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ABSTRAK 

 

Plastik merupakan bahan pengemas makanan yang banyak 

digunakan di Indonesia. Plastik sulit terdegradasi secara biologis 

sehingga dapat menyebabkan penumpukan limbah plastik. Salah satu 

cara untuk mengatasi limbah plastik adalah dengan menghasilkan 

kemasan pangan yang bersifat biodegradable seperti edible film. Pada 

penelitian ini, lidah buaya digunakan sebagai bahan dasar edible film 

karena memiliki glukomanan. Edible film berbahan dasar lidah buaya 

mudah sobek sehingga ditambahkan tapioka sebagai bahan pengisi 

dan pembentuk matriks. Edible film yang dibuat dari lidah buaya dan 

tapioka mudah rapuh dan sangat kaku sehingga ditambahkan gliserol 

sebagai plasticizer. Penelitian ini bertujuan untuk mengetahui 

pengaruh konsentrasi tapioka terhadap sifat fisikokimia edible film 

berbahan dasar lidah buaya (Aloe barbadensis Miller) dengan 

penambahan gliserol. Penelitian dirancang menggunakan Rancangan 

Acak Kelompok (RAK) yang terdiri dari satu faktor yaitu 

penambahan konsentrasi tapioka dengan 6 level perlakuan, yaitu 

2,5%; 3,0%; 3,5%; 4%; 4,5%; dan 5%. Pengulangan dilakukan 

sebanyak empat kali. Parameter pengujian meliputi kadar air, aw, kuat 

tarik, persen pemanjangan, dan WVTR. Data yang diperoleh diuji 

dengan ANOVA dengan α = 5%. Hasil ANOVA yang menunjukkan 

adanya pengaruh nyata antara setiap perlakuan dilanjutkan dengan uji 

DMRT. Hasil penelitian menunjukkan bahwa perbedaan konsentrasi 

tapioka berpengaruh terhadap sifat fisikokimia edible film berbahan 

dasar lidah buaya. Konsentrasi tapioka yang semakin besar 

menyebabkan kuat tarik dan persen pemanjangan semakin meningkat, 

sedangkan kadar air, aw, dan WVTR semakin menurun. Hasil 

pengujian kadar air berkisar 11,36-14,19%, nilai aw berkisar 0,574-

0,612 , nilai kuat tarik berkisar 0,1688-1,0671 N/cm2, nilai elongasi 

berkisar 56,14-69,86% , dan nilai WVTR berkisar 1,9329-8,6703 

g/m2/jam.  

 

kata kunci: edible film, lidah buaya, tapioka, gliserol. 
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ABSTRACT 

  

Plastic is a food packaging material that is widely used in 

Indonesia. Plastic is difficult to degrade biologically so it can cause 

the buildup of plastic waste. One way to overcome plastic waste is to 

produce food packaging that is biodegradable such as edible film. In 

this study, aloe vera was used as the base material for edible films 

because it has glucomanan. Edible film made from aloe vera is easily 

to tear, so tapioca is added as a filler and matrix-forming material. 

Edible films made from aloe vera and tapioca is easily brittle and very 

stiff, so glycerol is added as a plasticizer. This study aims to determine 

the effect of tapioca concentration on the physicochemical properties 

of edible films based on aloe vera (Aloe barbadensis Miller) with the 

addition of glycerol. The study was designed with a Randomized 

Block Design (RBD) which consisted of one factor, namely the 

addition of tapioca concentration with 6 treatment levels 2.5%; 3.0%; 

3.5%; 4%; 4.5%; and 5%. The repetition was carried out four times. 

The test parameters include water content, aw, tensile strength, 

percent elongation, and WVTR. The data obtained were tested by 

ANOVA with α = 5%. The ANOVA results which showed a 

significant effect between each treatment were continued with the 

DMRT test. The results showed that the different concentrations of 

tapioca affected the physicochemical properties of edible film based 

on aloe vera. The greater concentration of tapioca causes the tensile 

strength and elongation to increase, while the water content, aw, and 

WVTR decrease. The results of the water content test ranged from 

11.36-14.19%, the aw value ranged from 0.574-0.612, the tensile 

strength value ranged from 0.1688-1.0671 N/cm2, elongation value 

ranged from 56.14-69.86%, and WVTR values ranged from 1.9329 to 

8.6703 g/m2/hour.  

 

keywords: edible film, aloe vera, tapioca, glycerol. 
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