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ABSTRAK

Smart edible film packaging merupakan pengembangan dari edible
film yang memiliki sensor cerdas dan dapat berperan sebagai indikator
perubahan mutu suatu produk. Bahan utama pembuatan smart edible
film packaging adalah mesocarp kulit buah pisang kepok sebagai
sumber pektin dan tapioka yang akan memperbaiki sifat fisik film.
Bahan aktif yang digunakan yaitu ekstrak bunga rosela yang memiliki
sensitivitas tinggi terhadap perubahan pH. Tujuan penelitian ini
adalah mengetahui pengaruh perbandingan bunga rosela kering dan
air terhadap karakteristik fisikokimia smart edible film packaging.
Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) faktor tunggal yaitu penambahan ekstrak bunga
rosela yang memiliki 6 (enam) taraf perlakuan, yaitu 1:5, 1:10, 1:15,
1:20, 1:25, 1:30. Analisa data dilakukan dengan Analysis of Variance
(ANOVA) (o = 5%) dan dilanjutkan Duncan Multiple Range Test
(DMRT) (o = 5%) pada perlakuan yang berpengaruh nyata. Hasil
penelitian menujukkan penurunan konsentrasi bahan aktif ekstrak
bunga rosela pada smart edible film packaging akan menurunkan
kadar total fenol (365,04-173,77 mg GAE/100 g sampel), kadar total
antosianin (1,58-3,60 mg cy-3-glu-eq/100 g sampel), aktivitas
antioksidan (43,75-69,02%) WVTR (150,19- 206,74 g/m?/24 jam),
persen pemanjangan (9,59-1,52%), dan akan meningkatkan nilai kuat
tarik (2,29-4,42 N/mm?) serta terjadi perubahan warna pada smart
edible film packaging dan peningkatan pH udang selama
penyimpanan 3 (tiga) hari.

Kata kunci: smart edible film packaging, mesocarp kulit buah pisang
kepok, tapioka, ekstrak bunga rosela.
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Jessica Merlin  Anggistari, NRP 6103020065. The Effect of
Comparison of Dried Roselle Flowers and Water on the
Physicochemical Characteristics of Smart Edible Film Packaging
Made from Kepok Banana Peel Mesocarp and Tapioca.
Supervisor:
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2. Ir.Erni Setijawaty, S.TP., M.M.

ABSTRACT

Smart edible film packaging is a development of edible film which
has a smart sensor and can act as an indicator of changes in the quality
of a product. The main ingredients for making smart edible film
packaging are kepok banana peel mesocarp as a source of pectin and
tapioca which will improve the physical properties of the film. The
active ingredient used is roselle flower extract which has high
sensitivity to changes in pH. The aim of this research is to determine
the effect of the comparison of dried roselle flowers and water on the
physicochemical characteristics of smart edible film packaging. The
research design used was a single factor Randomized Block Design
(RAK), namely the addition of roselle flower extract which had 6 (six)
treatment levels, namely 1:5, 1:10, 1:15, 1:20, 1:25, 1: 30. Data
analysis was carried out using Analysis of Variance (ANOVA) (o =
5%) and continued with the Duncan Multiple Range Test (DMRT) (a
= 5%) on treatments that had a significant effect. The research results
show that reducing the concentration of the active ingredient of roselle
flower extract in smart edible film packaging will reduce total phenol
levels (365.04-173.77 mg GAE/100 g sample), total anthocyanin
levels (1.58-3.60 mg cy- 3-glu-eq/100 g sample), antioxidant activity
(43.75-69.02%) WVTR (150.19- 206.74 g/m2/24 hours), percent
elongation (9.59-1.52 %), and will increase the tensile strength value
(2.29-4.42 N/mm2) as well as a color change on the smart edible film
packaging and an increase in the pH of the shrimp during 3 (three)
days of storage.

Keywords: smart edible film packaging, mesocarp kepok banana peel,
cornstarch, rosela flower extract.
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