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PENGARUH JENIS DAN JUMLAH MADU SEBAGAI PLASTICIZER 

ALAMI TERHADAP KARAKTERISTIK EDIBLE FILM BERBASIS PATI 

JAGUNG 

 

ABSTRAK 

Penelitian ini bertujuan untuk menganalisis pengaruh jenis dan konsentrasi 

madu sebagai plasticizer alami terhadap karakteristik edible film berbasis pati 

jagung berdasarkan parameter ketebalan, kuat tarik, elongasi, kelarutan dalam air, 

dan Water Vapor Transmission Rate (WVTR). Penelitian menggunakan Rancangan 

Acak Lengkap (RAL) faktorial dengan dua faktor, yaitu jenis madu yang terdiri atas 

madu hitam (H1), madu kuning (H2), dan madu putih (H3), serta konsentrasi madu 

1,2 mL (M1), 1,4 mL (M2), dan 1,6 mL (M3). Setiap kombinasi perlakuan diulang 

dua kali sehingga diperoleh 18 satuan percobaan. Hasil penelitian menunjukkan 

bahwa jenis madu berpengaruh nyata terhadap ketebalan, kuat tarik, kelarutan 

dalam air, dan WVTR, tetapi tidak terhadap elongasi. Konsentrasi madu 

berpengaruh nyata terhadap kuat tarik, elongasi, kelarutan dalam air, dan WVTR. 

Berdasarkan Japanese Industrial Standard (JIS) Z1707:1975, edible film 

memenuhi standar ketebalan (0,08–0,15 mm; maksimum 0,25 mm) dan kuat tarik 

(6,20–26,61 MPa; minimum 0,39 MPa), tetapi belum memenuhi standar WVTR 

(8,91–19,87 g/m²/24 jam; maksimum 7 g/m²/24 jam). Nilai elongasi berkisar 3,87–

33,44% dan belum mencapai standar JIS (>50%). Dengan demikian, edible film 

yang dihasilkan memenuhi standar JIS pada parameter ketebalan dan kuat tarik, 

tetapi belum memenuhi standar WVTR dan elongasi. 

Kata kunci: Edible film, Karakteristik fisik dan mekanik, Madu, Pati jagung, 

Plasticizer alami. 
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THE EFFECT OF HONEY TYPE AND AMOUNT AS A NATURAL 

PLASTICIZER ON THE CHARACTERISTICS OF CORN STARCH-BASED 

EDIBLE FILMS 

 

ABSTRACT 

This study aimed to analyze the effect of honey type and concentration—

acting as a natural plasticizer—on the characteristics of corn starch-based edible 

films, specifically regarding thickness, tensile strength, elongation, water 

solubility, and Water Vapor Transmission Rate (WVTR). A factorial Completely 

Randomized Design (CRD) was employed with two factors: honey type—

comprising black honey (H1), yellow honey (H2), and white honey (H3)—and 

honey concentration—1.2 mL (M1), 1.4 mL (M2), and 1.6 mL (M3). Each treatment 

combination was replicated twice, resulting in 18 experimental units. The results 

indicated that honey type significantly affected thickness, tensile strength, water 

solubility, and WVTR, but not elongation. Honey concentration significantly 

influenced tensile strength, elongation, water solubility, and WVTR. Based on the 

Japanese Industrial Standard (JIS) Z1707:1975, the edible films met the standards 

for thickness (0.08–0.15 mm; maximum 0.25 mm) and tensile strength (6.20–26.61 

MPa; minimum 0.39 MPa) but did not meet the WVTR standard (8.91–19.87 

g/m²/24 h; maximum 7 g/m²/24 h). Elongation values ranged from 3.87% to 

33.44%, failing to meet the JIS standard (>50%). Thus, the produced edible films 

complied with JIS standards for thickness and tensile strength but did not meet the 

standards for WVTR and elongation. 

Keywords: Corn starch, Edible film, Honey, Natural plasticizer, Physical and 

mechanical characteristics. 

 

 


