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ABSTRAK

Dwi Retno Fatmawati. APLIKASI EDIBLE FILM DENGAN PENAMBAHAN
EKSTRAK BUAH PARIJOTO (Medinilla speciosa Blume) UNTUK
MENGHAMBAT CEMARAN MIKROBIOLOGIS DAN KERUSAKAN
OKSIDATIF SOSIS. Tesis, Fakultas Matematika dan Ilmu Pengetahuan Alam
Universitas Sebelas Maret. Juli 2021.

Edible film merupakan solusi pengemasan makanan yang dapat membawa
senyawa antimikroba dan antioksidan. Senyawa antimikrobial dan antioksidan
seperti alkaloid, flavonoid, saponin, dan tannin ditemukan pada buah parijoto
(Medinilla speciosa Blume)..Penelitian ini-bertujuan untuk mengetahui pengaruh
penambahan ekstrak buah parijoto pada sifat fisik, Kimia, dan bioaktivitas edible
film, serta efek pengemasan pada mutu.sosis selama masa penyimpanan. Edible film
pada penelitian ini-menggunakan kitosan 2% -dengan penambahan sorbitol 2%
sebagai plastisizer dan variasi ekstrak-buah parijoto. Variasi konsentrasi ekstrak
buah parijoto yang digunakan sebesar 0%, 2,5%, 5%, dan 10%, sedangkan suhu
penyimpanan sosis coating edible film pada 4°C dan 27°C. Parameter edible film
yang diukur meliputi tensile strength (TS), elongation, water vapor permeability
(WVP), aktivitas antimikreba, aktivitas antioksidan; morfologi permukaan, dan
FTIR (Fourier Transform Infra-Red), sedangkan selama masa penyimpanan
meliputi Angka Lempeng Total (ALT), Angka Kapang Khamir (AKK), dan angka
Thiobarbituric Acid (TBA). Data dianalisis. dengan uji nonparametric Kruskall-
Wallis SPSS, kecuali data organoleptik yang" dianalisis menggunakan uji
nonparametric Friedman SPSS«»Semakin tinggt konsentrasi ekstrak parijoto pada
film, semakin tinggi nilai tensile strength, WVP, dan aktivitas antioksidan, tetapi
nilai elongasi edible film semakin rendah. Film dengan ekstrak parijoto 0% satu-
satunya yang memenuhi standart.JISm yaitu 6,74 g/m?h. Cemaran mikrobiologis
dan kerusakan oksidatif sosis selama masa simpan pada suhu 4°C dan 27°C
menunjukkan semakin tinggi konsentrasi ekstrak parijoto, bakteri serta kapang dan
khamir yang tumbuh semakin sedikit. Edible film ekstrak parijoto 10%
menunjukkan penghambatan cemaran mikrobiologis dan kerusakan oksidatif sosis
paling baik karena memiliki nilai ALT, AKK, dan TBA paling kecil, yaitu <250
Cfulg, 20 Cfu/g, dan 13.38 mg malonaldehyde/Kg sosis. Organoleptik
menunjukkan tidak adanya perbedaan penerimaan konsumen terhadap edible film
tanpa ekstrak ataupun dengan ekstrak.

Kata kunci : cemaran mikrobiologis, edible film, karakteristik edible film, kerusakan
oksidatif, Medinilla spesiosa
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ABSTRACT

Dwi Retno Fatmawati. APPLICATION OF EDIBLE FILM INCORPORATED
WITH PARIJOTO FRUIT EXTRACT (Medinilla speciosa Blume) TO INHIBIT
MICROBIOLOGICAL AND OXIDATIVE DAMAGE OF SAUSAGE. Thesis,
Faculty of Math and Science Sebelas Maret University. July 2021

Edible film was one of the solutions for food packaging that can carry some
antimicrobial and antioxidant compounds in it. Some antimicrobial and antioxidant
such as alkaloid, flavonoid, saponin, and tannin were found in Medinilla speciosa
fruit. This study aims to assess the effect of adding M. speciosa fruit extract on
edible films’ physical, chemical, and bioactivity of edible film and the effect of
coating on sausage quality during-storage.The.edible film used was 2% chitosan,
with the addition of 2% sorbitol and variations of M. speciosa fruit extract. The
variations of M. speciosa fruit extract.used were 0%, 2.5%, 5%, and 10% (ww?),
while the storage temperature were 4°C and 27°C. Seven parameters of edible film
characteristics were measured namely; tensile‘strength (TS) and elongation (E),
water vapor permeability. (WVP), antimicrobial and-antioxidant activity, surface
microstructure, = and. Fourier-Transform Infrared. Meanwhile, parameters
measured in the storage-treatment of sausage coatingedible film were Total Plate
Count (TPC), Yeast Mold Count (YMC), and. Thicbarbituric Acid Reactive
Substances (TBARS). Thase data have been-analyzed using the Kruskal-Wallis non-
parametric test, while arganoleptic have been analyzed using Friedman test with
SPSS. Results show that‘the higher the concentration of M. speciosa extract, the
higher the value of TS, WVP; and antioxidant activity, but the lower the elongation
value of the edible film. The film.control with-0% M. speciosa extract was the only
film that met JIS standard for the WVP value, which was 6.74 g/m?h. Besides, the
shelf life of sausage coating edible film at 4°C and 27°C revealed that the higher
the concentration of M. speciosa extract, the lower the TPC, YMC, and TBARS
values. The study demonstrated that the M. speciosa extract edible film inhibits the
microbiological and oxidative damage of sausage. Where, It was observed that on
the 15th day of storage, the sausage coating edible film with 10% M. speciosa
extract had lower TPC, YMC, and TBARS values than the control film, which was
2.4£0.02 log CFU/g, 1.3+0.08 log CFU/g, and 13.38+0.22 mg malonaldehyde/kg
sausages. Organoleptic showed no major difference in consumer acceptance.

Key words : edible film, film characterization, Medinilla speciosa, microbiological
damage, oxidative damage
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