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CHAPTER I

INTRODUCTION

1.1 Background

A lot of foods are not consumed directly after harvesting. From the

harvesting process to the consumption time, there will be some processes carried

out such as handling, preparation, storage, and transport. During these processes,

there will be some quality degradation happen in the food commodities such as

fruits and vegetables. It is well known that fruits and vegetables are one of main

concerns since they continue the respiration process even after a harvesting

process. As a result, quality of fruits and vegetables will be reduced in terms of

their appearance, nutritional value, and shelf life.

It is known that one way to protect food product from quality degradation

is by edible packaging. Edible packaging is packaging used to protect or coat a

food product and that the packaging itself is consumable. There are two types of

edible packaging which are edible film and edible coating. Edible film means the

packaging is used to wrap the food product while edible coating means the

packaging is directly applied to the food. In order to protect food products, edible

packaging needs to have some characteristics i.e. low permeability towards gas,

moisture, and water to maintain the quality of the food product. Edible packaging

can be made of starch (polysaccharide), protein, and lipid with or without

functional additives (Embuscado and Huber, 2009).
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Strawberry is one of the fruit that has a very short shelf life, about two to

five days. There are ways to improve the shelf life of strawberry which are by

storing it at low temperature and using of proper packaging (Ohlsson and

Bengtsson, 2002). In addition, special treatment is needed to protect the food or at

least, slowing down the degradation rate (Heldman and Hartel, 1999).

Jackfruit is a type of tropical fruit which is commonly found in Indonesia.

It is originally comes from India but then spread into other tropical countries, one

of which is Indonesia. In Indonesia, the production of jackfruit has increased each

year starting from 1997 to 2005 (Badan Pusat Statistik, 2009).

Jackfruit consists of 85-92% flesh and 8-15% seeds (Menaka et al. 2011).

The seeds of the jackfruit are usually not consumed by people; therefore, they are

disposed. Due to this reason, innovation regarding jackfruit seeds needs to be

developed to utilize the seed of jackfruit. The jackfruit seeds contain high amount

of starch, approximately 25-40% of total solid (Bobbio et al. 1978). Due to the

high starch content, it is hoped that the jackfruit seed can be utilized in the

preparation of edible packaging.

1.2 Research Problem

The jackfruit seeds are usually not consumed; thus, they become a waste.

However, the jackfruit seeds posses a high starch content. Therefore, it is expected

that jackfruit seeds can be utilized as basic material to make edible packaging for

strawberry, which is known to have a very short shelf life. The jackfruit seeds

need to be peeled and crushed first before the starch can be extracted. In the
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performance of edible packaging. Therefore, the use of structure-supporting

material, i.e. plasticizer, may be required.

1.3 Objectives

1.3.1 General Objective

The general objective of this research was to utilize the starch derived

from jackfruit (Artocarpus heterophyllus Lam.) seeds as a basic ingredient to

make edible packaging that was expected to enhance the shelf life of strawberry.

1.3.2 Specific Objectives

The specific objectives of this research were:

1. To prepare jackfruit starch from jackfruit seeds using aqueous solution

with different concentrations of sodium metabisulphite.

2. To determine the concentration of jackfruit seed starch and plasticizer that

would result in edible film having best physical and mechanical

characteristics.

3. To investigate the characteristics of edible film produced including

thickness, water vapor transmission rate (WVTR), tensile strength, and

elongation.

4. To determine the shelf life and characteristics of strawberry coated with

edible coating prepared from jackfruit starch with addition of plasticizer,

including hardness, color, weight loss, pH, total sugar, total titratable acid,

total microbes, and sensory evaluation.

 


