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ABSTRAK

Napsiah (2011511047). Penggunaan Jenis dan Konsentrasi Pati Sebagai Bahan
Dasar Edible Coatinguntuk Mempertahankan Kesegaran Buah Jambu Cincalo
(Syzygium samarangense [Blume] Merr. & L.M. Perry) Selama Penyimpanan.
(Pembimbing : Riwan Kusmiadi, M.Si dan Sitti Nurul Aini, M.Si)

Jambu cincalo bersifat perrisible yang mudah mengalami kerusakan akibat
aktivitas cendawan, sehingga memperpendek umur simpan buah. Penambahan
lapisan pati dan ekstrak jahe diharapkan dapat menghambat pertumbuhan
cendawan. Penelitian ini bertujuan untuk mengetahui pengaruh edible coating
jenis dan konsentrasi pati yang tepat untuk mempertahankan kesegaran buah
jambu cincalo. Penelitian ini dilakukan di Laboratorium Agroteknologi dan di
Rumah Penduduk Kelurahan Tua Tunu Indah, Gerunggang Kota Pangkalpinang,
menggunakan Rancangan Acak Lengkap Tunggal (RAL) yang terdiri dari 7 taraf
perlakuan yaitu tanpa perlakuan, pati ganyong 2%, pati ganyong 3%, pati ganyong
4%, pati singkong 2%, pati singkong 3%, pati singkong 4%. Hasil penelitian
menunjukkan bahwa tidak ada pengaruh edible coating jenis pati terhadap peubah
pengamatan, namun vitamin C berpengaruh nyata sangat nyata pada harike-3
penyimpanan.

Kata kunci:cendawan, edible coating, Syzygium samarangense, kerusakan,pati,
respirasi.
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ABSTRACT

Napsiah (2011511047). Use of Types and Starch Concentration as Edible Coating
Basic Materials to Maintain Cincalo Wax Apple Fruit (Syzygium samarangense
[Blume] Merr. & L.M. Perry) as Storage

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

Cincalo wax apple is perrisible which is easily damaged due to fungus activity,
thus shortening the shelf life of the fruit. The addition of starch and ginger extract
is expected to inhibits fungis growth. The aims of this study is to determine the
effect of edible coating on starch types and concentration to maintain cincalo wax
apple fruit. This study was conducted at the Agrotechnology Laboratory and at
the houseresidents of Tua Tunu Indah, Gerunggang, Pangkalpinang, used a
Single Completely Randomized Design (CRD) there were 7 treatments level which
were the types of starch consisting of no treatment, canna starch 2%, canna
starch 3%, canna starch 4%, 2% cassava starch, 3% cassava starch, 4% cassava
starch. The results showed that the treatments of edible coating on starch had no
significant effect on the obserrved variables, but vitamin C had a very significant
effect on the 3" day of storage.

Keywords:, damage, edible coating, respiration, Syzygium samarangense, starch
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