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INTISARI 

 
Tingginya produksi pisang di Indonesia diiringi dengan tingginya limbah 

yang dihasilkan, seperti bonggol pisang mas yang dapat dimanfaatkan patinya 
sebagai bahan pembuatan edible film karena mengandung kadar pati 67,80%. 
Edible film merupakan alternatif kemasan bahan pangan yang berfungsi 
sebagai barrier, carrier dan mempermudah penanganan. Faktor yang 
mempengaruhi pembuatan edible film adalah pati dan plasticizer sorbitol. 
Edible film sebagai kemasan primer, mampu memperpanjang umur simpan 
produk pangan, seperti permen jelly. Tujuan penelitian untuk mengetahui 
pengaruh konsentrasi pati bonggol pisang mas dan sorbitol, mengetahui 
karakteristik edible film yang dihasilkan, serta mengetahui pengaruh 
pengemasan edible film pada permen jelly terhadap umur simpannya. 
Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) pola faktorial 
dengan 2 faktor yaitu faktor I konsentrasi pati bonggol pisang mas (3%;4%; dan 
5% (b/v)) dan konsentrasi sorbitol  (1,5%;1,75% dan 2% (v/v)). Data dianalisis 
dengan metode Analysis of Variance (ANOVA) dan uji lanjut Duncan (α=5%). 
Hasil penelitian menghasilkan perlakuan terbaik adalah konsentrasi pati 3% 
dan konsentrasi sorbitol 1,5%, dengan ketebalan 0,055 mm, kadar air 11,56 %, 
kelarutan 34,76 %, kuat tarik 4,04 Mpa, elongasi 16,30 %, dan WVTR 10,04 
g/m2jam. Hasil pengujian umur simpan permen jelly salak dengan parameter 
angka kapang dan khamir pada kemasan edible film dan plastik PP yaitu 
selama ±17 hari sedangkan dengan plastik PP hanya mampu selama ±14 hari. 

 
 

Kata Kunci : Bonggol Pisang Mas, Pati, Sorbitol, Edible film, Permen Jelly  

 dan Umur Simpan.
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STARCH WITH SORBITOL AS PLASTICIZER AND THE APPLICATION OF 

JELLY SALAK CANDY SHELF LIFE 
 

MIFTAKH ASCHAFA ILMAH  
1533010013 

 
ABSTRACT 

 
The high production of bananas in Indonesia with the increase in waste 

produced, such as banana tuber, which can be used as a material for making 
edible films because it contains 67.80% starch content. Edible film is an 
alternative food packaging that functions as a barrier, carrier and easy handling. 
Factors that influence in making of edible films are starch and sorbitol as 
plasticizer. Edible film as the primary packaging, can extend the shelf life of food, 
such as jelly candy. The aimed of this research was to study the effect of banana 
tuber starch and sorbitol concentrations on edible film, the characteristics of the 
edible film produced, and the packaging of edible film on jelly candies against 
their shelf life. This research uses a Completely Randomized Design (CRD) with 
factorial designs 2 factors, factor I banana tuber mas starch concentration (3%; 
4%; and 5% (b / v)) and sorbitol concentration (1.5%; 1.75 % and 2% (v / v)). 
Data were analyzed by the Variance Analysis (ANOVA) method and continued 
using Duncan (α=5%). The results of the research showed that the best result for 
edible film was starch concentration 3% (b / v) and sorbitol concentration 1.5% 
(v/ v), with a thickness of 0.055 mm, moisture content 11.56%, solubility 34.76%, 
tensile strenght 4.04 Mpa, elongation 16.30%, and WVTR value 10.04 g/m2.h. 
The test results for the shelf life of jelly salak candy with mold and yeast number 
parameters on edible film and PP plastic packaging were ± 17 days while PP 
plastic was only capable of ± 14 days. 

 
Keywords : Banana Mas Tuber, Starch, Sorbitol, Edible film, Salak Jelly Candy 

and Shelf Life. 
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