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KARAKTERISTIK EDIBLE FILM BERBASIS PATI SINGKONG 

DENGAN PENAMBAHAN EKSTRAK JAHE MERAH DAN MINYAK 

CENGKEH SEBAGAI ANTIBAKTERI 

 

ABSTRAK 

 Penelitian ini bertujuan untuk menganalisis pengaruh penambahan ekstrak 

jahe merah dan minyak cengkeh terhadap karakteristik fisik edible film berbasis pati 

singkong, serta menganalisis penambahan ekstrak jahe merah dan minyak cengkeh 

yang memiliki zona hambat tertinggi pada bakteri Staphylococcus aureus. 

Penelitian ini menggunakan metode Rancangan Acak Lengkap (RAL) dengan dua 

faktor yaitu penambahan ekstrak jahe merah dengan taraf faktor 0,5%, 1%, 1,5%, 

sedangkan faktor kedua adalah penambahan minyak cengkeh dengan taraf 1,5%, 

2,5%, 3,5%. Masing-masing perlakuan diulang sebanyak dua kali sehingga 

diperoleh 18 satuan eksperimental. Parameter yang diamati meliputi ketebalan, kuat 

tarik (tensile strenght), persen perpanjangan, Water Vapor Transmission Rate 

(WVTR), kelarutan air dan zona hambat bakteri. Hasil penelitian menunjukkan 

bahwa penambahan ekstrak jahe merah berpengaruh terhadap elongasi, dan kuat 

tarik, tetapi tidak berpengaruh terhadap ketebalan, WVTR,  dan kelarutan air. 

Sedangkan penambahan minyak cengkeh berpengaruh terhadap ketebalan dan kuat 

tarik, tetapi tidak berpengaruh terhadap elongasi, WVTR, dan kelarutan air. 

Penambahan ekstrak jahe merah 1,5% dan penambahan minyak cengkeh 3,5% 

menghasilkan edible film yang mempunyai zona hambat tertinggi 6 mm, namun 

tergolong rendah (<10mm). 

Kata kunci: edible film, jahe merah, minyak cengkeh, pati singkong. 
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CHARACTERISTICS OF CASSAVA STARCH-BASED EDIBLE FILMS 

INCORPORATED WITH RED GINGER EXTRACT AND CLOVE OIL AS 

ANTIBACTERIAL AGENTS 

 

ABSTRACT 

 This study aimed to analyze the effect of adding red ginger extract and clove 

oil on the physical characteristics of cassava starch-based edible films and to 

determine which combination produced the largest inhibition zone against 

Staphylococcus aureus bacteria. A Completely Randomized Design (CRD) with two 

factors was employed: the addition of red ginger extract (levels: 0.5%, 1%, and 

1.5%) and the addition of clove oil (levels: 1.5%, 2.5%, and 3.5%). Each treatment 

was replicated twice, resulting in 18 experimental units. The parameters observed 

included thickness, tensile strength, percentage elongation, Water Vapor 

Transmission Rate (WVTR), water solubility, and bacterial inhibition zone. The 

results showed that the addition of red ginger extract influenced elongation and 

tensile strength but did not affect thickness, WVTR, or water solubility. Meanwhile, 

the addition of clove oil influenced thickness and tensile strength but did not affect 

elongation, WVTR, or water solubility. The combination of 1.5% red ginger extract 

and 3.5% clove oil produced an edible film with the largest inhibition zone (6 mm); 

however, this is classified as low (<10 mm)  

Keywords: edible film, red ginger, clove oil, cassava starch. 

 


