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ABSTRAK

Stroberi (Fragaria x ananassa) merupakan buah non-klimakterik yang disukai oleh
konsumen dan bernilai jual tinggi. Kondisi lingkungan di daerah tropis mempercepat
kerusakan dan penurunan kualitas buah stroberi. Penelitian ini bertujuan untuk
mengetahui karakteristik kualitas buah stroberi segar tanpa coating dan dengan coating
menggunakan bahan dasar pati kulit singkong yang disimpan dalam suhu ruang.
Metode penelitian ini meliputi analisis kadar pati kulit singkong, karakterisasi pati
menggunakan FTIR, analisis kandungan virgin coconut oil (VCO) menggunakan GC-
MS, optimasi konsentrasi pati kulit singkong, dan optimasi konsentrasi VCO
menggunakan parameter susut bobot, nilai pH, dan uji organoleptik. Pada optimasi pati
kulit singkong digunakan variasi konsentrasi pati sebanyak 2%, 4%, 5% dan 6%. Pada
optimasi VCO digunakan variasi konsentrasi VCO sebanyak 1%, 2%, dan 3%. Hasil
penelitian mendapatkan kadar pati pada kulit singkong sebesar 56,0188% serta terdapat
asam laurat dalam VCO sebesar 40,21%. Berdasarkan hasil penelitian stroberi tanpa
coating memiliki nilai rata-rata susut bobot 14,63%, pH 4,08, dan total bakteri 2,49 x
10° CFU/mL. Adapun karakteristik kualitas stroberi segar yang optimum selama 7 hari
penyimpanan yaitu stroberi dengan perlakuan edible coating pada konsentrasi pati kulit
singkong 4% dan konsentrasi VCO 1%. Buah stroberi hasil perlakuan terbaik tersebut
memiliki nilai rata-rata susut bobot 7,66%, pH 3,61, dan total bakteri 2,15 x 103
CFU/mL. Hasil analisis statistik pada uji organoleptik menunjukkan stroberi kontrol
maupun stroberi dengan perlakuan terbaik berpengaruh nyata terhadap bentuk buah
namun tidak berpengaruh nyata terhadap warna buah.

Kata kunci: edible coating, pati kulit singkong, stroberi, virgin coconut oil



ABSTRACT

Strawberry (Fragaria x ananassa) is a non-climacteric fruit that is favored by
consumers and has high selling value. Environmental conditions in the tropics
accelerate the deterioration and deterioration of the quality of strawberries. This study
aims to determine the quality characteristics of fresh strawberries without coating and
with coating using cassava peel starch as the basic material stored at room
temperature. This research method includes analysis of cassava peel starch content,

starch characterization using FTIR, analysis of virgin coconut oil (VCO) content using
GC-MS, optimization of cassava peel starch concentration, and optimization of VCO
concentration using weight loss parameters, pH values, and organoleptic tests. In the
optimization of cassava peel starch, variations in starch concentration were used as
much as 2%, 4%, 5% and 6%. In VCO optimization, VCO concentration variations are
used as much as 1%, 2%, and 3%. The results showed that the starch content in cassava
peel was 56.0188% and lauric acid in the VCO was 40.21%. Based on the research

results, strawberries without coating have an average weight loss value of 14.63%, pH
4.08, and total bacteria 2.49 x 10° CFU/mL. The optimum quality characteristics of
fresh strawberries for 7 days of storage are strawberries with edible coating treatment
at 4% cassava peel starch concentration and 1% VCO concentration. The best treated
strawberries had an average weight loss value of 7.66%, pH 3.61, and total bacteria

2.15 x 10° CFU/mL. The results of statistical analysis on organoleptic tests showed
that the control strawberries and strawberries with the best treatment had a significant
effect on fruit shape but did not significantly affect fruit color.

Keywords: edible coating, cassava peel starch, strawberry, virgin coconut oil
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