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Abstrak

Penelitian ini bertujuan untuk mengetahui pengaruh edible coating dari pektin
kulit pisang dengan konsentrasi berbeda (1%, 3%, dan 4%) terhadap mutu fisik dan
kimia buah tomat cherry selama penyimpanan 21 hari. Parameter yang diamati
meliputi susut bobot, kadar vitamin C, dan tekstur buah. Penelitian ini dilakukan
dengan empat perlakuan, yaitu kontrol (tanpa coating), pektin kulit pisang 1%, 3%,
dan 4%, masing-masing dengan tiga ulangan.

Hasil penelitian menunjukkan bahwa pemberian edible coating berpengaruh
nyata dalam memperlambat laju kerusakan tomat cherry. Pada parameter susut
bobot, perlakuan 4% menghasilkan persentase susut bobot terendah hingga hari ke-
21 dibandingkan perlakuan lain dan kontrol. Kadar vitamin C mengalami
penurunan selama penyimpanan pada semua perlakuan, namun laju penurunan
paling lambat terdapat pada perlakuan 4%, sedangkan kontrol mengalami
penurunan paling cepat hingga mencapai 0 mg/100g pada hari ke-12. Tekstur buah
(kekerasan) juga mengalami penurunan seiring waktu, dengan perlakuan 4%
mampu mempertahankan kekerasan hingga akhir penyimpanan, sedangkan kontrol
kehilangan kekerasan sepenuhnya pada hari ke-15.

Kesimpulan dari penelitian ini adalah edible coating pektin kulit pisang,
khususnya pada konsentrasi 4%, efektif dalam mempertahankan kualitas fisik dan
kimia buah tomat cherry selama penyimpanan 21 hari, sehingga berpotensi

memperpanjang umur simpan buah.

Kata kunci: Edible coating, pektin kulit pisang, tomat cherry, susut bobot,

vitamin C, tekstur.
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ABSTRACT

This study aims to investigate the effect of edible coatings derived from banana
peel pectin at different concentrations (1%, 3%, and 4%) on the physical and
chemical quality of cherry tomatoes during 21 days of storage. The observed
parameters included weight loss, vitamin C content, and fruit texture. The
experiment was conducted with four treatments: control (no coating), and banana

peel pectin at concentrations of 1%, 3%, and 4%, each with three replications.

The results showed that the application of edible coating had a significant
effect in slowing the deterioration rate of cherry tomatoes. For weight loss, the 4%
treatment resulted in the lowest percentage of weight loss up to day 21 compared
to other treatments and the control. Vitamin C content decreased over time in all
treatments; however, the slowest rate of decline was observed in the 4% treatment,
while the control experienced the fastest reduction, reaching 0 mg/100g by day 12.
Fruit texture (firmness) also declined over time, with the 4% treatment maintaining
firmness until the end of the storage period, whereas the control completely lost

firmness by day 15.

In conclusion, banana peel pectin edible coating, particularly at a 4%
concentration, was effective in preserving the physical and chemical quality of

cherry tomatoes during 21 days of storage and has the potential to extend the fruit’s
shelf life.

Keywords: Edible coating, banana peel pectin, cherry tomato, weight loss,

vitamin C, texture.
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