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ABSTRAK

Penelitian yang berjudul “Pengaruh Edible Coating Kombinasi Tepung Umbi Talas Liar
(Colocasia esculenta (L.) Schott), Karboksimetil selulosa (CMC), dan Sorbitol terhadap
Kualitas dan Umur Simpan Buah Stroberi (Fragaria x ananassa)” bertujuan untuk
mengetahui konsentrasi tepung umbi talas liar, CMC, dan Sorbitol yang optimal untuk
edible coat; mengetahui pengaruh edible coating kombinasi tepung umbi talas liar, CMC,
dan Sorbitol terhadap kualitas dan umur simpan buah stroberi; serta mengetahui
karakteristik edible coat kombinasi tepung umbi talas liar, CMC, dan Sorbitol. Buah
stroberi merupakan salah satu buah yang paling banyak disukai, namun memiliki kadar air
yang tinggi yang membuatnya mudah membusuk, sehingga perlu dilakukan edible coating.
Edible coating merupakan metode pelapisan tipis yang terbuat dari bahan yang dapat
dimakan dan dapat digunakan untuk mengawetkan buah stroberi. Umbi talas liar
merupakan salah satu bahan alam yang tinggi kadar pati dan amilosanya sehingga cocok
digunakan sebagai bahan utama edible coat berbasis pati dan belum banyak dimanfaatkan.
Metode yang digunakan meliputi pembuatan tepung umbi talas liar, optimasi konsentrasi
larutan edible coat, penentuan kualitas dan umur simpan buah stroberi hasil coating
teroptimasi, serta karakterisasi edible coat kombinasi umbi talas liar, CMC, dan Sorbitol
teroptimasi. Hasil penelitian menunjukkan bahwa konsentrasi tepung umbi talas liar, CMC,
dan Sorbitol yang optimal untuk edible coat antara lain 3% (w/v air) tepung umbi talas liar,
0,4% (w/v air) CMC, dan 3% (w/v air) Sorbitol. Edible coat kombinasi tepung umbi talas
liar, CMC, dan Sorbitol dapat menjaga kualitas dan meningkatkan umur simpan buah
stroberi hingga 7 hari penyimpanan. Karakteristik edible coat kombinasi umbi talas liar,
CMC, dan Sorbitol antara lain berdasarkan hasil analisa spektrofotometri Fourier
Transform Infra-Red (FTIR) terdapat potensi ikatan Hidrogen antara molekul amilosa dan
amilopektin dalam pati dengan CMC lalu berdasarkan hasil analisa Scanning Electron
Microscope (SEM) morfologi permukaan edible coat terlihat kompak dan seragam
(homogen).

Kata kunci: edible coating, pati, umur simpan, ikatan Hidrogen
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ABSTRACT

The research which title is “The Effect of Wild Taro (Colocasia esculenta (L.) Schott)
Tuber Flour, Carboxymethyl cellulose (CMC), and Sorbitol Combination Edible Coating
to The Quality and Shelf Life of Strawberry (Fragaria x ananassa) Fruit” is aimed to find
out the optimal concentration of wild taro tuber flour, CMC, and Sorbitol edible coat
combination; to find out the effect of wild taro tuber flour, CMC, and Sorbitol combination
edible coating to the quality and shelf life of strawberry fruit; and to find out the
characteristic of wild taro tuber flour, CMC, and Sorbitol combination edible coat.
Strawbery fruit is one of the most popular fruit but has high water content which makes it
perishable so edible coating is needed to do. Edible coating is a thin coating method which
made by edible ingredients and can be used to preserve strawberry fruit. Wild taro tuber
is one of the natural products which has high starch and amylose content so it is good to
be used as the main ingredient of starch based-edible coating and still rarely to be used.
The method involves production of wild taro tuber flour; optimation of edible coat solution
concentration; determination of the quality and shelf life of optimated coating product
strawberry fruit; and the characterization of wild taro tuber flour, CMC, and Sorbitol
combination edible coat. The result shows that the optimal concentration of wild taro tuber
flour, CMC, and Sorbitol combination edible coat is 3% (w/v water) wild taro tuber flour,
0,4% (w/v water) CMC, and 3% (w/v water) Sorbitol. Edible coating of wild taro tuber
flour, CMC, and Sorbitol combination saves the quality and improves the shelf life of
strawberry fruit up to 7 days storage. The characteristic of wild taro tuber flour, CMC,
and Sorbitol combination edible coat is there is potential of Hydrogen bonding between
amylose and amylopectin molecules in starch with CMC molecules based on Fourier
Transform Infra-Red (FTIR) spectrophotometry analysis then the edible coat looks
compact and uniform (homogen) based on Scanning Electron Microscope (SEM) analysis.

Keywords: edible coating, starch, shelf life, Hydrogen bonding.
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