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Figure 4 Proceeding to extract sago starch

N http://en.wikipedia.org/wiki/Sago 6/11/2006




19

A 1 = = ~ o Y o o [
3NN 2 waasaudsenaunmunil "IJE’NLL‘]%IQ?T”I@L']Jiﬂ‘]JmEJ‘]JﬂiJmSJQ 117 wazuudevias

(9B 100 NTN)

Table 2 Chemical composition of sago starch comparation with starch, rice and cassava starch

(per 100 gram)

Composition Sago Starch Rice Cassava
Moisture, gram 14 12 12 9
Protein, gram 0.7 8.9 7.0 1.1
Fat, gram 0.2 1.3 0.5 0.5
Carbohydrate, gram 84.7 77.3 80 88.2
Calorie, cal 353 365 364 363
Vitamin B1, mg. 0.01 0.12 0.12 0.4
Calcium, mg. 11 16 5 28
Phosporus, mg. 13 106 140 287
Iron, mg. 1.5 1.2 0.8 4.4

U@ : Directorate for Nutrient, Department of Health (1972)

o [ 1 <
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24-31, HihwiinTuanasglusia 1,410 - 2,230 Alaaadu daves luTamaauiiiimviin
Tuanaoglusaa 6,700 - 9,230 A Taaadu guriglvesnisnawaad lusduvewiliog

FTHIN 69.4-70.1 DA UBAIF e
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M3en3 wanans 191ss Tewinnudlaeang

Table 3  Utilization of Sago

Sago palm part Usage/Utilization

Refined sago stach An ingredient of noodles, vermicelli (beehoon), Kuah-Tiau, Biscuits,
and many other foods
Sago fiber Used industrially in products such as monosodium glutamate, glucose,
Sago pitch caramel, (color milk), fructose, syrups, etc.
Provides bulk for rumen fermentation
Sago fronds Used as an animal feedstuff and in the livestock industry

Used in the pulp and paper industries

17 : Abd-Aziz (2002)
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Table 4 Products from hydrolyzed starch

Composition Content (%)
Glucose 85.0
Maltose 2.6

Trisaccharide 0.7

Oligosaccharide 6.85

N : aauag91n Fabiano L1ae Perego (2002)
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