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ABSTRAK 

PENGARUH EDIBLE COATING DARI CAMPURAN PATI UBI 

JALAR (Ipomoea batatas) DAN KALSIUM KARBONAT 

TERHADAP KUALITAS DAN DAYA SIMPAN BUAH TOMAT 

(Lycopersicum Esculentum Mill.) 
 

    (Muhammad Al Hafist, 2024, 78 Halaman, 13 Tabel, 12 Gambar, 4 Lampiran) 

Penelitian pengawetan buah tomat melalui edibe coating bertujuan untuk 

menghasilkan edible coating yang mampu menghambat pembusukan 

pada buah tomat, bahan baku yang akan kita pakai yaitu rasio antara pati 

dan CaCO3, Proses pembuatan edible coating dilakukan dengan 

memanaskan aquadest disuhu 70°C. Mencampurkan pati (0; 2,5; 5; 7,5; 

10)gram dan CaCO3 (10; 7,5; 5; 2,5; 0)gram ke dalam aquadest, 

mengaduk bahan hingga tercampur rata dan homogen, dilanjutkan 

dengan penambahan 1 ml gliserol, aduk selama 2 menit, kemudian  

potasium sorbat dan asam stearat berturut-turut sebanyak 1 gram. Edible 

coating yang telah jadi di dinginkan. tomat dicelupkan didalam 

permukaan edible coating selama 2 menit pencelupan, buah tomat 

kemudian diamati berdasarkan umur simpan (4 dan 7) hari. Parameter 

yang akan kita uji nilai pH, susut bobot, dan uji organoleptik pada buah 

berdasarkan penilaian panelis. secara fisik. Didapatkan hasil dari 

penelitian ini bahwa pengaruh dari rasio pencampuran bahan dapat 

mempengaruhi penyusutan susut bobot, penambahan lapisan edible 

coating mempengaruhi kandungan yang sangat signifikan dibanding 

tanpa penggunaan edible coating. Sampel terbaik dari pengaruh rasio 

setara penggunaan pati dan CaCO3, hal ini disebabkan oleh sifat pati 

sebagai perekat pada edible dan peran dari CaCO3 berguna sebagai 

menahan kelembaban pada buah,. 

 

Kata kunci : Edible Coating, Tomat, Pati, Ubi Jalar, Daya 

Simpan, Rasio. 
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ABSTRACK 

EFFECT OF EDIBLE COATING FROM A MIXTURE OF 

SWEET POTATO STARCH (Ipomoea batatas) AND CALCIUM 

CARBONATE ON THE QUALITY AND STORAGE OF 

TOMATOES (Lycopersicum Esculentum Mill.) 
 

    (Muhammad Al Hafist, 2024, 78 Pages, 13 Tables, 12 Pictures, 4 Attachment) 

The study of tomato fruit preservation through edible coating aims to 

produce edible coating that can inhibit rotting in tomatoes, the raw 

materials that we will use are the ratio between starch and CaCO3, The 

process of making edible coating is done by heating distilled water at a 

temperature of 70 ° C. Mixing starch (0; 2.5; 5; 7.5; 10) grams and 

CaCO3 (10; 7.5; 5; 2.5; 0) grams into distilled water, stirring the 

ingredients until evenly mixed and homogeneous, followed by the 

addition of 1 ml of glycerol, stirring for 2 minutes, then potassium 

sorbate and stearic acid successively as much as 1 gram. The finished 

edible coating is cooled. tomatoes are dipped in the surface of the edible 

coating for 2 minutes of immersion, the tomatoes are then observed based 

on shelf life (4 and 7) days. The parameters that we will test are pH 

value, weight loss, and organoleptic tests on the fruit based on panelist 

assessments. physically. The results of this study showed that the effect 

of the ratio of mixing materials can affect the shrinkage of weight loss, 

the addition of an edible coating layer affects the content very 

significantly compared to without the use of edible coating. The best 

sample of the effect of the equivalent ratio of starch and CaCO3 use, this 

is due to the nature of starch as an adhesive in edible and the role of 

CaCO3 is useful as holding moisture in the fruit. 

 
Kata kunci : Edible Coating, Tomato, Starch, Sweet Potato, 

shelf life, ratio 
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