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RINGKASAN 

 

Pembuatan Edible Plastik dari Tepung Porang (Amorphophallus oncophyllus) 

(Studi Pengaruh Perendaman dalam Abu Dapur, Konsentrasi Isolat Protein 

Kedelai, dan Konsentrasi Gliserol); Wiwik Wibawatin; 091710101104; 2013; 57 

halaman; Jurusan Teknologi Hasil Pertanian, Fakultas Teknologi Pertanian, 

Universitas Jember. 

 

Perkembangan teknologi pengolahan pangan yang pesat menghasilkan berbagai 

produk pangan baru. Pesatnya teknologi pengolahan pangan juga diikuti 

perkembangan teknik pengemasan pangan. Jenis pengemas yang banyak digunakan 

untuk pangan adalah plastik. Plastik tidak dapat dihancurkan dengan cepat dan alami 

oleh mikroba penghancur/pengurai. Jenis pengemas modern yang banyak 

dikembangkan dan mampu memberikan perlindungan atau peningkatan umur simpan 

produk serta mudah terdegradasi dikenal dengan edible plastik. Edible plastik 

berfungsi sebagai bahan pengemas yang memberikan efek pengawetan.  

Edible plastik dibuat dari bahan alami seperti umbi porang yang memiliki 

komponen glukomanan. Namun, umbi porang juga  mengandung asam oksalat yang 

dapat menimbulkan rasa gatal atau panas di mulut ketika dikonsumsi. Pengurangan 

kadar oksalat umbi porang dapat dilakukan dengan perendaman menggunakan abu 

dapur. Peningkatan sifat fisik dan mekanis edible plastik dilakukan dengan 

memvariasi bahan dasar, yaitu dengan penambahan isolat protein kedelai dan 

plasticizer. 

Penelitian ini bertujuan untuk mengetahui pengaruh larutan perendam abu dapur 

pada pembuatan tepung porang, konsentrasi isolat protein kedelai, dan konsentrasi 

gliserol terhadap sifat fisik dan mekanik edible plastik yang dihasilkan. Penelitian ini 

dilakukan dengan tahapan meliputi pembuatan tepung porang dan dilanjutkan dengan 

pembuatan edible plastik. Penelitian ini dibagi menjadi tiga bagian dan dirancang 

dengan menggunakan Rancangan Acak Kelompok (RAK). Bagian pertama adalah 
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perendaman dalam abu dapur dengan level konsentrasi meliputi 0%, 9.09%, 16.67% 

dan 23.08% (b/b). Bagian kedua adalah perlakuan penambahan isolat protein kedelai 

dengan level konsentrasi meliputi 0%, 10%, 20%, 30%, 40%, 50%, 60%, 70%, 80%, 

90%, dan 100% (b/b). Bagian ketiga adalah penambahan gliserol dengan level 

konsentrasi meliputi 10%, 15%, 20%, 25% dan 30% (berat gliserol/berat campuran 

tepung porang dan isolat protein kedelai). Percobaan dilakukan sebanyak 3 kali 

ulangan. Pengujian sampel meliputi kecerahan, ketebalan, perpanjangan, kuat tarik, 

kadar air dan kelarutan. Data hasil pengamatan diuji statistik menggunakan uji beda 

Tukey dengan program SPSS 16.0. 

Hasil penelitian menunjukkan bahwa (i) peningkatan konsentrasi larutan abu 

dapur dalam perendaman umbi porang dapat meningkatkan ketebalan, kuat tarik, dan 

kelarutan tetapi, menurunkan kecerahan, perpanjangan, dan kadar air edible plastik 

tepung porang, (ii) peningkatan konsentrasi isolat protein kedelai dapat meningkatkan 

kecerahan, perpanjangan, dan kelarutan, tetapi menurunkan ketebalan, kuat tarik pada 

konsentrasi 50%, dan kadar air edible plastik tepung porang dan (iii) peningkatan 

konsentrasi gliserol dapat meningkatkan ketebalan hingga konsentrasi 25%, 

perpanjangan, kadar air, dan kelarutan, tetapi menurunkan kuat tarik pada konsentrasi 

25%, dan kecerahan edible plastik dari tepung porang. 
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SUMMARY 

The Making of Edible Plastic from Porang Flour (Amorphopallus oncophyllus)  

(Study of Submersion Ash Effect, Concentration of Soy Protein Isolate, and 

Concentration of Glycerol); Wiwik Wibawatin; 091710101104; 2013; 58 pages; 

Department Technology of Agricultural Products, Faculty of Agricultural 

Technology, University of Jember. 

 

The development of food processing technology which is growing rapidly can 

affect the production of new variety product. This  is also followed by the 

development of a food packaging technique. The most common food packaging 

materials is plastic. Plastic cannot be destroyed quickly or naturally by 

microorganism or decomposers. The modern packaging material that developed and 

capable to protect or improve the shelf life of products as well as easily degraded 

known as edible plastic. An edible plastic was used as a wrapper which it gives the 

effect of preserving.  

An edible plastic be made from natural materials like porang tuber which has 

glukomanan component. However, porang tuber also contains oxalic acid, that can 

inflicts itching or blisters in the mouth when consumed. Reduction content of  oxalic 

acid of porang tuber can be done with submersion use ashes. Increased physical and 

mechanical properties of edible plastic done by varying the base material, which with 

the addition of soy protein isolate and plasticizers. 

The purpose of this research is to find out the effect of  solution ashes in making 

porang flour, soy protein isolate concentration, and glycerol concentration on 

physical and mechanical properties of the resulting edible plastic. There are steps in 

this research such as making porang flour and then continued with making edible 

plastic.This research is divided into three sections and designed by using Group 

Design Random (GDR). The first part is soaking ashes with concentration 0 %, 9.09 

%, 16.67 % and 23.08 % (b/b). The second part is treated with the addition of soy 
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protein isolate concentration level covering 0%, 10%, 20%, 30%, 40%, 50%, 60%, 

70%, 80%, 90%, and 100% (b/b). The third part is the addition of glycerol to the 

level of concentration include 10%, 15%, 20%, 25%, and 30% (b/b). The experiments 

were performed 3 times repetition. The test samples include lightness, thickness, 

elongation, tensile strength, water content and solubility. Data were tested 

statistically using Tukey difference test and using SPSS 16.0. 

The research showed that (i) the increase in the concentration of ashes porang 

tuber can increase thickness, tensile strength, and solubility, but lowering lightness, 

elongation, and water content of porang flour edible plastic, (ii) increased 

concentrations of soy protein isolate can increase the lightness, extension, and 

solubility, but lowering the thickness, tensile strength at concentrations of 50%, and 

water content of edible plastic, and (iii) increased concentrations of glycerol can 

increase the thickness until concentration of 25%, elongation, water content, and 

solubility, but lowering the tensile strength at concentrations of 25%, the lightness of 

the porang flour edible plastic. 
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