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CHAPTER I 

INTRODUCTION 

 

 

1.1 Background 

The availability of food material for both fresh and processed food is 

increasing. Both of them need to be protected in order to maintain its quality 

chemically, physically and microbiologically. This is especially true for non-

processed food product. Fruits and vegetables are food materials that are easily 

spoiled during storage. Strawberry fruit is an example of fruit that is easily spoiled 

in very short time. Although strawberry is categorized as non-climacteric fruit, 

which does not continue to ripen after harvesting, it has high respiration rate 

hence it has very short shelf-life. Because of strawberry’s short shelf-life, 

strawberry has to be stored in refrigerator to prolong its shelf-life (Brown, 2004). 

To preserve the quality of fresh product, such as strawberry, the use of packaging 

is important. However, common packaging that is used to pack food product leave 

as a waste. One type of food packaging that can be used to provide good 

properties in extending shelf life of food product and produces no waste is edible 

packaging. 

Edible packaging can come in two forms, i.e edible coating, which is 

directly attached to the food product, and edible film that forms a thin layer to 

wrap the food product. Both of these types can be consumed because they are 

made of edible materials. Thus it will reduce the use of plastic packaging. 
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Materials commonly used as edible packaging are polysaccharide, protein, and 

lipid, or combination of two or more of them. 

Types of polysaccharide that can be used as edible packaging are 

carboxymethylcellulose (CMC), hydroxypropylcellulose (HPC), pectin, starch, 

and chitosan (Klahorst, 1999). For starch-based edible packaging, starches 

commonly used as edible film are cassava starch (Marseno et al, 1999), tapioca 

starch, and garut starch (Paramawati, 2003). 

Tubers are known to be rich in carbohydrate especially for its starch content. 

Taro, one of tuber plants has starch content around 68 – 72% in which 10 - 21% 

of the starch is amylose and 78 – 89% is amylopectin (Hartati and Prana, 2003). 

This composition of amylose and amylopectin is quite similar to cassava starch 

which is 17% and 83%, respectively (Zobel, 1988). Therefore, the starch of taro 

might be able to be used for preparing edible packaging. 

Edible packaging from starch is good in mechanical properties; however it 

is not good enough as water vapor barrier because of its natural hydrophilic 

characteristics (Callegarrin et al, 1997). Starch-based edible packaging also 

produces brittle film layers. Thus to overcome those problems, plasticizer is 

usually added to increase the quality and properties of starch-based edible 

packaging. Based on Allen (2003), plasticizer is a chemical compound that has 

function to modify the basic characteristics of polymer. Use of plasticizer in 

edible packaging will increase the elasticity, flexibility, and strengthen the 

structure. One of plasticizers that commonly use is glycerol.  
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1.2 Research Problem 

Taro “Bogor” is well known as one of food material that can be used as 

substitution food or as material in food production. However, the use of taro itself 

is limited. Thus, considering the high starch content of taro, it is expected that 

starch of Taro can be utilized as a basic material for making edible coating to 

protect and prolong the shelf life of strawberry fruit, which is known to have short 

shelf-life. 

 

1.3 Objectives 

1.3.1 General Objective 

General objective of this research was to utilize the starch of Taro “Bogor” 

(Colocasia esculenta L. Schoott) as basic material for making edible coating that 

will be applied to strawberry fruits. 

1.3.2 Specific Objective 

Specific objectives of this research were: 

1. To obtain taro starch by extraction of taro tuber. 

2. To determine the optimum concentration of taro starch and plasticizer in 

making of edible coating. 

3. To study the characteristics of edible coating from taro starch, which 

include thickness, tensile strength, elongation, and water vapor 

transmission. 

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

taro starch edible coating when stored in room and refrigerator 

temperature conditions, which include, hardness, pH, total acidity, total 
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sugar, weight loss, color (hue angle), total microbes and sensory 

perception.  

  

 


