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ABSTRAK

Edible film adalah lapisan tipis yang digunakan untuk pelindung bahan pangan
(coating) yang berasal dari komponen bahan yang food grade dan dapat
dikonsumsi langsung. Buah Pandan Laut memiliki potensi sebagai salah satu
sumber pembuatan pektin yang dimanfaatkan menjadi edible film. Penelitian ini
bertujuan untuk mengetahui karakteristik pektin buah Pandan Laut dan
karakteristik dari edible film yang dibuat. Untuk mendapatkan pektin dilakukan
proses ekstraksi menggunakan metode maserasi dan dilakukan karakteristik pektin
yang meliputi nilai rendemen, kadar air, kadar abu, berat ekivalen, kadar metoksil,
kadar asam galakturonat, dan derajat esterifikasi. Hasil pektin yang diperoleh
dilakukan perbandingan dengan pektin komersial menurut mutu SNI,
Internasional Pectin Producers Association dan Food Chemical Codex.
Karakteristik edible film dari pektin buah Pandan Laut menghasilkan formula
terbaik pada konsetrasi sorbitol 5% dengan kadar air 1,23%; ketebalan 0,122 mm;
dan uji ketahanan air 46,235%. Sedangkan pada uji hedonik didapat formula
terbaik edible film dengan konsentrasi sorbitol 15%.

Kata kunci: karakteristik, pektin, pandan laut, edible film



PECTIN CHARACTERISTICS OF SEA PANDAN FRUIT
(Pandanus odorifer) (Forssk.) Kuntze AND ITS UTILIZATION
INTO EDIBLE FILM
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24041118053

ABSTRACT

Edible film is a thin layer used to protect food ingredients (coating) originated
from food grade and consumable natural ingredients. Sea Pandan fruit has
potential as a source of pectin Production which can be used as ingredient to
formulate edible film Production which can be used as ingredient to formulate
edible film. This study aims to determine the pectin characteristics of Sea Pandan
fruit and the characteristics of the edible film produced. To obtain pectin, an
extraction process was conducted using maceration method and the
characteristics of pectin were assessed including: yield value, moisture content,
ash content, equivalent weight, methoxyl content, galacturonic acid content, and
degree of esterification. The results of the pectin obtained were compared to
commercial pectin according to the quality of SNI, International Pectin Producers
Association and Food Chemical Codex. Edible film characteristics of Sea Pandan
fruit pectin produced the best formulation at 5% sorbitol concentration with
1,23% water content, thickness of 0,122 mm, and 46,235% water resistance test.
While in the hedonic test, the best formulation for edible film was obtained with
sorbitol consentration of 15%.

Keywords: characteristics, pectin, sea pandan, edible film
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