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ABSTRAK

Plastik sebagai bahan pengemas produk pangan seringkali menjadi
permasalahan lingkungan sehingga diperlukan inovasi kemasan yang ramah
lingkungan yaitu smart edible film. Smart edible film memiliki kemampuan
untuk meningkatkan keamanan dan kualitas, memperpanjang umur simpan,
dan memperingatkan terjadinya perubahan mutu produk yang dikemas. Bahan
pembuatan smart edible film pada penelitian ini menggunakan bahan dasar
tapioka, gelatin, gliserol, serta bahan aktif berupa ekstrak bunga rosella dan
tepung cangkang telur. Tujuan penelitian ini adalah mengetahui pengaruh
penambahan bahan aktif ekstrak bunga rosella dan tepung cangkang telur
terhadap karakteristik fisikokimia smart edible film berbahan tapioka, gelatin,
dan gliserol serta kemampuannya sebagai pengemas produk pangan.
Perbandingan bunga rosella dengan air yang digunakan untuk membuat ekstrak
bunga rosella dalam penelitian ini 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). Pengujian parameter
meliputi analisa total fenol, aktivitas antioksidan, total antosianin, water vapor
transmission rate (WVTR), kuat tarik, persen pemanjangan, serta pengujian
warna smart edible film dan warna, aroma, dan pH sampel daging ayam kukus.
Data dianalisa menggunakan ANOVA o = 5% dan dilanjutkan dengan uji
Duncan’s Multiple Range Test (DMRT) dengan a = 5%. Hasil penelitian
menunjukkan bahwa penambahan ekstrak bunga rosella dan tepung cangkang
telur berpengaruh nyata terhadap total fenol, aktivitas antioksidan, total
antosianin, water vapor transmission rate (WVTR), kuat tarik, persen
pemanjangan, serta kemampuannya sebagai pengemas produk pangan. Smart
edible film memiliki total fenol 367,9814-526,0559 mg GAE/100 g sampel,
total antosianin 1,9872-4,2457 mg cy-3-glu-g/100 g sampel, aktivitas
antioksidan 40,5488-96,2946%, WVTR 96,2412-149,6401g/m?/24 jam, kuat
tarik 1,4020-3,0243N/mm?, dan persen pemanjangan 2,242-94,7725%. Smart
edible film dengan penambahan ekstrak bunga rosella dan tepung cangkang
telur mengalami perubahan intensitas warna serta mampu menjadi indikator
perubahan kualitas daging ayam kukus selama tiga hari penyimpanan.

Kata kunci: ekstrak bunga rosella, smart edible film, tepung cangkang telur
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ABSTRACT

The use of plastic as a packaging material for food products is
always been an environmental problem, so it requires environmentally
friendly packaging, one of which is smart edible film. Smart edible film has
the ability to improve safety and quality, extend shelf life, and warn of
changes in the quality of packaged products. The ingredients of smart edible
film in this research use basic ingredients such as tapioca, gelatin, glycerol,
and active ingredients such as rosella flower extract and eggshell flour. The
purpose of this study was to determine the effect of adding the active
ingredients of rosella flower extract and eggshell flour on the
physicochemical characteristics of smart edible films made from tapioca,
gelatin, and glycerol and their ability as food product packaging. The ratio
of rosella flowers with water used to make rosella flower extract in this
research are 1:5, 1:10, and 1:15. Eggshell flour was added by 0.3% (b/v).
The research design used is a Randomized Block Design (RBD).
Parameters tested included total phenol, antioxidant activity, total
anthocyanins, tensile strength, elongation at break, water vapor
transmission rate (WVTR), color testing of smart edible film, and color,
aroma, and pH testing of chicken meat samples. Data were analyzed using
ANOVA a = 5% and continued with Duncan's Multiple Range Test
(DMRT) with o= 5%. The results showed that the addition of rosella flower
extract and eggshell flour had a significant effect on total phenol,
antioxidant activity, total anthocyanin, water vapor transmission rate
(WVTR), tensile strength, percent elongation, and its ability as a food
product packaging. Smart edible film has a total phenol 367.9814-526.0559
mg GAE/100 g sample, total anthocyanins 1.9872-4.2457 mg cy-3-glu-
€g/100 g sample, antioxidant activity 40.5488-96.2946%, WVTR 96.2412-
149.6401g/m?24 hours, tensile strength 1.4020-13.0243 N/mm?, and
percent elongation 2.242-94.7725%. Smart edible film with the addition of
rosella flower extract and eggshell flour can change the color of the smart
edible film and be an indicator of alteration in the steamed chicken meat
quality for three days of storage.

Keywords: chicken eggshell flour, rosella flower extract, smart edible film
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