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ABSTRAK 

Smart edible packaging merupakan salah satu bentuk inovasi pada 

kemasan pangan dan diharapkan berkontribusi pada penurunan 

pencemaran lingkungan akibat plastik. Tujuan penelitian ini adalah 

mengetahui pengaruh penambahan ekstrak bunga telang dan tepung 

cangkang telur terhadap karakteristik fisikokimia smart edible 

packaging dan kemampuannya sebagai pengemas daging ayam. 
Perbandingan bunga telang kering dan air yang digunakan 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). Parameter yang diuji adalah total fenol, aktivitas 

antioksidan, antosianin, water vapor transmision rate (WVTR), 

tensile strength, elongation break, dan perubahan warna (edible 

packaging) serta warna, aroma, pH (daging). Data dianalisa 

menggunakan ANOVA dengan α = 5% dan dilanjutkan dengan uji 

Duncan’s Multiple Range Test (DMRT) dengan α = 5%. Hasil 

penelitian menunjukkan bahwa penambahan ekstrak bunga telang 

dan tepung cangkang telur pada smart edible packaging berpengaruh 

nyata terhadap terhadap WVTR, tensile strength, elongation break, 

dan aktivitas antioksidan. Penambahan tepung cangkang telur tidak 

memberikan pengaruh terhadap total fenol dan antosianin  Smart 

edible packaging menghasilkan nilai total fenol 1327,2289– 

1916,3855 mg GAE/100 g sampel, total antosianin 7,5479-10,1863 

mg cy-3-glu-eq/100 g sampel, aktivitas antioksidan 4,1277- 

88,9775%, WVTR 73,5433-129,0647g/m
2
/24jam, tensile strength 

1,9878-9,9953 N/mm
2
, dan elongation break 5,710- 70,557%. 

Penambahan ekstrak bunga telang dan tepung cangkang telur pada 

edible packaging mampu mempertahankan kondisi daging ayam 

dibanding kontrol. Terjadi perubahan warna, aroma, pH daging serta 

warna smart edible packaging selama penyimpanan.  

 

Kata Kunci: Smart edible packaging, bunga telang, tepung cangkang 

telur  
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ABSTRACT 

Smart edible packaging  is an innovation in food packaging and 

expected to reducing environmental pollution due to plastic.. The 

purpose of this study was to determine the effect of adding butterfly 

pea flower extract and eggshell flour on the physicochemical 

characteristics of smart edible packaging and its ability as meat 

packaging. In this study, butterfly pea flower extract was used with a 

ratio of dried butterfly pea and water of 1:5, 1:10, and 1:15. Eggshell 

flour added by 0.3% (w/v). The research design used was a 

Randomized Block Design (RBD). The parameters that will be tested 

are total phenol, antioxidant activity, anthocyanins, water vapor 

transmission rate (WVTR), tensile strength, elongation break, and 

the ability as meat packaging. The data will be analyzed using 

ANOVA with α = 5% and followed by Duncan's Multiple Range 

Test (DMRT) with α = 5%. The results showed that the addition of 

butterfly pea extract and eggshell flour to smart edible packaging had 

a significant effect on WVTR, tensile strength, elongation break, and 

antioxidant activity. The addition of egg shell powder had no effect 

on the total phenol and anthocyanin. Smart edible packaging yielded 

total phenol values of 1327.2289 – 1916.3855 mg GAE/100 g 

sample, total anthocyanins 7.5479-10.1863 mg cy-3-glu-eq/100 g 

sample, antioxidant activity 4.1277- 88 .9775%, WVTR 73.5433-

129.0647g/m
2
/24hours, tensile strength 1.9878-9.9953 N/mm

2
, and 

elongation break 5.710-70.557%. The addition of butterfly pea 

extract and eggshell flour to smart edible packaging is able to 

maintain the condition of chicken meat compared to control. There 

are changes in color, aroma, meat pH and color of smart edible 

packaging occurred during storage. 

 

Keywords: Smart edible packaging, butterfly pea flower, egg shell 

flour 
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