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Ignacia Darmanto, NRP.6103019018. Pengembangan Smart Edible
Packaging Berbahan Tapioka dan Gelatin dengan Penambahan
Ekstrak Bunga Telang dan Tepung Cangkang Telur.
Pembimbing:

1. Dr.rer.nat. Ignasius Radix Astadi Praptono Jati, S.TP., MP.

2. Ir. Erni Setijawaty, S.TP., MM.

ABSTRAK

Smart packaging menggunakan bahan aktif yang berinteraksi dengan
bahan pangan yang dikemas. Penelitian ini menggunakan bahan dasar
tapioka dan gelatin konsentrasi 10% (b/v) dengan penambahan bahan
aktif. Tujuan penelitian ini adalah mengetahui pengaruh penambahan
bahan aktif ekstrak bunga telang dan tepung cangkang telur terhadap
karakteristik fisikokimia smart edible packaging dan kemampuannya
sebagai pengemas daging. Ekstrak bunga telang dibuat dengan
perbandingan bunga telang kering dengan air sebesar 1:5, 1:10, dan
1:15. Tepung cangkang telur yang ditambahkan sebesar 0,3% (b/v).
Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) faktor tunggal. Pengujian yang dilakukan meliputi
total fenol, aktivitas antioksidan, total antosianin, kuat tarik, persen
pemanjangan, dan uji warna dan aroma. Data dianalisis menggunakan
ANOVA dengan o = 5% dan dilanjutkan dengan uji DMRT dengan o
= 5%. Hasil penelitian menunjukkan penambahan bahan aktif
meningkatkan aktivitas antioksidan (23,4830-71,6932%), WVTR
(164,3269 — 229,7016 g/m? /24 jam), dan elongation at break (2,10 —
60,34%), tetapi menyebabkan penurunan tensile strength (1,28 —
31,74 N/mm?). Selama penyimpanan daging ayam, terjadi perubahan
warna smart edible packaging menjadi lebih pudar dengan intensitas
warna yang berbeda-beda, perubahan warna daging menjadi
kecoklatan akibat oksidasi, dan muncul aroma tidak sedap.

Kata kunci: smart edible packaging, bunga telang, tepung cangkang
telur
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Ignacia Darmanto, NRP.6103019018. Development of Smart
Edible Packaging from Tapioca and Gelatin with Addition of
Butterfly Pea Flower Extract and Eggshell Powder
Supervisor:

1. Dr.rer.nat. Ignasius Radix Astadi Praptono Jati, S.TP., MP.
2. Ir. Erni Setijawaty, S.TP., MM.

ABSTRACT

Smart packaging uses active ingredients that can interact
with the environment or food product. This research uses tapioca
and 10% gelatin (w/v) as the basic ingredients, with the addition
of some active ingredients. The objective of this research is to
determine the effect of butterfly pea flower extract and eggshell
powder as active ingredients on the physicochemical
characteristics of smart edible packaging and its ability as meat
packaging. The butterfly pea flower extract used in this research
are with a ratio of 1:5, 1:10, and 1:15 (dried butterfly pea flower :
water). The eggshell flour added is 0.3% (w/v). The research
design used is a single factor Randomized Block Design (RBD)
consisting of six treatments. The parameters that will be carried
out including total phenol, antioxidant activity, total anthocyanin,
tensile strength, percent of elongation, and color and scent. Data
were analyzed using ANOVA with a = 5% and continued with
Duncan's Multiple Range Test (DMRT) with a = 5%. The results
showed that the addition of active ingredients increased
antioxidant activity (23.4830-71.6932%), WVTR (164.3269 —
229.7016 g/m?/24 hours), and elongation at break (2.10 — 60.34%
), but caused a decrease in tensile strength (1.28 — 31.74 N/mm?).
During the storage of chicken meat, there was a change in the color
of the smart edible packaging which became more faded with
different color intensities, discoloration of the meat to brown due
to oxidation, and an unpleasant aroma appears.

Keywords: smart edible packaging, butterfly pea flower extract,
eggshell powder
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