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ABSTRAK 

Anita (2011511007). “Pemanfaatan  Berbagai Jenis Bahan Pengemas sebagai 

Upaya Mempertahankan Kualitas Tomat (Lycopersicum esculentum L.) pada 

Suhu Ruang”. (Pembimbing : Riwan Kusmiadi, S.TP., M.Si dan Sitti Nurul Aini, 

S.P., M.Si) 

Pengemasan dapat mempertahankan kualitas tomat yang sudah dipanen 

akibat proses fisiologis yang terjadi pada tomat. Penelitian ini bertujuan untuk 

mengetahui pengaruh berbagai jenis bahan pengemas terhadap kualitas buah 

tomat selama masa penyimpanan dan jenis bahan pengemas yang dapat 

mempertahakan kualitas tomat selama masa penyimpanan. Penelitian ini 

bertempat di laboratorium Agroteknologi dan kelurahan Kace Timur, 

menggunakan Rancangan Acak Lengkap (RAL) dan terdiri dari (P0 = tanpa 

pengemas) , (P1 = Kertas) , (P2 = Plastik Polipropilen), (P3 = Plastik Parafilem). 

Peubah yang di amati yaitu susut bobot, total padatan terlarut, vitamin C, dan uji 

organoleptic warna dan tekstur. Hasil penelitian menunjukkan bahwa pengemasan 

berpengaruh nyata terhadap susut bobot, total padatan terlarut (TPT), Vitamin C. 

Pengemasan menggunakan plastik PP merupakan pengemasan yang paling baik 

untuk mempertahankan kualitas tomat diantara jenis pengemas lainnya. 

 

Kata kunci : Pengemasan, Respirasi, Transpirasi, Tomat 
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ABSTRACT 

Anita (2011511007). “Utilization of Various Types of Packaging Materials as 

Efforts to Maintain the Quality of Tomatoes (Lycopersicum esculentum L.) at 

Room Temperature”.  

(Supervisor : Riwan Kusmiadi, S.TP., M.Si and Sitti Nurul Aini, S.P., M.Si) 

Packaging can maintain the quality of tomatoes that have been harvested 

due to physiological processes that occur in tomatoes. This study aims to 

determine the effect of various types of packaging material on the quality of 

tomatoes during storage and the type of packaging material that can retain the 

quality of tomatoes during the storage period. This research is located in the 

Agrotechnology laboratory and Kace Timur village, using a Completely 

Randomized Design (CRD) and consists of (P0 = without packaging), (P1 = 

Paper), (P2 = Polypropylene Plastic), (P3 = Parafilem Plastic). Variables observed 

were weight loss, total dissolved solids, vitamin C, and organoleptic test of color 

and texture. The results showed that packaging significantly affected weight loss, 

total dissolved solids (TDS), Vitamin C. PP plastic packaging is the best 

packaging for maintaining tomato quality among other types of packaging. 

Keywords: Packaging, Respiration, Tomatoes, Transpiration 
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