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Strawberry fruit is one of most perishable fruit that is easily spoiled. Thus, the 
use of edible coating can be used to prolong the shelf life of strawberry fruit. 
Edible coating can be made from several materials, and one of them is starch. 
Starch can be found largely from taro tuber. This research was done in purpose 
to determine the three concentrations of edible film produced from taro starch 
with several characteristics, which were tensile strength, elongation and water 
vapor transmission. Furthermore, this research was conducted to determine the 
shelf life of strawberry fruit that coated with taro starch edible film in room 
and refrigerator temperature storage, with some observed variables which 
were color, weight loss, hardness, pH, total acidity, total sugar, and total plate 
count. In this research, taro starch was extracted from fresh taro tuber by using 
four different concentrations of NaCl used,0, 0.1M, 0.2M, and 0.3M. There were 
four concentration of starch used 3.5, 4.5, 5.5, and 6.5%, and three 
concentration of glycerol 1, 2, and 3% in the making of edible film. It is shown 
that the highest yield of starch extracted was obtained when 0.3M NaCl used, 
which was 57.05% (db). Three concentration combinations of starch and 
glycerol were selected i.e 6.5%-1%, 6.5%-2%, and 6.5%-3%. Moreover, coated 
strawberry was noticed to be similar with fresh one and acceptable by 
panelists. At room temperature storage, the coated strawberry could stand for 
3-4 days which was longer than control, which only survive less than 24 hours, 
before mold had grown. On the other hand, coated strawberry in refrigerator 
temperature storage could stand for 10-11 days compare to control that can 
only stand for 6 days. At initial condition, different concentrations of glycerol to 
strawberry did not affect the color, hardness, pH, total sugar, and total acidity. 
However, at final storage condition different concentrations of glycerol affected 
the weight loss, texture, total sugar, total acidity at room storage, and total 
microbes. 
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