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PENGARUH SUHU SEALING TERHADAP STABILITAS KEMASAN 

SOSIS SIAP MAKAN 

Muhammad Fauzan 

 

ABSTRAK 

 

Stabilitas kemasan di PT XYZ merupakan aspek kritis yang harus diperhatikan untuk 

menjaga mutu produk sampai tangan konsumen. Penelitian ini bertujuan untuk mengetahui 

pengaruh suhu sealing terhadap nilai kuat tarik,  kebocoran kemasan, dan kadar air sosis siap 

makan, serta mengetahui suhu sealing yang mampu menghasilkan daya rekat terbaik. 

Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) dengan faktor suhu sealing 

yang terdiri dari 5 taraf, yaitu: A1 : 140°C; A2 : 150°C; A3 : 160°C (kontrol); A4 : 170°C; 

dan A5 : 180°C. Masing-masing perlakuan diulang sebanyak 10 kali sehingga diperoleh 50 

unit percobaan. Hasil penelitian menunjukkan bahwa suhu sealing berpengaruh nyata 

(P<0,05) terhadap nilai kuat tarik kemasan dan kadar air sosis baik sebelum maupun setelah 

sterilisasi. Suhu sealing tidak berpengaruh nyata (P>0,05) terhadap kebocoran kemasan. 

Kemasan terdeteksi kebocoran sebanyak 4 dari 10 kemasan pada suhu sealing 180°C dengan 

nilai probabilitas sebesar 0,2510 (P>0,05). Tidak terdapat perbedaan rata-rata nilai kuat tarik 

kemasan dan kadar air sosis antara sebelum dan setelah sterilisasi. Suhu sealing 170°C 

mampu menghasilkan daya rekat terbaik, yaitu: nilai kuat tarik sebelum sterilisasi 35,03 

N/15mm, nilai kuat tarik setelah sterilisasi 34,38 N/15 mm, kadar air sebelum sterilisasi 

62,51%, kadar air setelah sterilisasi 63,71%, dan tidak mengalami kebocoran.  

 

Kata Kunci: Suhu sealing, stabilitas kemasan, nilai kuat tarik  
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EFFECT OF SEALING TEMPERATURE ON THE STABILITY OF  

READY-TO-EAT SAUSAGE PACKAGING 

Muhammad Fauzan 

 

ABSTRACT 

 

Packaging stability at PT XYZ is a critical aspect that must be considered to maintain 

product quality until it reaches the consumer’s hands. This research aims to determine the 

effect of sealing temperature on seal strength, packaging leakage, and ready-to-eat sausage 

moisture content, as well as to identify the sealing temperature that produces the best 

adhesive strength. This research based on a Completely randomized design (CRD) 

containing 5 levels sealing temperature, namely: A1 : 140°C; A2 : 150°C; A3 : 160°C 

(control); A4 : 170°C; and A5 : 180°C. Each treatment was replicated 10 times to obtain 50 

experimental units. The research results indicated that sealing temperature significantly 

affects (P<0.05) the seal strength of the packaging and the moisture content of ready-to-eat 

sausage, both before and after sterilization. Sealing temperature does not significantly affect 

(P>0.05) packaging leakage. Leakage detected in 4 out of 10 packages at a sealing 

temperature of 180°C, with a probability of 0.25 (P>0.05). There was no significant 

difference in the average seal strength of sausage packaging and moisture content of 

sausage before and after sterilization. A sealing temperature of 170°C produces the best 

adhesive strength, with a seal strength of 35.03 N/15mm before sterilization, seal strength 

of 34,38 N/15 mm after sterilization, moisture content sausage of 62.51% before 

sterilization, moisture content sausage of  63.71% after sterilization and no leakage. 

 

Keywords: Temperature sealing, packaging stability, seal strength 
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