2017).

2. Taro Beneng (Xanthosoma undipes K.Koch)
Taro beneng is one of Indonesia’s local tubers 
abundantly grown in the Banten region (Suhaendah et 
al., 2021). Taro beneng is known for its massive size 
and weight compared to another tuber. The tuber weight 
ranged from 8–12 months and could reach 2.4-15 kg, 

Table 3. Application of arrowroot starch as pharmaceutical excipients

Developed excipients Application Role in Formulation References

Natural and pregelatinized arrowroot starch Placebo tablet Disintegrant (Patomchaiviwat et al., 2011)
Microwave-heated arrowroot starch Theophylline tablet Matrix-forming agent (Sriamornsak et al., 2010)
Arrowroot starch Glipzide buccal film Film-forming agent (Gayathri & Jayakumari, 2019)
Arrowroot starch Microencapsulated 

probiotic bacteria
Matrix beads (Samedi & Charles, 2019)

Arrowroot starch Ibuprofen tablet Binder (Yulyadah et al., 2021)
Arrowroot starch Paracetamol tablet Binder (Sugiyono et al., 2012)

Figure 4. Taro beneng plant (left) and harvested taro beneng tuber (right)
Sources: (Kusumasari et al., 2019; Susilawati et al., 2021)
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affected by soil fertility and climate as depicted at Figure 
4 (Fetriyuna et al., 2016; Susilawati et al., 2021). Taro 
beneng starch contains 0.66% protein, 6.21% moisture, 
10.56% lipid, 0.25% ash and 56.29% - 82.32% starch 
(Kusumasari et al., 2019; Nurtiana & Pamela, 2019). 
Several amylose and amylopectin values are reported 
for taro beneng starch varied from 19.27% amylose with 
37.02% amylopectin content (Kusumasari et al., 2019), 
16.40-20.35% amylose content (Saadah et al., 2021) 
and 28.91% amylose with 53.41% amylopectin content 
(Nurtiana & Pamela, 2019).

One notable challenge in using taro beneng is rich in 
oxalate content in the form of oxalic acid and calcium 
oxalate (Agustin et al., 2022; Pancasasti, 2016). These 
oxalate content could be reduced by washing and soaking 
treatment with NaCl solution. Agustin et al. (2022) study 
showed that utilization of 10% NaCl concentration with 
90 min soaking duration leads to a higher reduction of 
oxalate content (Agustin et al., 2022).

Previous studies discussing the utilization potential of 
taro beneng starch as a pharmaceutical are reported. 
The development of taro beneng-derived starch as 
pharmaceutical excipient has been done before by 
Awidah et al. (2021). The isolation of starch from the 
beneng taro was done using a fermentation method that 
resulted in modified starch that fulfilled the essential 
characteristic requirement of excipient (Awidah et 
al., 2021). Furthermore, taro beneng starch has been 
successfully utilized as disintegrant in paracetamol tablet 
formulation along with Avicel PH 102, copovidone, 
and magnesium stearate. The study confirming the 
potential as a disintegration in the formulation of the 
paracetamol tablet at various concentration (5%; 10%; 

15%), utilizing its swelling capabilities. The developed 
tablet show slower disintegration time at 64.67 s (5%), 
42.17 s (10%), and 25.83 s (15%) compared with tablet 
without taro beneng starch at 76.11 s (Indriatmoko et al., 
2019). Improvement of taro beneng starch functionality 
has been done by Wibisana et al. (2022) by chemical 
modification through acetylation reaction with acetic 
anhydride. The modified starch with 10:50 ratio of 
acetic anhydride and taro beneng starch possesses lower 
solubility and higher swelling power (5.2 g/g) due to 
substitution of hydroxyl groups with acetyl groups, lead 
to higher water interaction (Wibisana et al., 2022).

Taro beneng starch demonstrates promising potential 
for development as a film-forming agent. Maghfirah et 
al. (2023) successfully produced composite biodegradable 
film utilizing taro beneng starch to enhance its physical 
properties along with chitosan as additional material and 
glycerol as the plasticizer. The developed film shows 
increased density along with higher starch concentration 
and lower chitosan concentration, with an optimal 
composition at 70:30 (starch: chitosan). This study also 
reported improved water absorption capacity at higher 
starch concentrations due to improved hydrophilicity 
(Maghfirah et al., 2023). Puspita et al. (2022) successfully 
develop edible film based on taro beneng starch (2.5%) 
with carrageenan (7.5%) blend at various plasticizer type 
(sorbitol, glycerol, and polyethylene glycol) and various 
concentration concentration (1%; 3%; 5%). The optimal 
formulas is the edible film developed formulated from 
sorbitol at 3% concentration which produce 17.7567 
MPa tensile strength, 9.0637% elongation and 0.1214 
g/m2.hour water vapor transmission rate (Puspita et al., 
2022). 

Figure 5. Porang tuber plant (left) and porang bulb tuber (right)
Source: (Pusat Penelitian dan Pengembangan Porang & Indonesia, 2013)
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3. Porang (Amorphallus muelleri Blume)
Porang comes from the Araceaea family, which is 
nowadays cultivated in South Asia and Southeast 
Asia. Porang perennial plants that could grow up to 1.5 
meters tall with round yellowish bulbil tubers weighed 
up to 2 kg, as depicted in Figure 5 (Putri et al., 2022). 
Porang is primarily utilized in its extracted forms, such 
as glucomannan, a hydrocolloid carbohydrate. Despite 
that, porang starch still has the potential to be used as 
a pharmaceutical excipient. Dried porang starch has 
15.29% moisture content, 2.59% lipid content, and 
2.75% protein, with 20.44 % of amylose content and 
42.85% amylopectin content (Nurman et al., 2022). 
Porang starch in forms of flour potential as pharmaceutical 
excipients has been studied before in tablet and film. 
Konjac flour has been successfully utilized as a matrix-
forming agent, as reported by Liang et al. (2015) in 
the formulation of a metronidazole floating tablet. The 
floating tablet matrix comprises of two drug-free shell 
parts with a combination of konjac flour (20%), MCC 
(20%), PVPP (10%), and metronidazole (50%), with a 
drug-layered matrix in the central part. The study also 
reported the impact of konjac flour particle size due to 
variation of ball-milling time towards the drug release 
profile. Konjac flour which was milled for 4 hours 
succeeded in prolonging the drug release over 14 hour 
with the shortest floating lag time (Liang et al., 2015).

4. Ganyong Tuber (Canna edulis Kerr.)
Originally from South America, ganyong, also known as 
achira, is a known tubers which is cultivated in Southeast 
Asian countries, including Indonesia (Khoi et al., 2023). 
The tuber part has thick rhizomes as shown at Figure 6, 
with high starch content, with amylose at 13.77% and 
amylopectin at 86.23% (Cáceres et al., 2021).  Ganyong 
starch also contain protein 0.44% protein, 6.43% 
lipid, 7.42% moisture and 1.37% ash (Fatkhiyah et al., 
2020). Due to its high starch content due to low fiber 
content, ganyong starch is a promising candidate for 
starch development (Munfarida, 2023). Ganyong starch 
granules are typically large with variation in ganyong 
starch granules size can be attributed to the biological 
origin, cultivation practices, and plant physiology 
(Cáceres et al., 2021; Khoi et al., 2023).

Several studies have explored the potential of ganyong 
tuber starch in natural and modified forms has been 
done before as as a pharmaceutical excipient for tablets, 
granules and encapsulants as reported at Table 4. Azhary 
et al. (2019) developed pregelatinized ganyong starch, 
which possesses better compressibility and flowability. 
Ganyong starch was pregelatinized in different 
temperatures at 50ºC, 55ºC and 60ºC. The developed 
excipients were later utilized as direct compression 
disintegrant in acetylsalicylic acid tablets at 10%.     

Table 4. Application of ganyong starch as pharmaceutical excipients

Developed excipients Application Role in Formulation References
Pregelatinized ganyong starch Acetylsalicylic acid tablets Binder (Azhary et al., 2019)
Ganyong starch Ibuprofen tablets Filler (Maghfiroh et al., 2018)
Crosslinked ganyong starch Ondansentron granules Matrix-forming agent (Putri et al., 2017)
Hydrolyzed ganyong starch - Microcapsule-forming agent (Purwitasari et al., 2023)
Ganyong resistant starch (RS-3) Colon targeted curcumin and Fe3O4 Microcapsule-forming agent (Zhang et al., 2024).

Figure 6. Ganyong tuber plant (left) and ganyong tuber (right)
Sources: (Elik et al., 2022; Sukarsa, 2010)
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The developed tablet has hardness value varied from 5.80 
± 0.21 kg to 6.70 ± 0.29 kg. Besides that, the developed 
tablet also fulfills the friability value requirement (<1%) 
for every formula ranged from 0.13 ± 0.00% to 0.34 
± 0.00%. The tablet developed from pregelatinized 
ganyong starch at 55ºC posess the higher hardness and 
lower friability value (Azhary et al., 2019). In another 
study, ganyong starch was successfully physically 
blended with gembili starch and employed as a filler in 
formulation of ibuprofen tablets. The developed tablets 
show optimum physical properties at (82.11%:17.89%) 
of gembili starch: ganyong starch ratio with hardness 
at 7.45 ± 0.38 kg and friability values at 0.81 ± 0.01% 
(Maghfiroh et al., 2018). Utilization of modified ganyong 
starch as a matrix-forming agent was done by Putri et 
al. (2017) through cross-linking reaction using CaCl2. 
This modification resulted in higher starch swelling 
index of 3.44 ± 0.11% than native starch at 2.13 ± 
0.10%. Improvement of starch swelling due to increased 
amylopectin accessibility to interacting with water. The 
developed ondansetron granules possess similarities 
with the controlled drug release profiles (A. P. Putri et 
al., 2017). Improvement of ganyong starch swelling and 
water absorption capacity has been studied before by 
Purwitasari et al. (2023) through enzymatic hydrolysis. 
The modified starch hold potentials for applications 
in microencapsulation (Purwitasari et al., 2023). The 
potential of ganyong starch as an encapsulant has been 
proven in the development of retrograded resistant starch 
particles for colon targeting (C. Zhang et al., 2024). 

5. Gembili Yam (Dioscorea esculenta.) 
Yams are a well-known source of carbohydrates and 
several bioactive compounds correlating with their 
applicability potential. Indonesia has a long history 
of yam cultivations and uses several varieties of yam, 

such as gembili yam (Dioscorea esculenta), gadung 
yam (Dioscorea hispida), purple yam (Dioscorea alata) 
and white yam (Dioscorea rotundata) being prominent. 
However, their utilization is limited to preparing 
traditional dishes such as pounded yam or yam porridge 
and as complementary food cooked through boiling, 
steaming, or baking (Retnowati et al., 2018). 

One of the concerns regarding using Dioscorea sp. 
is the presence of bioactive compounds, such as toxic 
dioscorine alkaloids and toxic cyanogenic compounds 
(Ashri et al., 2014; Estiasih et al., 2022). Only 600 of the 
1137 Dioscorea sp. varieties are safe to consume (Ashri 
et al., 2014). Therefore, an additional detoxification 
process through soaking in brine or rubbing with ash for 
a specific amount of time has been successfully studied 
and employed (Estiasih et al., 2022).

In this section, gembili yam which more utilized and 
studied will be discussed further. Gembili yams have 
a potato-like shape with a grey colour, as can be seen 
in Figure 7. Gembili yam successfully developed into 
gembili flour through fermentation process which 
contains 8.39% moisture content, 0.72% ash content, 
0.15% lipid content, 3.92% protein content, and 86.84% 
total starch content (Saskiawan & Nafiah, 2014). 
Jayakody et al. (2007) reported gembili yam starch 
consist of 9.90 ± 0.13 to 10.97 ± 0.11% moisture, 0.17 
± 0.00% to 0.32 ± 0.00% ash, 0.40 ± 0.00% to 0.47 ± 
0.00% lipid, and the rest as carbohydrate with starch 
content (>80%) (Jayakody et al., 2007). Sulistyawati et 
al. (2024) reported that D. esculenta starch comprises 
of 12.08% moisture, 0.00% lipid, 3.00% protein, 1.27% 
ash, 9.04% fiber and 86.69% carbohydrate (Sulistyawati 
et al., 2024). 

Figure 7. Wild gembili yam plant (a), and harvested gembili yam (b)
Source: (Estiasih et al., 2022)
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Gembili yams starch contains amylose varied from 
several previous studies: 14.2% (Rukmini & Santosa, 
2019), 20.89% (Jambomias et al., 2024), 20.93% 
(Bahlawan et al., 2020) and 29.92 ± 5.09% (Retnowati 
et al., 2019). Meanwhile, the amylopectin content of 
gembili yams starch is 79.07% (Bahlawan et al., 2020).

Yam starches have been studied to be utilized as 
a pharmaceutical excipient in tablet development 
through some modifications. Nattapulwat et al. (2009) 
successfully developed carboxymethyl yam starch, 
which resulted in higher viscosity and swelling power, 
where at a higher substitution degree, more water can 
penetrate the starch granules due to the presence of 
hydrophilic groups. The modified excipients functioned 
optimally as disintegrant at 2% carboxymethyl starch, 
whereas 3% and 4% concentration caused slight 
retardation in the disintegration, likely caused by the 
viscous gel formed after contact with water, which 
resulted in decreased water penetration towards the 
tablet (Nattapulwat et al., 2009). Dewi et al. (2019) has 
successfully developed the development of co-processed 
excipients based on pregelatinized gembili yam with 
hydroxypropyl methylcellulose (HPMC) (2019). The 
developed excipients act as filler-binders that aid the 
tableting process through direct compression at 52% 
with ibuprofen (40%), Starch®1500 (5%), talc (1%), 
and magnesium stearate (2%). Compared with the 
excipients from native starch, the pregelatinized starch 
exhibited better flow properties from repose angle (37.13 
± 0.14º) and compressibility index (14.33 ± 1.15%) than 
the native starch with higher repose angle (47.63 ± 0.31º) 
and compressibility index (17.66 ± 0.58%). Therefore, 
the developed co-processed excipients possess of 
pregelatinized starch and HPMC (2:1) possess superior 
flow properties with the lowest repose angle (31.94 
± 0.92º) and compressibility index (6.83 ± 0.81%). 

The co-processed excipients superior properties as 
filler-binder were reflected in sufficient tablet hardness 
(7.20 ± 0.05 N) and friability (0.81 ± 0.23%). Regarding 
the disintegration time, co-processed pregelatinized 
starch and HPMC (2:1) have longer disintegration time 
attributed to hydrogel-forming, which limits water 
penetration (Dewi et al., 2019). 

Utilization Potential of Tuber Starch in Starch 
Nanoparticles
In addition to its potential as an excipient in tablet 
formulations, starch presents significant potential 
for developing nanoparticles and nanoencapsulation 
technologies. These technologies hold promising 
potential in the pharmaceutical, food and bio-material 
industries (Mateescu et al., 2015). The broad applicability 
of starch nanoparticles underscores the substantial 
opportunities associated with developing tuber-derived 
starches. The development of starch nanoparticles 
enhances their properties, yielding particles with a small 
size (less than 1000 nm) and a correspondingly large 
surface area (Marta et al., 2023). In pharmaceutical 
technology, nano-sized starch has promising potential to 
be developed as a drug carrier for various applications 
that could be developed as a drug carrier with a modified 
release, mucoadhesive properties or a suitable carrier for 
protein and hydrophobic drugs (Han et al., 2013; Jain et 
al., 2008). 

1. Starch Nanoparticles
Starch nanoparticle preparation can be broadly 
classified into two primary approaches: bottom-up 
and top-down. The bottom-up method involves the 
formation of atoms to develop nanoparticles at specific 
conditions, such as nano-precipitation. In contrast, 
the top-down approach mainly focuses on breaking 
down large bulk starch materials into nanoparticles. 

Table 5. Previous studies of starch nanoparticles development

Application Methods Starch Excipients References

Starch nanoparticles Ultrasonication Cassava starch, corn starch, and yam starch (Minakawa et al., 2019)
Starch nanoparticles Nanoprecipitation Corn starch, potato starch, sweet potato 

starch, tapioca starch
(Qin et al., 2016)

Ascorbic acid 
and oxalic acid 
nanoparticles

Ultrasound assisted acid 
hydrolysis

Potato starch (Shabana et al., 2019)

Tea polyphenols 
pickering emulsions

Milling Taro starch (Shao et al., 2018)

Starch nanoparticles Nanoprecipitation and acid/
alkaline hydrolysis

Andean potato starch (Torres et al., 2019)

Andrographolide starch 
microcapsules

Nanoprecipitation Acid hydrolyzed arrowroot starch (Winarti et al., 2014)

Temulawak oleoresin 
starch microcapsules

Nanoprecipitation Acid hydrolyzed arrowroot starch (Winarti et al., 2019)

Starch nanoparticles Solvent evaporation Acetylated Dioscorea abyssinica yam starch (Paulos et al., 2016)
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This can be achieved through various methods such 
as chemical hydrolysis, physical grinding (milling), 
ultrasonication, high-pressure homogenization, and 
irradiation (Abid et al., 2022; Marta et al., 2023; Qin et 
al., 2016). While the top-down approach offers greater 
scalability for lab and industrial settings, it typically requires 
a higher initial investment than the bottom-up approach. 
Additionally, the bottom-up, which is difficult to control 
on large-scale production methods, generally results 
in fewer byproducts of degraded starch, commonly 
observed with top-down methods (Marta et al., 2022). 

Numerous studies have explored the development of 
starch nanoparticles from various sources, including 
tuber starches such as cassava, arrowroot, elephant 
yam, and potato, for diverse applications, as presented 
in Table 5. Notably, the botanical source of starch 
significantly influences the morphology and properties 
of the resulting nanoparticles. Qin et al. (2016) proved 
this theory by developing nanoparticles from various 
starches consisting of corn starch, pea starch, potato 
starch, sweet potato starch, and tapioca starch. The starch 
granules possess spherical, oval and irregular shapes 
with varied granule sizes. The obtained nanoprecipitated 
starch was mainly spherical and elliptical in shapes 
ranging from 20 to 200 nm, correlating with the granule 
sizes; the smaller the starch granules lead to smaller 
starch nanoparticles. Besides, the higher starch amylose 
content of native starch reflected higher crystallinity 
and lower degradation temperature of nanoparticles 
that varied between each botanical source (Qin et al., 
2016). Similar trend was reported by Minakawa et al. 
(2019) in the development of starch nanoparticles from 
cassava, corn and yam starches. Yam starch with higher 
amylose content led to high crystallinity nanoparticles, 
while cassava with the lowest amylose content resulted 
in mostly amorphous results. Interestingly, the thermal 
properties did not follow that principle compared to their 
native starches. Starch nanoparticles resulted in lower 
thermal properties due to the semi-crystalline structure 
shifting into a more amorphous region that is more 
susceptible to degradation (Minakawa et al., 2019). 

The selection of preparation methods also affects the 
morphology and properties of yield nanoparticles, as 
Torres et al. (2019) reported in developing Andean 
potato starch nanoparticles by combining acid 
hydrolysis or alkaline hydrolysis with nanoprecipitation.                                  
The difference was observed through XRD analysis, 
where the acid treatments degraded the starch amorphous 
region, and the alkaline treatment eroded the outer part 
of the starch granule and gelatinized it (Torres et al., 
2019). Ultrasound (physical method) and ultrasound-
assisted acid hydrolysis (chemical method) of potato 
starch have been successfully done in the development 
of potato starch nanoparticles by Shabana et al. (2019).                      

Compared with conventional sonication, ultrasonication 
leads to smaller particle size (80 nm), and combined 
treatment with acid hydrolysis produces smaller 
particles (40 nm) as the hydrolysis provides starch 
degradation. Ultrasonic with acoustic cavitation energy 
promotes the breakage of the starch network through 
starch pores (Kim & Suslick, 2018). Additionally, the 
acid treatment resulted in lower starch molecular weight, 
indicating starch structural breakdown as proven by gel 
permeation chromatography (GPC) (Shabana et al., 
2019).

The implementation of tuber starch was done before 
involving the development of microcapsules to facilitate 
the delivery of several active ingredients. Winarti et 
al. (2015), studied the potential of arrowroot starch in 
developing microcapsules containing andrographolide. 
The nano arrowroot starch was obtained through the 
precipitation of acid-modified starch for 24 hours. The 
encapsulation was done by spray-drying a mixture 
of maltodextrin and arrowroot starch nanoparticles.         
The obtained composite microcapsule possesses an 
average particle of 14.84 ± 1.36 – 15.06 ± 3.66 µm, 
with a polydispersity index (PDI) valued from 0.526 – 
0.528. On the contrary, encapsulation using starch alone 
resulted in lower particle size and PDI index showing 
more uniformity (Winarti et al., 2014, 2015). Winarti et 
al. (2019) also conducted similar research in developing 
composite microcapsules containing Curcuma 
xanthorrhiza oleoresin from nanoprecipitated starch. 
The produced microcapsule has an average particle size 
ranging from 196.7 to 256.74 nm (Winarti et al., 2019). 

2. Starch Nanocrystals
Nanocrystals are unique nanostructures with high 
crystalline content that are also known as hydrolyzed 
starch or microcrystalline starch. Starch nanocrystals 
are derived from starch granules due to disruption of 
the amorphous region, resulting in nanoscale particles 
with high crystallinity (Li et al., 2023; Odeniyi et al., 
2019). Compared with the crystalline region, the 
amorphous part in starch granules is more susceptible 
to hydrogen ions. Therefore, starch nanocrystals are 
commonly prepared with selective processes to remove 
the amorphous region, such as acid hydrolysis and 
enzymatic hydrolysis. Starch nanocrystals are identified 
as having lower solubility compared to native starches as 
a result of their high crystallinity purity (Li et al., 2023).

Starch nanocrystals, have shown great potential in 
pharmaceutical applications. Alwaan et al. (2019) 
reported the potential of starch nanocrystals for 
controlled drug delivery of hydroxyurea in a formulation 
of hydrogel composed of hydrolyzed starch cross-linked 
with arabic gum. The study shows that adding starch 
nanocrystals reduces the swelling ratio, reflecting lower 
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drug release (Alwaan et al., 2019). Martins et al. (2022) 
utilized rice starch and potato starch nanocrystals as 
barrier agents in the development of rice starch films. 
The study shows that the addition of starch nanocrystals 
interferes with the film characteristics with higher tensile 
strength and elongation, reduced solubility and decreased 
water vapor permeability (Martins et al., 2022).

Future Prospectives and Challenges
Tuber starches have been gaining attention in the last 
decades because of their abundance and properties, 
which could fulfil the growing characteristic 
requirements in the pharmaceutical and food industries, 
which keep growing. In the pharmaceutical industry, 
other than being used as a tablet excipient and film-
forming agent, starch also has the potential to be 
developed into advanced drug delivery systems such 
as starch nanoparticles and nanocrystals (Sivamaruthi 
et al., 2022; J. Zhang et al., 2022). Utilization of starch 
is primarily limited to its native characteristics, which 
urgently require excipient modification either by 
physical modification (gelatinized starch, co-processed 
excipients) or chemical modification (hydrolyzed starch, 
esterified starch, cross-linked starch, oxidized starch) 
to improve the natural starch excipient applicability 
furthermore (Moorthy et al., 2017). Consequently, it is 
possible to utilize several local Indonesian starches in 
the future. The local tubers’ value would be improved 
by being utilized as an alternative starch source to fulfil 
the domestic demand for starch from the pharmaceutical 
and food industries in the future. One of the significant 
hurdles facing the development of starch from tubers is 
the manufacturing stage’s feasibility. Principally, starch 
extraction from tubers faces challenges related to starch 
extraction efficiency Therefore, an optimization study 
about starch extraction parameters based on soaking time 
and concentration of sedimentation agent salts is needed 
to improve its efficiency. Another limiting factor is the 
high oxalate, alkaloid and cyanide concentration found 
in tubers, which require additional processes (Agustin et 
al., 2022; Ashri et al., 2014; Estiasih et al., 2022).

While cereals are dried at 12%-14% moisture content 
and can be stored for years, fresh rhizomes, tubers, and 
roots present more than 60% moisture content (Vilpoux 
et al., 2018). From a practical point of view, fresh 
tubers’ high moisture content is also a crucial issue. 
Fresh tubers are very perishable due to high water 
activity, which promotes spoilage microbe growth that 
induces rotting. Additionally, post-harvest physiological 
activities (sprouting, transpiration), regulated by storage 
temperature and humidity, also play a role in weight loss 
during storage. Therefore, tuber must be processed as 
dried chips or flour after being harvested to prolong its 
storage time  (Omohimi et al., 2019).
  

CONCLUSION
 
As proven by several application and extraction 
studies, Indonesian tuber starches from arrowroot, 
taro beneng, porang tuber, ganyong tuber, and gembili 
yam possess enormous potential to be utilized as 
pharmaceutical excipients. These starches possess 
several unique characteristics reflected by their starch 
composition and granule properties. Enhancing tuber 
starches functional characteristics through physical 
and chemical modification could further improve its 
applicability as an excipient. In the future, these tuber-
derived starches could be a staple excipient utilized 
in tablet formulation and film formulation either in 
native or modified forms. Besides that, tuber starches 
also potentially to be utilized in starch nanoparticles 
development. 

CONFLICT OF INTEREST

The authors already agree with the contents of the 
manuscript and declare no conflict of interest regarding 
the publication of this article. 

REFERENCES

Abid, N., Khan, A. M., Shujait, S., Chaudhary, K., 
Ikram, M., Imran, M., Haider, J., Khan, M., Khan, Q., 
& Maqbool, M. (2022). Synthesis of nanomaterials 
using various top-down and bottom-up approaches, 
influencing factors, advantages, and disadvantages: 
A review. Advances in Colloid and Interface Science, 
300(December 2021), 102597. https://doi.org/10.1016/j.
cis.2021.102597.

Adetunji, A. O. (2020). Chemical properties of 
starch. London: IntechOpen. https://doi.org/10.5772/
intechopen.78119.

Adjei, F. K., Osei, Y. A., Kuntworbe, N., & Ofori-
Kwakye, K. (2017). Evaluation of the disintegrant 
properties of native starches of five new cassava 
varieties in paracetamol tablet formulations. 
Journal of Pharmaceutics, 2017, 1–9. https://doi.
org/10.1155/2017/2326912.

Agustin, N. A., Syafutri, M. I., Yanuriati, A., Malahayati, 
N., Aryani, D., & Airlangga, T. (2022). Penurunan kadar 
oksalat pati talas beneng (Xanthosoma undipes K. Koch) 
pada berbagai konsentrasi NaCl dan lama perendaman. 
Prosiding Seminar Nasional Lahan Suboptimal Ke-10, 
6051, 199–207.

Alwaan, I. M., Jafar, M. M. R. M., & Allebban, Z. 
S. M. (2019). Development of biodegradable starch 
nanocrystals/gum Arabic hydrogels for controlled 

E-ISSN 2477-0612

Horison, et al.



81

E-ISSN 2477-0612

drug delivery and cancer therapy. Biomedical Physics 
& Engineering Express, 5(2), 025021. https://doi.
org/10.1088/2057-1976/aafc14.

Amante, P. R., Santos, E. C. Z., Correia, V. T. da V., & 
Fante, C. A. (2021). Research notes: Benefits and possible 
food applications of arrowroot (Maranta arundinaceae 
L.). Journal of Culinary Science & Technology, 19(6), 
513–521. https://doi.org/10.1080/15428052.2020.1791
295.

Aprianita, A., Vasiljevic, T., Bannikova, A., & Kasapis, 
S. (2014). Physicochemical properties of flours and 
starches derived from traditional Indonesian tubers and 
roots. Journal of Food Science and Technology, 51(12), 
3669–3679. https://doi.org/10.1007/s13197-012-0915-
5.

Ashri, A., Yusof, M. S. M., Jamil, M. S., Abdullah, A., 
Yusoff, S. F. M., Nasir, M. N. M., & Lazim, A. M. (2014). 
Physicochemical characterization of starch extracted 
from Malaysian wild yam (Dioscorea hispida Dennst.). 
Emirates Journal of Food and Agriculture, 26(8), 652–
658. https://doi.org/10.9755/ejfa.v26i8.17098.

Astuti, R. M., Widaningrum, Asiah, N., Setyowati, A., 
& Fitriawati, R. (2018). Effect of physical modification 
on granule morphology, pasting behavior, and functional 
properties of arrowroot (Maranta arundinacea L) 
starch. Food Hydrocolloids, 81, 23–30. https://doi.
org/10.1016/j.foodhyd.2018.02.029.

Aviara, N. A., Igbeka, J. C., & Nwokocha, L. M. (2010). 
Effect of drying temperature on physicochemical 
properties of cassava starch. International Agrophysics, 
24(3), 219–225.

Awidah, S. J. D., Herawati, D., & Kurniaty, N. (2021). 
Karakterisasi sifat fisikokimia pati talas beneng 
(Xanthosoma undipes K . Koch) sebagai alternatif 
eksipien produk farmasi. Prosiding Farmasi, 7(2), 375–
380.

Azhary, D. P., Zisca, R., Mardhiani, Y. D., & Utami, D. 
D. (2019). Modifikasi amilum ganyong (Canna indica 
L.) dengan metode pregelatinasi parsial untuk eksipien 
tablet kempa langsung. PHARMACY: Jurnal Farmasi 
Indonesia (Pharmaceutical Journal of Indonesia), 16(2), 
256. https://doi.org/10.30595/pharmacy.v16i2.5450.

Bahlawan, Z. A. S., Damayanti, A., Arif Majid, N., 
Herstyawan, A., & Hapsari, R. A. (2020). Gembili 
(Dioscorea esculenta) tube modification via hydrogen 
peroxide oxidation. Journal of Physics: Conference 
Series, 1444(1). https://doi.org/10.1088/1742-
6596/1444/1/012007.

Bajaj, R., Singh, N., Kaur, A., & Inouchi, N. (2018). 
Structural, morphological, functional and digestibility 
properties of starches from cereals, tubers and legumes: 
a comparative study. Journal of Food Science and 
Technology, 55(9), 3799–3808. https://doi.org/10.1007/
s13197-018-3342-4.

Biduski, B., Silva, W. M. F. da, Colussi, R., Halal, S. L. 
de M. El, Lim, L. T., Dias, Á. R. G., & Zavareze, E. da R. 
(2018). Starch hydrogels: The influence of the amylose 
content and gelatinization method. International Journal 
of Biological Macromolecules, 113, 443–449. https://
doi.org/10.1016/j.ijbiomac.2018.02.144.

Builders, P. F., & Arhewoh, M. I. (2016). Pharmaceutical 
applications of native starch in conventional drug 
delivery. Starch/Staerke, 68(9–10), 864–873. https://doi.
org/10.1002/star.201500337.

Cáceres, N. C., Suarez Mahecha, H., de Francisco, 
A., Vásquez Mejia, S. M., & Diaz Moreno, C. (2021). 
Physicochemical, thermal, microstructural and paste 
properties comparison of four achira (Canna edulis sp.) 
starch ecotypes. International Journal of Gastronomy 
and Food Science, 25(June). https://doi.org/10.1016/j.
ijgfs.2021.100380.

Cereda, M. P., & Vilpoux, O. F. (2023). Cultivation of 
arrowroot (Maranta arundinacea) in Brazil—planting 
material from rooted stems, preserving rhizomes for 
starch production. In Varieties and Landraces (pp. 
19–34). Elsevier. https://doi.org/10.1016/B978-0-323-
90057-7.00001-2.

Chin-San, W., & Liao, H.-T. (2017). Interface design and 
reinforced features of arrowroot (Maranta arundinacea) 
starch/polyester-based membranes: Preparation, 
antioxidant activity, and cytocompatibility. Materials 
Science and Engineering C, 70, 54–61. https://doi.
org/10.1016/j.msec.2016.08.067.

Dewi, A. T., Rahayu, K. D., Lestari, R., & Rum, I. A. 
(2019). Preparasi dan evaluasi ko-proses pati gembili 
(Dioscorea esculenta L.) pregelatinisasi sebagai eksipien 
tablet kempa langsung. Journal of Pharmacopolium, 
2(2), 94–103. https://doi.org/10.36465/jop.v2i2.487.

Egharevba, H. O. (2020). Chemical properties of 
starch and its application in the food industry. London: 
IntechOpen. https://doi.org/10.5772/intechopen.87777.

Elik, E. N., Nge, S. T., & Ballo, A. (2022). Inventarisasi 
jenis tanaman umbi-umbian yang berpotensi 
sebagai sumber karbohidrat alternatif di kecamatan 
Amarasi Selatan Kabupaten Kupang. BIOEDUKASI 
(Jurnal Pendidikan Biologi), 13(2), 257. https://doi.
org/10.24127/bioedukasi.v13i2.6355.

Harnessing the Potential of Several Local Indonesian Pharm Sci Res, Vol 11 No 2, 2024



Pharm Sci Res, Vol 11 No 2, 202482

Estiasih, T., Ahmadi, K., Sari, I. N. I., Kuliahsari, D. 
E., & Martati, E. (2022). Traditional detoxification of 
wild yam (Dioscorea hispida Dennst) tuber in chips 
processing at East Java, Indonesia. Journal of Ethnic 
Foods, 9(1), 1–12. https://doi.org/10.1186/s42779-022-
00164-1.

Fatkhiyah, N., Kurniasari, L., & Riwayati, I. (2020). 
Modifikasi pati umbi ganyong (Canna edulis Kerr) secara 
ikatan silang menggunakan sodium tripoliphosphat 
(STTP). Inovasi Teknik Kimia, 3(2), 41–47.

Fetriyuna, F., Marsetio, M., & Pratiwi, R. L. (2016). 
Pengaruh lama modifikasi heat-moisture treatment 
(HMT) terhadap sifat fungsional dan sifat amilografi 
pati talas Banten (Xanthosoma undipes K. Koch). 
Jurnal Penelitian Pangan (Indonesian Journal of 
Food Research), 1(1), 44–50. https://doi.org/10.24198/
jp2.2016.vol1.1.08.

Gayathri, D., & Jayakumari, L. S. (2019). Evaluation 
of commercial arrowroot starch/CMC film for buccal 
drug delivery of glipizide. Polimeros, 29(4). https://doi.
org/10.1590/0104-1428.06619.

Ghoshal, G., & Kaur, M. (2023). Optimization of 
extraction of starch from sweet potato and its application 
in making edible film. Food Chemistry Advances, 3, 
100356. https://doi.org/10.1016/j.focha.2023.100356.

Guilherme, D. D. O., Branco, F. P., Madeira, N. 
R., Brito, V. H., De Oliveira, C. E., Jadoski, C. J., & 
Cereda, M. P. (2018). Starch valorization from corn, 
tuber, rhizome, and root crops: The arrowroot (Maranta 
arundinacea L.) case. In Starches for Food Application: 
Chemical, Technological and Health Properties. Boca 
Raton: Academic Press. https://doi.org/10.1016/B978-0-
12-809440-2.00005-8.

Guo, L., Chen, H., Zhang, Y., Yan, S., Chen, X., & Gao, 
X. (2023). Starch granules and their size distribution in 
wheat: Biosynthesis, physicochemical properties and 
their effect on flour-based food systems. Computational 
and Structural Biotechnology Journal, 21(April), 4172–
4186. https://doi.org/10.1016/j.csbj.2023.08.019.

Han, F., Gao, C., & Liu, M. (2013). Fabrication 
and characterization of size-controlled starch-based 
nanoparticles as hydrophobic drug carriers. Journal of 
Nanoscience and Nanotechnology, 13(10), 6996–7007. 
https://doi.org/10.1166/jnn.2013.7759.

Harmayani, E., Murdiati, A., & Griyaningsih, G. 
(2011). Karakterisasi pati ganyong (Canna edulis) dan 
pemanfaatannya sebagai bahan pembuatan cookies dan 
cendol. Agritech, 31(4), 297–304.

He, R., Fu, N. F., Chen, H. M., Ye, J. Q., Chen, L. 
Z., Pu, Y. F., & Zhang, W. M. (2020). Comparison of 
the structural characterizatics and physicochemical 
properties of starches from sixteen cassava germplasms 
cultivated in China. International Journal of Food 
Properties, 23(1), 693–707. https://doi.org/10.1080/109
42912.2020.1752714.

Houngbo, M. E., Desfontaines, L., Irep, J. L., Dibi, 
K. E. B., Couchy, M., Otegbayo, B. O., & Cornet, D. 
(2023). Starch granule size and shape characterization of 
yam (Dioscorea alata L.) flour using automated image 
analysis. Journal of the Science of Food and Agriculture, 
October 2022. https://doi.org/10.1002/jsfa.12861.

Indriatmoko, D. D., Suryani, N., Lestari, D. P., & 
Rudiana, T. (2019). Pengaruh variasi konsentrasi pati 
talas beneng (Xanthosoma undipes K. Koch) sebagai 
penghancur terhadap kadar zat aktif dan uji batas 
mikroba tablet parasetamol 500 mg. Jurnal Kartika 
Kimia, 2(2), 92–99.

Jain, A. K., Khar, R. K., Ahmed, F. J., & Diwan, P. 
V. (2008). Effective insulin delivery using starch 
nanoparticles as a potential trans-nasal mucoadhesive 
carrier. European Journal of Pharmaceutics and 
Biopharmaceutics, 69(2), 426–435. https://doi.
org/10.1016/j.ejpb.2007.12.001.

Jambomias, K. L., Polnaya, F. J., & Ega, L. (2024). 
Characterization of the physicochemical properties of 
gembili starch (Dioscorea esculenta L.) with annealing 
modification. Journal of Agrosilvopasture-Tech,  3(1), 
47–55.

Jayakody, L., Hoover, R., Liu, Q., & Donner, E. 
(2007). Studies on tuber starches. II. Molecular 
structure, composition and physicochemical properties 
of yam (Dioscorea sp.) starches grown in Sri Lanka. 
Carbohydrate Polymers, 69(1), 148–163. https://doi.
org/10.1016/j.carbpol.2006.09.024.

Jufrinaldi, Sitanggang, A. B., Purwani, E. Y., & 
Budijanto, S. (2023). Rheological and functional 
characteristics of starch and flour on different drying 
methods from beneng taro as sustainability products 
from agricultural in Banten. IOP Conference Series: 
Earth and Environmental Science, 1241(1). https://doi.
org/10.1088/1755-1315/1241/1/012086.

Khoi, N. Van, Tung, N. T., Ha, P. T. T., Trang, P. T., 
Duc, N. T., Huong, N. T., & Phuong, N. T. L. (2023). 
Preparation and characterization of achira starch oxidized 
by different concentration of sodium hypochlorite. 
Vietnam Journal of Chemistry, 61(S3), 36–42. https://
doi.org/10.1002/vjch.202300045.

E-ISSN 2477-0612

Horison, et al.



83

E-ISSN 2477-0612

Kim, H. N., & Suslick, K. S. (2018). The effects 
of ultrasound on crystals: Sonocrystallization and 
sonofragmentation. Crystals, 8(7). https://doi.
org/10.3390/cryst8070280.

Kunle, O. O. (2020). Starch source and its impact on 
pharmaceutical applications. London: IntechOpen. 
https://doi.org/10.5772/intechopen.89811.

Kusumasari, S., Eris, F. R., Mulyati, S., & Pamela, V. 
Y. (2019). Karakterisasi sifat fisikokimia tepung talas 
beneng sebagai pangan khas kabupaten Pandeglang. 
Jurnal Agroekoteknologi, 11(2), 227. https://doi.
org/10.33512/jur.agroekotetek.v11i2.7693.

Kusumasari, S., Eris, F. R., Mulyati, S., & Pamela, 
V. Y. (2024). Extraction of inulin from beneng tuber 
(Xanthosoma undipes) and its application to yogurt. 
Future Foods, 9(December 2023), 100339. https://doi.
org/10.1016/j.fufo.2024.100339.

Li, C., Guo, Y., Chen, M., Wang, S., Gong, H., Zuo, 
J., Zhang, J., & Dai, L. (2023). Recent preparation, 
modification and application progress of starch 
nanocrystals: A review. International Journal of 
Biological Macromolecules, 250, 126122. https://doi.
org/10.1016/j.ijbiomac.2023.126122.

Li, M., Tian, Y., & Dhital, S. (2022). Starch and 
Starchy Food. Boca Raton: CRC Press. https://doi.
org/10.1201/9781003088929-2.

Li, Z., Liu, W., Shen, Q., Zheng, W., & Tan, B. (2008). 
Properties and qualities of vermicelli made from sour 
liquid processing and centrifugation starch. Journal 
of Food Engineering, 86(2), 162–166. https://doi.
org/10.1016/j.jfoodeng.2007.09.013.

Liang, H., Ye, T., Zhou, B., Li, J., He, L., Li, Y., Liu, S., 
Chen, Y., & Li, B. (2015). Fabrication of gastric floating 
controlled release tablet based on konjac glucomannan. 
Food Research International, 72, 47–53. https://doi.
org/10.1016/j.foodres.2015.02.014.

Lyu, R., Ahmed, S., Fan, W., Yang, J., Wu, X., Zhou, W., 
Zhang, P., Yuan, L., & Wang, H. (2021). Engineering 
properties of sweet potato starch for industrial 
applications by biotechnological techniques including 
genome editing. International Journal of Molecular 
Sciences, 22(17). https://doi.org/10.3390/ijms22179533.

Maghfirah, A., Sudiati, S., Ramadina, S., & Pratiwi, D. 
A. (2023). Enhancing biodegradable plastics’ physical 
properties through the incorporation of talas beneng 
starch (Xanthosoma undipes K. Koch) and glycerol as 

a plasticizer. Journal of Technomaterial Physics, 5(2), 
73–79. https://doi.org/10.32734/jotp.v5i2.12390.

Maghfiroh, N., Ermawati, D. E., & Rohmani, S. (2018). 
Optimasi kombinasi pati umbi gembili (Dioscorea 
esculenta (Lour.) Burk) dan pati umbi ganyong (Canna 
edulis Ker.) sebagai bahan pengisi tablet ibuprofen 
dengan metode simplex lattice design. JPSCR : Journal 
of Pharmaceutical Science and Clinical Research, 3(2), 
104. https://doi.org/10.20961/jpscr.v3i2.22304.

Malki, M. K. S., Wijesinghe, J. A. A. C., Ratnayake, R. H. 
M. K., & Thilakarathna, G. C. (2023). Characterization 
of arrowroot (Maranta arundinacea) starch as a potential 
starch source for the food industry. Heliyon, 9(9), 
e20033. https://doi.org/10.1016/j.heliyon.2023.e20033.

Marta, H., Rizki, D. I., Mardawati, E., Djali, M., 
Mohammad, M., & Cahyana, Y. (2023). Starch 
nanoparticles: Preparation, properties and applications. 
Polymers, 15(5), 19–25. https://doi.org/10.3390/
polym15051167.

Martins, P. C., Latorres, J. M., & Martins, V. 
G. (2022). Impact of starch nanocrystals on the 
physicochemical, thermal and structural characteristics 
of starch-based films. Lwt, 156. https://doi.org/10.1016/j.
lwt.2021.113041.

Mateescu, M. A., Ispas-Szabo, P., & Assaad, E. (2015). 
Controlled drug delivery: The role of self-assembling 
multi-task excipients. Cambridge: Woodhead Publishing. 
https://doi.org/10.1016/C2013-0-18175-5.

Minakawa, A. F. K., Faria-Tischer, P. C. S., & Mali, S. 
(2019). Simple ultrasound method to obtain starch micro- 
and nanoparticles from cassava, corn and yam starches. 
Food Chemistry, 283(May 2018), 11–18. https://doi.
org/10.1016/j.foodchem.2019.01.015.

Moorthy, S. N., Sajeev, M. S., & Anish, R. J. (2017). 
Starch in food: Structure, function and applications. 
Cambridge: Woodhead Publishing. https://doi.
org/10.1016/B978-0-08-100868-3.00011-1.

Munfarida, S. (2023). Modifikasi pati Canna edulis 
Kerr. sebagai potensi pengganti tepung terigu. Jurnal 
Keteknikan Pertanian, 11(1), 16–28. https://doi.
org/10.19028/jtep.011.1.16-28.

Nattapulwat, N., Purkkao, N., & Suwithayapan, O. 
(2009). Preparation and application of carboxymethyl 
yam (Dioscorea esculenta) Starch. AAPS PharmSciTech, 
10(1), 193–198. https://doi.org/10.1208/s12249-009-
9194-5.

Harnessing the Potential of Several Local Indonesian Pharm Sci Res, Vol 11 No 2, 2024



Pharm Sci Res, Vol 11 No 2, 202484

Nurman, N., Silahudin, M., Muda, N., & Maulani, T. R. 
(2022). Karakterisasi fisikokimia pati porang pandeglang 
banten. Gorontalo Agriculture Technology Journal, 
5(2), 55. https://doi.org/10.32662/gatj.v0i0.2423.

Nurtiana, W., & Pamela, V. Y. (2019). Characterization 
of chemical properties and color of starch from talas 
beneng (Xanthosoma undipes K. Koch) extraction as 
a source of indigenous carbohydrate from Pandeglang 
regency, Banten province. IOP Conference Series: 
Earth and Environmental Science, 383(1). https://doi.
org/10.1088/1755-1315/383/1/012050.

Nuwamanya, E., Baguma, Y., Wembabazi, E., & 
Rubaihayo, P. (2011). Comparative study of the 
physicochemical properties of starches from root, tuber 
and cereal crops. African Journal of Biotechnology, 
10(56), 12018–12030. https://doi.org/10.5897/
AJB10.2310.

Odeniyi, M., Omoteso, O., Adepoju, A., & Jaiyeoba, 
K. (2019). Starch nanoparticles in drug delivery: A 
review. Polymers in Medicine, 48(1), 41–45. https://doi.
org/10.17219/pim/99993.

Omohimi, C., Piccirillo, C., Ferraro, V., Roriz, M. C., 
Omemu, M. A., Dias Santos, S. M., Da Ressurreição, 
S., Abayomi, L., Adebowale, A., Vasconcelos, M. 
W., Obadina, O., Sanni, L., & Pintado, M. M. E. 
(2019). Safety of yam-derived (Dioscorea rotundata) 
foodstuffs-chips, flakes and flour: Effect of processing 
and post-processing conditions. Foods, 8(1). https://doi.
org/10.3390/foods8010012.

Oyeyinka, S. A., Akintayo, O. A., Adebo, O. A., 
Kayitesi, E., & Njobeh, P. B. (2021). A review on 
the physicochemical properties of starches modified 
by microwave alone and in combination with 
other methods. International Journal of Biological 
Macromolecules, 176, 87–95. https://doi.org/10.1016/j.
ijbiomac.2021.02.066.

Pamela, V. Y., Nurtiana, W., & Meindrawan, B. (2019). 
Amylography profile and microstructure of beneng taro 
Banten (Xanthosoma undipes K. Koch) starch. Food 
ScienTech Journal, 1(2), 100. https://doi.org/10.33512/
fsj.v1i2.7319.

Pancasasti, R. (2016). Pengaruh elevasi terhadap 
kadar asam oksalat talas beneng (Xanthosoma undipes 
K.Koch) di sekitar kawasan Gunung Karang Provinsi 
Banten. Setrum : Sistem Kendali-Tenaga-Elektronika-
Telekomunikasi-Komputer, 5(1), 21. https://doi.
org/10.36055/setrum.v5i1.890.

Patomchaiviwat, V., Suchada, P., Popporn, K., 
Supaporn, K., & Achara, R. (2011). Evaluation of native 
and pregelatinized arrowroot (Maranta arundinacea) 
starches as disintegrant in tablet formulation. Advanced 
Materials Research, 197–198(February), 127–130. 
https://doi.org/10.4028/www.scientific.net/AMR.197-
198.127.

Paulos, G., Mrestani, Y., Heyroth, F., Gebre-Mariam, T., 
& Neubert, R. H. H. (2016). Fabrication of acetylated 
Dioscorea starch nanoparticles: Optimization of 
formulation and process variables. Journal of Drug 
Delivery Science and Technology, 31, 83–92. https://doi.
org/10.1016/j.jddst.2015.11.009.

Purwitasari, L., Wulanjati, M. P., Pranoto, Y., & 
Witasari, L. D. (2023). Characterization of porous starch 
from edible canna (Canna edulis Kerr.) produced by 
enzymatic hydrolysis using thermostable α-amylase. 
Food Chemistry Advances, 2(June 2022), 100152. 
https://doi.org/10.1016/j.focha.2022.100152.

Pusat Penelitian dan Pengembangan Porang, & 
Indonesia. (2013). Modul diseminasi: Budidaya dan 
pengembangan porang (Amorphophallus muelleri 
Blume) sebagai salah satu potensi bahan baku lokal. 
Malang: Universitas Brawijaya.

Puspita, S. E., Eris, F. R., & Riyanto, R. A. (2022). 
Physical-mechanical properties of edible film based on 
beneng taro (Xanthosoma undipes K.Koch) starch with 
plasticizer. Food ScienTech Journal, 4(1), 37. https://
doi.org/10.33512/fsj.v4i1.15711.

Putri, A. P., Ridwan, M., Darmawan, T. A., Darusman, 
F., & Gadri, A. (2017). Calcium modified edible 
canna (Canna edulis L) starch for controlled released 
matrix. IOP Conference Series: Materials Science and 
Engineering, 223(1). https://doi.org/10.1088/1757-
899X/223/1/012041.

Putri, N. A., Riyanto, R. A., Budijanto, S., & Raharja, 
S. (2021). Studi awal perbaikan kualitas tepung talas 
beneng (Xanthosoma undipes K.Koch) sebagai potensi 
produk unggulan Banten. Journal of Tropical AgriFood, 
3(2), 63. https://doi.org/10.35941/jtaf.3.2.2021.6360.63-
72.

Putri, W. K., Restanto, D. P., Rusdiana, R. Y., & 
Kriswanto, B. (2022). Growth and phytochemical 
properties in differences weight of porang bulbil 
(Amorphophallus muelleri B.) var. Madiun 1. Ilmu 
Pertanian (Agricultural Science), 7(3), 188. https://doi.
org/10.22146/ipas.71362.

E-ISSN 2477-0612

Horison, et al.



85

E-ISSN 2477-0612

Qin, Y., Liu, C., Jiang, S., Xiong, L., & Sun, Q. (2016). 
Characterization of starch nanoparticles prepared by 
nanoprecipitation: Influence of amylose content and 
starch type. Industrial Crops and Products, 87, 182–
190. https://doi.org/10.1016/j.indcrop.2016.04.038.

Retnowati, D. S., Kumoro, A. C., & Ratnawati, R. 
(2018). Physical, thermal and functional properties of 
flour derived from ubi gembili (Dioscorea esculenta 
L.) tubers grown in Indonesia. Potravinarstvo Slovak 
Journal of Food Sciences, 12(1), 539–545. https://doi.
org/10.5219/937.

Retnowati, D. S., Ratnawati, R., & Kumoro, A. C. (2019). 
Nutritional characteristics and potential applications 
of flour prepared from Indonesian wild white yam 
(Dioscorea esculenta L.). Reaktor, 19(2), 43–48. https://
doi.org/10.14710/reaktor.19.2.43-48.

Rojas-Sandoval, J. (2018). Maranta arundinacea 
(arrowroot). Cabi Digital Compendium. https://
w w w . c a b i d i g i t a l l i b r a r y . o r g / d o i / 1 0 . 1 0 7 9 /
cabicompendium.32455. Acessed at 13 June 2024 
(online).

Rukmini, P., & Santosa, I. (2019). Pemanfaatan pati 
gembili (Dioscorea esculenta) menjadi glukosa dengan 
metode hidrolisis asam menggunakan katalis HCl. 
Konversi, 8(1), 49–58. https://doi.org/10.20527/k.
v8i1.6514.

Saadah, F., Fitrina, N., Rosidah, Y., Majda, L., & 
Abidin, Z. (2021). Modification of starch talas beneng 
(Xanthosoma undipes K. Koch) with oktenil suksinat 
anhydrous (OSA) and its application in mayonaise. 
Eximia Journal, 1, 62–71.

Samedi, L., & Charles, A. L. (2019). Viability of 4 
probiotic bacteria microencapsulated with arrowroot 
starch in the simulated gastrointestinal tract (GIT) 
and yoghurt. Foods, 8(5). https://doi.org/10.3390/
foods8050175.

Saskiawan,  iwan, & Nafiah, M. (2014). Sifat fisikokimia 
tepung gembili (Dioscorea esculenta (Lour.) Burk.) 
hasil fermentasi dengan penambahan inokulum bakteri 
selulolitik dan bakteri asam laktat. Jurnal Biologi 
Indonesia, 10(1), 101–108.

Shabana, S., Prasansha, R., Kalinina, I., Potoroko, I., 
Bagale, U., & Shirish, S. H. (2019). Ultrasound assisted 
acid hydrolyzed structure modification and loading of 
antioxidants on potato starch nanoparticles. Ultrasonics 
Sonochemistry, 51(July 2018), 444–450. https://doi.
org/10.1016/j.ultsonch.2018.07.023.

Shao, P., Zhang, H., Niu, B., & Jin, W. (2018). Physical 
stabilities of taro starch nanoparticles stabilized 
pickering emulsions and the potential application of 
encapsulated tea polyphenols. International Journal of 
Biological Macromolecules, 118, 2032–2039. https://
doi.org/10.1016/j.ijbiomac.2018.07.076.

Sholichah, E., Deswina, P., Sarifudin, A., Andriansyah, 
C. E., & Rahman, N. (2019). Physicochemical, structural 
and morphological properties of some arrowroot 
(Maranta arundinacea) accessions growth in Indonesia. 
AIP Conference Proceedings, 2175 (November). https://
doi.org/10.1063/1.5134572.

Sholichah, E., Purwono, B., & Nugroho, P. (2017). 
Improving properties of arrowroot starch (Maranta 
arundinacea)/PVA blend films by using citric acid as 
cross-linking agent. IOP Conference Series: Earth and 
Environmental Science, 101(February 2018), 012018. 
https://doi.org/10.1088/1755-1315/101/1/012018.

Sivamaruthi, B. S., Nallasamy, P. kumar, Suganthy, N., 
Kesika, P., & Chaiyasut, C. (2022). Pharmaceutical and 
biomedical applications of starch-based drug delivery 
system: A review. Journal of Drug Delivery Science 
and Technology, 77, 103890. https://doi.org/10.1016/j.
jddst.2022.103890.

Sriamornsak, P., Juttulapa, M., & Piriyaprasarth, S. 
(2010). Microwave-assisted modification of arrowroot 
starch for pharmaceutical matrix tablets. Advanced 
Materials Research, 93–94(January), 358–361. https://
doi.org/10.4028/www.scientific.net/AMR.93-94.358.

Sugiyono, Murdiyanti, P., & W, Y. N. (2012). Pengaruh 
variasi kadar amilum garut (Maranta arundinaceae 
Linn) sebagai bahan pengikat terhadap sifat fisik dan 
kimia tablet parasetamol. Fakultas Farmasi Universitas 
Wahid Hasyim Semarang, 32–37.

Suhaendah, E., Fauziyah, E., Geraldine, L. A., Sudomo, 
A., & Suhartono. (2021). Pertumbuhan talas beneng 
(Xanthosoma undipes K. Koch) pada pola agroforestri. 
Jurnal Agroforestri Indonesia, 4(1), 61–68.

Sukarsa, E. (2010). Tanaman ganyong. Lembang: 
Balai Besar Pelatihan Pertanian Lembang. https://
bbpplembang.bppsdmp.pertanian.go.id/publikasi-
detail/1140.

Sukhija, S., Singh, S., & Riar, C. S. (2016). Isolation 
of starches from different tubers and study of 
their physicochemical, thermal, rheological and 
morphological characteristics. Starch/Staerke, 68(1–2), 
160–168. https://doi.org/10.1002/star.201500186.

Harnessing the Potential of Several Local Indonesian Pharm Sci Res, Vol 11 No 2, 2024



Pharm Sci Res, Vol 11 No 2, 202486

Sulistyawati, E. Y. E., Rismaya, R., Susilo, A., Hakiki, 
D. N., & Luthfian, A. (2024). The effect of gembili 
flour (Dioscorea esculenta L.) substitution on dietary 
fiber contents, sensory, and chemical characteristics of 
cookies. Canrea Journal: Food Technology, Nutritions, 
and Culinary Journal, 7(1), 54–65. https://doi.
org/10.20956/canrea.v7i1.1048.

Susilawati, P. N., Yursak, Z., Kurniawati, S., & Saryoko, 
A. (2021). Petunjuk teknis budidaya dan pengolahan 
talas varietas beneng. Serang: Balai Pengkajian 
Teknologi Pertanian (BPTP) Banten.

Tarique, J., Sapuan, S. M., Khalina, A., Sherwani, S. F. 
K., Yusuf, J., & Ilyas, R. A. (2021). Recent developments 
in sustainable arrowroot (Maranta arundinacea Linn) 
starch biopolymers, fibres, biopolymer composites and 
their potential industrial applications: A review. Journal 
of Materials Research and Technology, 13, 1191–1219. 
https://doi.org/10.1016/j.jmrt.2021.05.047.

Thuppahige, V. T. W., Moghaddam, L., Welsh, Z. G., 
Wang, T., Xiao, H.-W., & Karim, A. (2023). Extraction 
and characterisation of starch from cassava (Manihot 
esculenta) agro-industrial wastes. LWT, 182, 114787. 
https://doi.org/10.1016/j.lwt.2023.114787.

Tian, J., Qin, L., Zeng, X., Ge, P., Fan, J., & Zhu, Y. 
(2023). The role of amylose in gel forming of rice 
flour. Foods, 12(6), 1210. https://doi.org/10.3390/
foods12061210.

Tong, C., Ma, Z., Chen, H., & Gao, H. (2023). Toward 
an understanding of potato starch structure, function, 
biosynthesis, and applications. Food Frontiers, 4(3), 
980–1000. https://doi.org/10.1002/fft2.223.

Torres, F. G., Arroyo, J., Tineo, C., & Troncoso, O. 
(2019). Tailoring the properties of native Andean Potato 
starch nanoparticles using acid and alkaline treatments. 
Starch - Stärke, 71(3–4), 1–23. https://doi.org/10.1002/
star.201800234.

Valencia, A. G., Moraes, I. C. F., Lourenço, R. V., 
Bittante, A. M. Q. B., & Sobral, P. J. D. A. (2015). 
Physicochemical properties of maranta (Maranta 
arundinacea L.) starch. International Journal of Food 
Properties, 18(9), 1990–2001. https://doi.org/10.1080/1
0942912.2014.958162.

Vilpoux, O. F., Brito, V. H., & Cereda, M. P. (2018). 
Starch extracted from corms, roots, rhizomes, and tubers 
for food application. In Starches for Food Application: 
Chemical, Technological and Health Properties. Boca 
Raton: Academic Press. https://doi.org/10.1016/B978-0-
12-809440-2.00004-6.

Wahyusi, K. N., Panjaitan, R., Sholikah, A. M., & 
Zakaria, V. (2022). Hydrolysis of starch from various 
tuber using acetic acid as an alternative sugar. MATEC 
Web of Conferences, 372, 03008. https://doi.org/10.1051/
matecconf/202237203008.

Waraczewski, R., Muszyński, S., & Sołowiej, B. 
G. (2022). An analysis of the plant- and animal-
based hydrocolloids as byproducts of the food 
industry. Molecules, 27(24). https://doi.org/10.3390/
molecules27248686.

Wibisana, A., Aulia, D. N., Nurhidayah, S., Anggaraeni, 
D. H., A, F. C. D., & Vol, N. (2022). Characteristics 
of taro beneng starch modified using acetic anhydride. 
Jurnal Ilmiah Teknik Kimia, 6(1), 33–38.

Winarti, C., Richana, N., Mangunwidjaja, D., & 
Sunarti, T. C. (2019). Effect of arrowroot nano starch 
preparation methods on the characteristics of temulawak 
oleoresin microcapsules. IOP Conference Series: 
Earth and Environmental Science, 309(1). https://doi.
org/10.1088/1755-1315/309/1/012034.

Winarti, C., Sunarti, T. C., Mangunwidjaja, D., & 
Richana, N. (2014). Preparation of arrowroot starch 
nanoparticles by butanol-complex precipitation, and 
its application as bioactive encapsulation matrix. 
International Food Research Journal, 21(6), 2207–
2213.

Winarti, C., Richana, N., & Sunarti, T. C. (2015). 
Effect of acid hydrolysis on the characteristics of 
andrographolide-loaded arrowroot starch nanoparticles. 
ETP International Journal of Food Engineering, 
January. https://doi.org/10.18178/ijfe.1.1.29-33.

Yovani, T., Wangrimen, G. H., & Fitriani, A. (2022). 
Characterization of ganyong (Canna discolor) and 
cowpea (Vigna unguiculata) flour affected by heat 
moisture treatment. Journal of Agri-Food Science and 
Technology, 3(1), 28–35. https://doi.org/10.12928/
jafost.v3i1.6504.

Yulyadah, D., Yuniarsih, N., & Fikayuniar, L. (2021). 
Uji evaluasi tablet ibuprofen dengan menggunakan 
pengikat dari amilum umbi garut (Maranta arundinaceae 
L.). Jurnal Buana Farma, 1(3), 24–30. https://doi.
org/10.36805/jbf.v1i3.162.

Zhang, J., Li, Y., Cai, Y., Ahmad, I., Zhang, A., Ding, 
Y., Qiu, Y., Zhang, G., Tang, W., & Lyu, F. (2022). Hot 
extrusion 3D printing technologies based on starchy 
food: A review. Carbohydrate Polymers, 294(June), 
119763. https://doi.org/10.1016/j.carbpol.2022.119763.

E-ISSN 2477-0612

Horison, et al.



87

E-ISSN 2477-0612

Zhang, C., Tang, L., Wang, N., Wu, J., Zhang, D., Li, 
H., Li, Y., Yang, L., Zhang, N., Zhang, Y., & Wang, X. 
(2024). Study of the self-assembly, drug encapsulating 
and delivering characteristics of short chain amylose-
based type 3 resistant starch nanoparticles from 
Canna edulis. International Journal of Biological 
Macromolecules, 262, 130107. https://doi.org/10.1016/j.
ijbiomac.2024.130107.

Zhao, Y., Qiao, S., Zhu, X., Guo, J., Peng, G., Zhu, X., 
Gu, R., Meng, Z., Wu, Z., Gan, H., Guifang, D., Jin, 
Y., Liu, S., & Sun, Y. (2024). Effect of different drying 
methods on the structure and properties of porous starch. 
Heliyon, 10(10), e31143. https://doi.org/10.1016/j.
heliyon.2024.e31143.

 

Harnessing the Potential of Several Local Indonesian Pharm Sci Res, Vol 11 No 2, 2024


