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Nikita Natasha (6103020030). Pengaruh Konsentrasi Pati Sagu 

terhadap Karakteristik Fisikokimia Edible Film Berbahan Kulit 

Buah Naga Merah. 

Pembimbing:  

1. Ir.Adrianus Rulianto Utomo, MP., IPM. 

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

 

ABSTRAK 

 

Edible film menjadi salah satu solusi pengurangan limbah 

plastik karena terbuat dari bahan biopolimer yang dapat terurai. Edible 

film merupakan lembaran tipis yang dapat dikonsumsi. Tujuan dari 

penelitian ini yaitu untuk mengetahui pengaruh penambahan pati sagu 

terhadap karakteristik edible film berbasis kulit buah naga, tepung 

cangkang telur ayam, dan sorbitol. Rancangan penelitian 

menggunakan RAK faktor tunggal yaitu penambahan konsentrasi 

tepung sagu yang terdiri dari 6 (enam) level perlakuan, yaitu 0,5% 

(P1); 1% (P2); 1,5% (P3); 2% (P4); 2,5% (P5); 3% (P6) yang masing-

masing perlakuan dilakukan pengulangan sebanyak 4 kali. Parameter 

pengujian yang dilakukan yaitu analisa kadar air, aktivitas air (Aw), 

kuat tarik, persen pemanjangan, water vapor transmission rate 

(WVTR), dan pengujian warna edible film. Analisa data dilakukan 

dengan ANOVA (α = 5%) dan dilanjutkan uji DMRT (α = 5%) pada 

perlakuan yang berpengaruh nyata. Hasil penelitian menunjukkan 

bahwa perbedaan konsentrasi pati sagu berpengaruh terhadap 

karakteristik fisikokimia edible film berbahan kulit buah naga merah, 

tepung cangkang telur ayam, dan sorbitol. Peningkatan konsentrasi 

pati sagu akan menurunkan nilai kadar air, Aw , WVTR, kuat tarik, dan 

elongasi. Nilai kadar air berkisar 14,78%-11,84%; nilai Aw berkisar 

0,655-0,509; WVTR berkisar 108,0624-82,4206 g/m2/24 jam; kuat 

tarik berkisar 9,946-4,842 N/mm2; elongasi berkisar 5,33%-1,94%. 

Warna edible film memiliki nilai L berkisar 31,5-56,7; nilai C berkisar 

71,2-51,9 dan nilai °hue berkisar 359,2-344,1°. 

 

 

Kata kunci: edible film, kulit buah naga merah, pati sagu, tepung   

cangkang telur, sorbitol  
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Supervisor:  
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ABSTRACT 

 

 

Edible film is a solution to reducing plastic waste because it is 

made from biopolymer materials that can decompose. Edible film is a 

thin sheet that can be consumed. The aim of this research is to 

determine the effect of adding sago starch on the characteristics of 

edible films based on dragon fruit peel, chicken egg shell flour and 

sorbitol. The research design used a single factor Randomized Block 

Design (RBD), namely the addition of sago starch concentration 

consisting of 6 (six) treatment levels, namely 0.5% (P1); 1% (P2); 

1.5% (P3); 2% (P4); 2.5% (P5); 3% (P6), each treatment was repeated 

4 times. The test parameters of the tests carried out were analysis of 

water content, water activity (Aw), tensile strength, percent elongation, 

water vapor transmission rate (WVTR), and edible film color testing. 

The data obtained will be tested using the one-way ANOVA (α = 5%) 

and continued with the DMRT test (α = 5%) if there is a significant 

effect. The results showed that differences in sago starch 

concentration affected the physicochemical characteristics of edible 

films made from red dragon fruit peel, chicken egg shell flour and 

sorbitol. Increasing the concentration of sago starch will reduce the 

values of water content, Aw, WVTR, tensile strength, and elongation. 

Water content values ranged from 14,78% -11,84%; Aw values ranged 

from 0,655-0,509; WVTR ranged from 108,0624-82,4206 g/m2/24 

hours; tensile strength ranged from 9,946-4,842 N/mm2; elongation 

ranged from 5.33%-1.94%. Edible film color has an L values ranged 

from 31,5-56,7; C ranged from 71,2-51,9; and °hue ranged from 

359,2-344,1°. 

 

Keywords: edible film, red dragon fruit peel, sago starch, eggshell 

flour, and sorbitol 
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