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ABSTRAK 

 

Smart edible film packaging merupakan pengembangan dari edible 

film yang dapat berfungsi memberi informasi mengenai kualitas 

produk pangan yang dikemas dan memiliki keunggulan yang bersifat 

biodegradable. Edible film berbentuk lembaran atau lapisan tipis 

yang dapat membungkus permukaan produk pangan. Tujuan dari 

penelitian ini yaitu untuk mengetahui pengaruh perbedaan kepekatan 
ekstrak bunga rosela terhadap karakteristik fisikokimia smart edible 

film packaging berbahan mesocarp kulit pisang kepok dan pati sagu. 

Rancangan penelitian yang digunakan yaitu RAK dengan faktor 

tunggal yaitu penambahan bahan aktif ekstrak bunga rosella yang 

terdiri dari 6 (enam) taraf dengan konsentrasi 1:5, 1:10, 1:15, 1:20, 

1:25 dan 1:30 (b/v) yang masing-masing perlakuan dilakukan 

pengulangan sebanyak 4 kali. Parameter pengujian yang dilakukan 

yaitu aktivitas antioksidan, total antosianin, total fenol, kuat tarik, 

persen pemanjangan, Water Vapor Transmission Rate (WVTR), 

kenampakan warna smart edible film packaging, dan pH sampel  udang 

kukus. Analisa data dilakukan dengan ANOVA (α = 5%) dan 

dilanjutkan  Duncan’s Multiple Range Test (DMRT) α = 5%). Hasil 
penelitian menunjukkan bahwa penambahan bahan aktif ekstrak 

bunga rosela dengan perbandingan semakin besar pada smart edible 

film packaging akan meningkatkan nilai kuat tarik (2,32-4,79 N/mm2), 

serta menurunkan total fenol (311,41-189,67 mg GAE/100 g sampel), 

total antosianin (4,40-2,13 mg cy-3-glu equivalent/100 g bahan), 

aktivitas antioksidan (74,46-63,27 %RSA), WVTR (194,23-133,41 

g/m2/24 jam), persen pemanjangan (11,52-3,35%). Selama 

penyimpanan hari ke 0,1,2 dan 3 terjadi peningkatan pH udang dan 

perubahan warna smart edible film packaging dari merah menjadi 

kuning kecoklatan dengan intensitas warna yang berbeda-beda. 

Kata kunci: smart edible film packaging, fisikokimia, ekstrak bunga 
rosela. 
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ABSTRACT 

 

Smart edible film packaging is a development of edible film which 

can function to provide information about the quality of packaged 

food products and has the advantage of being biodegradable. Edible 

film is in the form of a thin sheet or layer that can wrap the surface of 

food products. The aim of this research is to determine the effect of 
differences in the concentration of roselle flower extract on the 

physicochemical characteristics of smart edible film packaging made 

from kepok banana peel mesocarp and sago starch. The research 

design used was RAK with a single factor, namely the addition of the 

active ingredient rosella flower extract consisting of 6 (six) levels with 

concentrations of 1:5, 1:10, 1:15, 1:20, 1:25 and 1:30 ( b/v) where 

each treatment was repeated 4 times. The test parameters carried out 

were antioxidant activity, total anthocyanins, total phenols, tensile 

strength, percent elongation, Water Vapor Transmission Rate 

(WVTR), color appearance of smart edible film packaging, and pH of 

steamed shrimp samples. Data analysis was carried out using ANOVA 

(α = 5%) and continued with Duncan's Multiple Range Test (DMRT) 
α = 5%). The results of the research show that adding the active 

ingredient roselle flower extract in a larger ratio to smart edible film 

packaging will increase the tensile strength value (2.32-4.79 N/mm2), 

and reduce total phenols (311.41-189.67 mg GAE/100 g sample), total 

anthocyanins (4.40-2.13 mg cy-3-glu equivalent/100 g material), 

antioxidant activity (74.46-63.27 %RSA), WVTR (194.23- 133.41 

g/m2/24 hours), percent elongation (11.52-3.35%). During storage 

days 0, 1, 2 and 3, the pH of the shrimp increased and the color of the 

smart edible film packaging changed from red to brownish yellow 

with different color intensities. 

Key words: smart edible film packaging, physicochemistry, roselle 
flower extract. 
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