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ABSTRAK 

Kustianingrum, Ajeng Retno. 2023. Potensi Edible Coating dari Pati 

Jagung dan Daun Sirih Sebagai Pengawet Alami Komoditas 

Tomat (Solanum lycopersicum) dan Pemanfaatannya Sebagai 

Media Edukasi Pada Masyarakat. Skripsi. Pendidikan Biologi. 

Fakultas Keguruan dan Ilmu Pendidikan. Universitas 

Muhammadiyah Surabaya. Pembimbing I: Dr. Wiwi Wikanta, 

M.Kes., Pembimbing II: Dr. Lina Listiana, M.Kes. 

Produksi tomat sebanyak 962.849 ton setiap tahunnya di Indonesia 

mendorong peneliti untukmencari alternatif pengawetan alami buah 

tomat, karena setelah masa panen buah tomat masih mengalami proses 

metabolism sehingga mudah mengalami kerusakan. Penelitian untuk 

memanfaatkan pati jagung dan filtrat daun sirih sebagai edible coating 

telah dilakukan. Pati jagung digunakan sebagai bahan dasar edible coating 

karena memiliki kandungan amilosa yang cukup tinggi yaitu 71% dan 

filtrat daun sirih sebagai antibakteri yang dapat membantu 

memperpanjang masa simpan buah tomat (Solanum lycopersicum). 

Berdasarkan hasil uji statistic, edible coating pati jagung dan filtrat daun 

sirih dapat mempertahankan susut bobot, tekstur dan warna pada buah 

tomat selama 8 hari. 

Katakunci: Edible coating, pati jagung, daun sirih, kualitas tomat.. 
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ABSTRACT 

Kustianingrum, Ajeng Retno. 2023. A Potential of Edible Coating from 

Corn Starch and Betel Leaf Filtrate as a Natural Preservative 

for Tomatoes (Solanum lycopersicum) and Its Use as an 

Educational Medium for the Public. Biology Education. Teacher 

Training and Education Faculty. Universitas Muhammadiyah 

Surabaya. Supervisor I: Dr. Wiwi Wikanta. M.Kes., Supervisor 

II: Dr. Lina Listiana, M.Kes. 

The production of tomatoes of 962,849 tons each year in Indonesia has 

encouraged researchers to look for alternatives for natural preservation 

of tomatoes, because after the harvest period tomatoes are still 

undergoing metabolic processes so they are easily damaged. Research to 

utilize corn starch and betel leaf filtrate as an edible coating has been 

carried out. Corn starch is used as a basic ingredient for edible coatings 

because it has a fairly high amylose content, namely 71%, and betel leaf 

filtrate is an antibacterial which can help extend the shelf life of tomatoes 

(Solanum lycopersicum). Based on statistical test results, edible corn 

starch coating and betel leaf filtrate can maintain weight loss, texture and 

color in tomatoes for 8 days. 

Keywords: Edible coating, corn starch, betel leaves, tomato quality.  
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