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(Lycopersicum esculentum) yang di-Coating dengan Gel Lidah Buaya 

(Aloe vera barbadensis Miller) Selama Penyimpanan. 

Di bawah bimbingan: 

1. Dr. Paini Sri Widyawati, S.Si, M.Si 

2. Ir. Adrianus Rulianto Utomo, MP 

 

ABSTRAK 

 

 Buah tomat merupakan buah klimakterik yang mudah mengalami 

kerusakan selama penyimpanan. Laju kerusakan buah dipengaruhi oleh 

proses respirasi. Umur simpan buah tomat berkisar tujuh hari pada 

penyimpanan di suhu kamar. Pemberian lapisan edible coating pada 

permukaan buah tomat dapat menghambat laju respirasi dan proses 

metabolisme buah sehingga kerusakan buah juga dapat dihambat. Bahan 

edible coating alami yang dapat digunakan adalah gel Aloe vera.  

Penelitian ini bertujuan untuk mengetahui pengaruh penggunaan 

edible coating gel Aloe vera terhadap pola respirasi buah tomat selama 

penyimpanan. Faktor yang digunakan pada penelitian ini adalah perbedaan 

bahan edible coating (gel Aloe vera 100% dan air) dan lama penyimpanan 

(0, 3, 6, 9, dan 12 hari). Data yang diperoleh dianalisa secara deskriptif 

dengan menghitung rata-rata dan rata-rata standar deviasi, kemudian 

dilanjutkan uji T-test untuk mengetahui ada tidaknya perbedaan pola 

respirasi antara buah tomat yang di-coating dengan buah tomat yang tidak 

di-coating. Penelitian ini dilakukan dengan pengulangan sebanyak tiga kali 

untuk setiap perlakuan.  

Pola respirasi buah tomat diamati dengan adanya perubahan-

perubahan yang terjadi pada buah selama penyimpanan akibat proses 

respirasi, yaitu kadar air, susut berat, total asam, pH, dan total padatan 

terlarut. Penggunaan gel Aloe vera dapat menghambat proses respirasi buah 

tomat. Buah tomat yang diberi lapisan gel Aloe vera mengalami kehilangan 

air yang lebih rendah dengan susut bobot yang lebih kecil. Susut berat buah 

tomat coating dan non-coating selama 12 hari penyimpanan berturut-turut 

adalah 7,62±1,33% dan 10,59±1,90%. Kadar air tomat coating dan non-

coating pada hari ke-12 berturut-turut adalah 94,24±0,29% dan 

92,97±0,34%. Uji total asam, pH, dan TPT (Total Padatan Terlarut) 

menunjukkan buah tomat non-coating lebih cepat mengalami penurunan 

total asam, peningkatan pH, dan peningkatan jumlah TPT. 

  

Kata kunci : buah klimakterik, gel Aloe vera, edible coating, pola respirasi 
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Felany Sutanto, NRP 6103013025. Respiration Pattern of Tomato Fruit 

(Lycopersicum esculentum) that Coated with Aloe vera Gel (Aloe vera 

barbadensis Miller) During Storage. 
Advisory Committee: 

1. Dr. Paini Sri Widyawati, S.Si, M.Si 

2. Ir. Adrianus Rulianto Utomo, MP 

 

ABSTRACT 

 

Tomato is a climacteric fruit that is easily decay during storage. The 

rate of fruit’s decay is affected by respiratory process. The shelf life of 

tomato is around seven days if it is stored at ambient temperature. Applying 

edible coating on the surface of tomatoes can inhibit respiration rate and 

metabolic processes, so that the decay process can also be inhibited. Natural 

edible coating material which can be used are Aloe vera gel. 

This study was aimed to determine the effect of the use of Aloe vera 

gel as edible coating toward the respiration pattern of tomato during storage. 

Factors used in this study were the difference of edible coating material 

(Aloe vera gel 100% and water) and storage time (0, 3, 6, 9, and 12 days). 

The results were analyzed descriptively by calculated the average and 

average standard deviation, then followed by T-test using Minitab to 

determine whether there was difference in the respiration pattern between 

coated tomato dan uncoated tomato. This research was conducted by the 

repeated three times for each treatment. 

Tomato’s respiration pattern could be observed through the changes 

that occured in the fruit during storage due to the respiration process, such 

as moisture content, weight loss, total acid, pH, and total dissolved solids. 

Layer of gel Aloe vera could inhibit the respiration process of tomatoes. 

Coated tomato had less water loss and smaller weight loss than uncoated 

tomato. Weight loss of coated tomato and uncoated tomato for 12 days of 

storage were 7,62±1,33% and 10,59±1,90%, respectively. The moisture 

content of coated tomato and uncoated tomato on the 12
th

 days of storage 

were 94,24±0,29% and 92,97±0,34%, respectively. Analysis of total acid, 

pH, and total soluble solid (TSS) showed that uncoated tomatoes were faster 

in decreased of total acid, increase of pH, and increase of the number of 

total soluble solid. 

 

 

Keyword : climacteric fruit, Aloe vera gel, edible coating, respiration 

pattern 
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