
 
 

 

 

 

 

Pengaruh Konsentrasi Pati Jagung (Zea mays L.)  dan Jenis Pengental terhadap 

Karakteristik Edible Film  

Effect of Corn Starch (Zea mays L.) Concentration ond Thickener Type on Edible Film 

Characteristics 

 

 

Vandha Nita Ardiyanti 

201040200032  

 

Dosen Pembimbing 

Lukman Hudi, S.TP., M.MT. 

 

 
Dosen Penguji 

Rahmah Utami Budiandari, S.TP., M.P 

Al Machfud WDP, Ir., MM 

 

 

 

 

 

 

 

 

 

 
 

Program Studi Teknologi Pangan 

Fakultas Sains dan Teknologi  

Universitas Muhammadiyah Sidoarjo  

Mei, 2024 

 

 

 

 



i 

 

 

 



ii 

 

DAFTAR ISI 

 

LEMBAR PENGESAHAN ........................................................................................................................................ i 

DAFTAR ISI ............................................................................................................................................................... ii 

SURAT PERNYATAAN PUBLIKASI ...................................................................................................................... iv 

Abstrak ..................................................................................................................... ................................................... 1 

I. PENDAHULUAN ............................................................................................................................................. 1 

II. METODE ........................................................................................................................................................... 2 

A. Waktu dan Tempat Pelaksanaan .................................................................................................................  2 

B. Alat dan Bahan ............................................................................................................................. ............... 2 

C. Rancangan Penelitian ............................................................................................................................. ..... 2 

D. Variabel Pengamatan ............................................................................................................................. ..... 2 

E. Analisis Data ............................................................................................................................................... 2 

F. Prosedur Penelitian ............................................................................................................................. ........ 2 

III. HASIL DAN PEMBAHASAN .......................................................................................................................... 3 

A. Kelarutan ............................................................................................................................. ........................ 3 

B. Profie Warna ............................................................................................................................. .................. 4 

C. Tekstur ............................................................................................................................. ........................... 6 

D. Ketebalan ............................................................................................................................. ....................... 6 

E. Kadar Air ............................................................................................................................. ....................... 7 

F. Gula Reduksi ............................................................................................................................................... 7 

G. Organoleptik Aroma ............................................................................................................................. ...... 8 

H. Organoleptik Rasa ............................................................................................................................. .......... 9 

I. Organoleptik Warna ............................................................................................................................. ....... 9 

J. Organoleptik Tekstur ............................................................................................................................. ..... 10 

K. Perlakuan Terbaik ............................................................................................................................. .......... 10 

IV. KESIMPULAN DAN SARAN .......................................................................................................................... 11 

UCAPAN TERIMA KASIH ......................................................................................................... ............................. 11 

REFERENSI ............................................................................................................................................................... 11 

LAMPIRAN ............................................................................................................................................................... 15 

Lampiran 1. Analisis Kelarutan (Harumarani et al., 2016) ............................................................................... 15 

Lampiran 2. Analisis Profile Warna (Mulyadi et al., 2016) .............................................................................. 16 

Lampiran 3. Analisis Tekstur (Indiarto et al., 2012) ......................................................................................... 17 

Lampiran 4. Analisis Ketebalan (Akesowan. 2010) .......................................................................................... 18 

Lampiran 5. Analisis Kadar Air (Novfiandi et al., 2016) .................................................................................. 19 

Lampiran 6. Analisis Gula Reduksi (Sudarmadji, S, 1997) ............................................................................... 20 

Lampiran 7. Analisis Organoleptik (Setyaningsih et al., 2010) ......................................................................... 21 

Lampiran 8. Metode Penentuan Perlakuan Terbaik (DeGarmo dkk., 1984) ..................................................... 23 

Lampiran 9. Data dan Analisis Ragam Kelarutan Edible Film .......................................................................... 25 

Lampiran 10. Data dan Analisis Ragam Warna L* (Lightness) Edible Film .................................................... 27 

Lampiran 11. Data dan Analisis Ragam serta BNJ 5% Warna a* (Redness) Edible Film ................................ 29 

Lampiran 12. Data dan Analisis Ragam serta BNJ 5% Warna b* (Yellowness) Edible Film ........................... 32 

Lampiran 13. Data dan Analisis Ragam Tekstur (Fisik) Edible Film ............................................................... 35 



iii 

 

Lampiran 14. Data dan Analisis Ragam Ketebalan Edible Film ....................................................................... 37 

Lampiran 15. Data dan Analisis Ragam serta BNJ 5% Kadar Air Edible Film ................................................ 39 

Lampiran 16. Data dan Analisis Ragam serta BNJ 5% Gula Reduksi Edible Film .......................................... 42 

Lampiran 17. Hasil Analisis Organoleptik Aroma Edible Film ........................................................................ 45 

Lampiran 18. Hasil Analisis Organoleptik Rasa Edible Film ............................................................................ 48 

Lampiran 19. Hasil Analisis Organoleptik Warna Edible Film ......................................................................... 51 

Lampiran 20. Hasil Analisis Organoleptik Tekstur Edible Film ....................................................................... 54 

Lampiran 21. Perhitungan Perlakuan Terbaik ...................................................................................................  57 

Lampiran 22. Dokumentasi Kegiatan ................................................................................................................  58 

 

  



iv 

 

 



v 

 

 
 


