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ABSTRAK
Edible coating adalah lapisan yang dapat dimakan yang bertujuan untuk

melindungi produk, sehingga tampilan asli produk dapat dipertahankan, aman
terhadap lingkungan. Penelitian ini bertujuan untuk mengetahui pengaruh edible
coating berbasis pati terhadap perpanjangan masa simpan pisang cavendish,
pisang mas dan pisang raja. Serta menentukan jenis pati dan jenis pisang mana
yang umur simpan nya lebih lama dengan perlakuan coating. Penelitian ini
dilakukan dengan tahap yakni tahap pertama pembuatan edible coating berbasis
pati. Tahap kedua yaitu aplikasi edible coating pada buah pisang. Rancangan
percobaan yang digunakan adalah Rancangan Blok Lengkap (RBL) dengan 2
faktor yaitu, jenis pati dan jenis pisang. Dengan 2 kali pengulangan sehingga
dihasilkan 18 satuan eksperimental. Parameter uji yang digunakan yaitu analisis
kadar air, total padatan terlarut, gula total, warna (chromameter) dan uji
organoleptik.

Kata kunci : edible coating, pati, pisang, masa simpan, warna
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THE EFFECT OF TYPE OF STARCH AS EDIBLE COATING ON THE
SHELF LIFE OF CAVENDISH BANANA, MAS BANANA AND KING
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ABSTRACT

Edible coating is an edible coating which aims to protect the product, so
that the original appearance of the product can be maintained, safe for the
environment. This research aims to determine the effect of starch-based edible
coating on extending the shelf life of cavendish bananas, mas bananas and
plantains. As well as determining which type of starch and banana type has a
longer shelf life with coating treatment. This research was carried out in stages,
namely the first stage of making starch-based edible coating. The second stage is
the application of edible coating to bananas. The experimental design used was a
Complete Block Design (RBL) with 2 factors, namely, type of starch and type of
banana. With 2 repetitions, 18 experimental units were produced. The test
parameters used are water content analysis, total dissolved solids, total sugar,
color (chromameter) and organoleptic tests.

Keywords : edible coating, starch, banana, shelf life, color
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