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Ubi Jalar terhadap Karakteristik Fisikokimia Edible Film 
Berbahan Kulit Buah Naga Merah, Sorbitol, dan Tepung 
Cangkang Telur Ayam.
Pembimbing: 
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2. Ir.Erni Setijawaty, S.TP., M.M.

ABSTRAK

Edible film adalah lembaran tipis yang aman digunakan 
sebagai pembungkus bahan pangan yang berfungsi untuk 
memperpanjang umur simpan produk dan ramah lingkungan.  Tujuan 
penelitian adalah mengetahui pengaruh penambahan tepung ubi jalar 
terhadap karakteristik fisikokimia edible film berbahan kulit buah 
naga merah, sorbitol, dan tepung cangkang telur sebagai pengemas 
produk pangan. Rancangan penelitian menggunakan Rancangan Acak 
Kelompok (RAK) faktor tunggal yaitu penambahan tepung ubi yang 
terdiri dari 6 (enam) level perlakuan yaitu 0,5% (P1); 1% (P2); 1,5% 
(P3); 2% (P4); 2,5% (P5); 3% (P6) dengan 4 (empat) kali pengulangan. 
Parameter pengujian yang dilakukan adalah kadar air, aktivitas air 
(Aw), kuat tarik, persen pemanjangan, water vapor transmission rate 
(WVTR), dan pengujian warna edible film. Data yang diperoleh diuji 
menggunakan ANOVA (α = 5%), dan dilanjutkan dengan uji DMRT. 
Konsentrasi tepung ubi jalar yang semakin tinggi akan menurunkan 
nilai kadar air (16,66-14,47%), aktivitas air (0,668-0,559), WVTR 
(154,6617-121,7242g/m2/24jam), kuat tarik (7,0893-4,2630) N/mm2, 
nilai persen pemanjangan (8,9667-5,9967%) pada edible film kulit 
buah naga merah. Warna edible film memiliki nilai L berkisar (55,7-
45,9), a* (30,0-34,0), b* (2,7-4,2), C* (30,5-34,9), dan H° (5,4-4,3).

Kata kunci: edible film, kulit buah naga merah, tepung ubi jalar, 
tepung cangkang telur, sorbitol.
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Meythalia Sianto (6103020022). Effect of Sweet Potato Flour 
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ABSTRACT

Edible film is a thin sheet that is safe to use as food packaging 
which functions to extend the shelf life of products and is 
environmentally friendly. The aim of the research was to determine 
the effect of adding sweet potato flour on the physicochemical 
characteristics of edible film made from red dragon fruit peel, sorbitol 
and egg shell flour as packaging for food products. The research 
design used a single factor Randomized Block Design (RAK), namely 
the addition of sweet potato flour consisting of 6 (six) treatment levels, 
namely 0.5% (P1); 1% (P2); 1.5% (P3); 2% (P4); 2.5% (P5); 3% (P6) 
with 4 (four) repetitions. The test parameters carried out were water 
content, water activity (Aw), tensile strength, percent elongation, 
water vapor transmission rate (WVTR), and edible film color testing. 
The data obtained were tested using ANOVA (α = 5%), and continued 
with the DMRT test. The higher concentration of sweet potato flour 
will reduce the value of water content (16.66-14.47%), water activity 
(0.668-0.559), WVTR (154.6617-121.7242g/m2/24h), tensile 
strength (7 .0893-4.2630) N/mm2, percent elongation value (8.9667-
5.9967%) in red dragon fruit skin edible film. Edible film colors have 
L values ranging from (55,7-45,9), a* (30,0-34,0), b* (2,7-4,2), C* 
(30,5-34,9), and H° (5,4-4,3).

Keywords: edible film, red dragon fruit peel, sweet potato flour, 
eggshell flour, and sorbitol.
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