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ABSTRAK

Saat ini penggunaan plastik sebagai pengemas bahan pangan
makanan sangat banyak digunakan di Indonesia. Kelemahan dari pengemas
plastik adalah tidak dapat terdegradasi secara alami sehingga dikembangkan
bahan pengemas alternatif yang biodegradable dan edible. Bahan baku yang
digunakan dalam pembuatan edible film ini adalah tapioka karena
transparansi yang baik dan resisten terhadap lemak dan gelatin untuk
memperkuat struktur film yang dihasilkan. Edible film berbahan campuran
tapioka dan gelatin kurang fleksibel sehingga perlu ditambahkan plasticizer
berupa sorbitol untuk meningkatkan fleksibilitas film. Penelitian ini
menggunakan metode analisa data dalam bentuk model matematis yang
terdiri dari 1 (satu) faktor yaitu faktor penambahan konsentrasi sorbitol,
yang terdiri dari tujuh level perlakuan yaitu 0%, 0,5%, 1%, 1,5%, 2%,
2,5%, dan 3%. Pengulangan dilakukan sebanyak 3 (tiga) kali sehingga ada
21 unit percobaan. Parameter yang akan diujikan adalah kuat tarik, persen
pemanjangan, kadar air, Water Activity (Aw), warna dan organoleptik
(aroma, rasa dan warna). Data yang diperoleh dari masing-masing
pengujian akan dianalisa dengan mencari model matematis menggunakan
analisa regresi. Perlakuan penambahan sorbitol mempengaruhi kuat tarik,
persen pemanjangan, kadar air, Aw dan rasa. Kadar air edible film berkisar
10,49%-13,45%. Water activity edible film berkisar 0,542-0,592. Kuat tarik
edible film berkisar 106,11 kg/cm®-417,96 kg/cm’. Persen pemanjangan
edible film berkisar 0,77%-26,82%. Warna edible film memiliki kisaran
nilai L antara 35,2-35,5; nilai a* antara -0,3 - -0,2; nilai b* antara
-0,8 - -0,7; nilai C antara 0,7-0,8; dan nilai °h antara 244,6-254,7. Nilai
organoleptik aroma edible film berkisar 2,31-2,56. Nilai organoleptik rasa
edible film berkisar 4,55-5,20. Nilai organoleptik warna edible film berkisar
4,51-4,79.

Kata Kunci: kemasan, edible film, tapioka, gelatin, sorbitol.
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ABSTRACT

Plastic bags is widely used as food packaging in Indonesia. The
disadvantage of plastic material is it can cause environmental pollution,
since plastic waste is hard to decompose. To overcome this problem, an
alternate packaging material is developed by making the packaging
biodegradable and edible. In this study, tapioca startch is used as the edible
film material because of it’s transparancies and also lipid resistent. Gelatin
is also added to reinforce the edible film structure. The mixture of tapioca
and gelatin create a strong film but stiff and unflexible, hence addition of
sorbitol as plasticizer is needed because of its capability to increase the
film’s flexibility. This study uses data analysis in the form of a
mathematical model consisting of one (1) factors, factors increase the
concentration of sorbitol, which consists of seven levels of treatment were
0%, 0.5%, 1%, 1.5%, 2%, 2.5% and 3%. Repetition performed a total of
three (3) times so that there are 21 experimental units. The parameters to be
tested are tensile strength, percent elongation, moisture content, Water
Activity (Aw), color and organoleptic (aroma, flavor and color). The data
obtained from each test will be analyzed by finding a mathematical model
using regression analysis. Sorbitol addition affects tensile strength, percent
elongation, moisture content, Aw and flavor. Edible film’s water content
ranges from 10,49%-13,45%. Edible film’s water activity ranges from
0,542-0,592.  Edible film’s  tensile  strength  ranges  from
106,11 kg/cm*-417,96 kg/cm?. Edible film’s percent elongation ranges
from 0,77%-26,82%. Edible film’s lightness ranges from 35,2-35,5; redness
ranges from -0,3 - -0,2; yellowness ranges from -0,8 - -0,7; chroma ranges
from 0,7-0,8; and hue ranges from 244,6-254,7. Edible film’s organoleptic
score; aroma ranges from 2,31-2,56; flavor ranges from 4,55-5,20; color
ranges from 4,51-4,79.

Keywords : packaging, edible film, tapioca, gelatin, sorbitol.
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