
59 
 

DAFTAR PUSTAKA 

Afifah, N., Sholichah, E., Indrianti, N. and Darmajana, D.A. 2018, ‘Pengaruh 

kombinasi plasticizer terhadap karakteristik edible film dari karagenan dan 

lilin lebah (The effect of plasticizer combination on characteristics of edible 

film from carrageenan and beeswax)’, Jurnal Bioproses Industri, vol. 9, no. 

1, pp. 49–60, doi:10.36974/jbi.v9i1.3765. 

Agilent. 2021. The Basics of UV-Vis Spectrophotometry. The Basics of UV-Vis 

Spectrophotometry, 36. 

Akhila, V. and Badwaik, L.S. 2022, ‘Recent advancement in improvement of 

properties of polysaccharides and proteins based packaging film with added 

nanoparticles: A review’, International Journal of Biological 

Macromolecules, vol. 203, pp. 515–525. 

Alfianty, A.R.D. and Ibrahim, M.N. 2025, ‘Kajian berbagai jenis penggunaan 

plasticizer terhadap pembuatan edible film’, Jurnal Riset Pangan (JRP), 

vol. 3, no. 3, doi:10.63071/jrp.v3i3.144. 

Amaraweera, S.M., Gunathilake, C., Gunawardene, O.H., Fernando, N.M., 

Wanninayaka, D.B., Dassanayake, R.S., Rajapaksha, S.M., Manamperi, A., 

Fernando, C.A. and Kulatunga, A.K. 2021, ‘Development of starch-based 

materials using current modification techniques and their applications: A 

review’, Molecules, vol. 26, no. 22, p. 6880, 

doi:10.3390/molecules26226880.  

Anam, F.C., Samsuri, F. and Simatupang, J.W. 2023, ‘Prototipe chromameter untuk 

deteksi bumper berbasis Raspberry Pi-4 dan sensor AS7341’, Elkomika: 

Jurnal Teknik Energi Elektrik, Teknik Telekomunikasi, & Teknik Elektronika, 

vol. 11, no. 3, p. 677. 

Andrade, L.A., Barbosa, N.A. and Pereira, J. 2017, ‘Extraction and properties of 

starches from the non-traditional vegetables yam and taro’, Polímeros, vol. 

27, pp. 151–157, doi:10.1590/0104-1428.04216. 

Anggraini, L. and Suprayitno, I.E. 2021, Pengaruh variasi konsentrasi plasticizer 

sorbitol terhadap karakteristik edible film dari gelatin kulit ikan nila 

(Oreochromis niloticus), tesis, Universitas Brawijaya. 

Pengaruh Konsentrasi Sorbitol terhadap Karakteristik Fisik dan Mekanik Edible Film Pati Talas
(Colocasia esculenta L.)
Tatya Ken Arum Kusuma Rose, Dr. Rini Yanti, S.T.P., M.P.; Dr. Manikharda, S.T.P., M.Agr.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



60 
 

Anjarinanti, L. and Sunarti, S. 2025, ‘Aplikasi edible film berbasis pati sukun 

(Artocarpus altilis) dan ekstrak gel lidah buaya (Aloe barbadensis) sebagai 

kemasan bumbu mi instan’, Jambura Journal of Food Technology, vol. 7, 

no. 03, pp. 524–537, doi:10.37905/jjft.v7i03.36753. 

Ardanesworo, M.F.K.P., Putra, A.D., Arifin, S. and Heikal, J. 2025, ‘Analisis 

segmentasi dan persona konsumen mie instan di Jabodetabek dengan K-

means clustering untuk strategi pemasaran yang lebih efektif’, J-CEKI: 

Jurnal Cendekia Ilmiah, vol. 4, no. 4, pp. 2552–2568, 

doi:10.56799/jceki.v4i4.9410. 

Aryanti, N., Kusumastuti, Y.A. and Rahmawati, W. 2017, ‘Pati talas (Colocasia 

esculenta (L.) Schott) sebagai alternatif sumber pati industri’, Majalah 

Ilmiah Momentum, vol. 13, no. 1, p. 138246, doi:10.36499/jim.v13i1.1759. 

Aziza, A.J.N., Indrianti, N. and Budiati, T. 2024, ‘Pembuatan dan karakterisasi 

edible film dari pati jagung (Zea mays L.)’, Journal of Food Engineering, 

vol. 3, no. 3, pp. 105–115, doi:10.25047/jofe.v3i3.4691. 

Azwar, E., Asmara, P. and Darni, Y. 2022, ‘Karakterisasi edible film dari pati jagung 

dengan plastisizer gliserol dan filler CMC sebagai bahan pengemas 

makanan’, Jurnal Teknologi dan Inovasi Industri (JTII), vol. 3, no. 1, 

doi:10.23960/jtii.v3i1.40. 

Balet, S., Guelpa, A., Fox, G. and Manley, M. 2019, ‘Rapid visco analyser (RVA) 

as a tool for measuring starch-related physicochemical properties in cereals: 

A review’, Food Analytical Methods, vol. 12, no. 10, pp. 2344–2360, 

doi:10.1007/s12161-019-01581-w. 

Ballesteros-Mártinez, L., Pérez-Cervera, C. and Andrade-Pizarro, R. 2020, ‘Effect 

of glycerol and sorbitol concentrations on mechanical, optical, and barrier 

properties of sweet potato starch film’, NFS Journal, vol. 20, pp. 1–9, 

doi:10.1016/j.nfs.2020.06.002. 

Barreto, P., Roeder, J., Crespo, J., Maciel, G., Terenzi, H., Pires, A. and Soldi, V. 

2003, ‘Effect of concentration, temperature and plasticizer content on 

rheological properties of sodium caseinate and sodium caseinate/sorbitol 

Pengaruh Konsentrasi Sorbitol terhadap Karakteristik Fisik dan Mekanik Edible Film Pati Talas
(Colocasia esculenta L.)
Tatya Ken Arum Kusuma Rose, Dr. Rini Yanti, S.T.P., M.P.; Dr. Manikharda, S.T.P., M.Agr.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



61 
 

solutions and glass transition of their films’, Food Chemistry, vol. 82, no. 3, 

pp. 425–431, doi:10.1016/s0308-8146(03)00006-2. 

Badan Standardisasi Nasional. 1994. SNI 01-3551-1994: Mi Instan. Badan 

Standardisasi Nasional. 

Charles, A.L., Motsa, N. and Abdillah, A.A. 2022, ‘A comprehensive 

characterization of biodegradable edible films based on potato peel starch 

plasticized with glycerol’, Polymers, vol. 14, no. 17, p. 3462, 

doi:10.3390/polym14173462. 

Chakraborty, I., Pallen, S., Shetty, Y., Roy, N. and Mazumder, N. 2020, ‘Advanced 

microscopy techniques for revealing molecular structure of starch granules’, 

Biophysical Reviews, vol. 12, no. 1, pp. 105–122, doi:10.1007/s12551-020-

00614-7. 

Ccanahuire, J.T., Ordoñez, E.S., Reategui, D. and Iturri, M.S. 2024, ‘Starch from 

Colocasia esculenta (L.) Schott of purple and white esculenta varieties: 

Thermal, technological properties, and morphological study’, Revista 

Facultad Nacional de Agronomía Medellín, vol. 77, no. 3, pp. 10887–

10897, doi:10.15446/rfnam.v77n3.111574. 

Chen, Y., Wang, J., Xu, L., Nie, Y., Ye, Y., Qian, J. and Zhang, L. 2024, ‘Effects of 

different plasticizers on the structure, physical properties and film forming 

performance of curdlan edible films’, Foods, vol. 13, no. 23, p. 3930, 

doi:10.3390/foods13233930. 

Damayanti, N., Wulandari, E. and Gumilar, J. 2024, ‘Pengaruh konsentrasi sorbitol 

terhadap warna, transmisi cahaya, dan transparansi film edible film dari 

gelatin usus ayam’, Jurnal Teknologi Hasil Peternakan, vol. 4, no. 2, p. 243, 

doi:10.24198/jthp.v4i2.48288. 

Daza-Orsini, S.M., Medina-Jaramillo, C. and López-Córdoba, A. 2025, 

‘Physicochemical characterization of starch and cellulose nanofibers 

extracted from Colocasia esculenta cultivated in the Colombian Caribbean’, 

Polymers, vol. 17, no. 17, p. 2354, doi:10.3390/polym17172354. 

Dea, F.I., Purbowati, I.S.M. and Wibowo, C. 2022, ‘Karakteristik edible film yang 

dihasilkan dengan bahan dasar pektin kulit buah kopi robusta dan 

Pengaruh Konsentrasi Sorbitol terhadap Karakteristik Fisik dan Mekanik Edible Film Pati Talas
(Colocasia esculenta L.)
Tatya Ken Arum Kusuma Rose, Dr. Rini Yanti, S.T.P., M.P.; Dr. Manikharda, S.T.P., M.Agr.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



62 
 

glukomanan’, Agrointek, vol. 16, no. 3, pp. 446–456, 

doi:10.21107/agrointek.v16i3.11480. 

Deden, M., Rahim, A. and Asrawaty, A. 2020, ‘Sifat fisik dan kimia edible film pati 

umbi gadung pada berbagai konsentrasi’, Jurnal Pengolahan Pangan, vol. 

5, no. 1, pp. 26–33, doi:10.31970/pangan.v5i1.35. 

Dewi, K., Widyaningsih, D., Asih, E.N.N., Insafitri, I. and Prastari, C. 2025, 

‘Karakteristik edible film berbasis agar (Gelidium sp.) dan tepung tapioka 

dengan persentase agar yang berbeda’, Juvenil: Jurnal Ilmiah Kelautan dan 

Perikanan, vol. 6, no. 4, pp. 455–464, doi:10.21107/juvenil.v6i4.31920. 

Dias, T.D.L., Romko, S.S., Beninca, C., Lacerda, L.G., Bisinella, R.Z.B., Bet, C.D. 

and Schnitzler, E. 2023, ‘Effects of controlled ultrasound and partial 

hydrolysis of micro starch granules from Colocasia esculenta L. Schott: 

Thermal, morphological and structural properties’, Journal of Thermal 

Analysis & Calorimetry, vol. 148, no. 15, doi:10.1007/s10973-023-12240-

y. 

Dinika, I., Verma, D.K., Balia, R., Utama, G.L. and Patel, A.R. 2020, ‘Potential of 

cheese whey bioactive proteins and peptides in the development of 

antimicrobial edible film composite: A review of recent trends’, Trends in 

Food Science & Technology, vol. 103, pp. 57–67. 

Donhowe, I.G. and Fennema, O. 1994, ‘Edible films and coatings: Characteristics, 

formation, definitions, and testing methods’. 

Erlangga, E., Ezraneti, R., Ayuzar, E., Adhar, S., Salamah, S. and Lubis, H.B. 2022, 

‘Identifikasi keberadaan mikroplastik pada insang dan saluran pencernaan 

ikan kembung (Rastrelliger sp.) di TPI Belawan’, Jurnal Kelautan: 

Indonesian Journal of Marine Science and Technology, vol. 15, no. 3, pp. 

206–215, doi:10.21107/jk.v15i3.11746. 

Eslami, Z., Elkoun, S., Robert, M. and Adjallé, K. 2023, ‘A review of the effect of 

plasticizers on the physical and mechanical properties of alginate-based 

films’, Molecules, vol. 28, no. 18, p. 6637, 

doi:10.3390/molecules28186637. 

Pengaruh Konsentrasi Sorbitol terhadap Karakteristik Fisik dan Mekanik Edible Film Pati Talas
(Colocasia esculenta L.)
Tatya Ken Arum Kusuma Rose, Dr. Rini Yanti, S.T.P., M.P.; Dr. Manikharda, S.T.P., M.Agr.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



63 
 

Fakhouri, F.M., Martelli, S.M., Caon, T., Velasco, J.I. and Mei, L.H.I. 2015, ‘Edible 

films and coatings based on starch/gelatin: Film properties and effect of 

coatings on quality of refrigerated red crimson grapes’, Postharvest Biology 

and Technology, vol. 109, pp. 57–64, 

doi:10.1016/j.postharvbio.2015.05.015. 

Fatima, S., Abdullah, A., Masriani, M. and Hasriani, H. 2022, ‘Konsentrasi sorbitol 

dan volume larutan terbaik pada cetakan film edibel dari pati sagu’, Jurnal 

Ilmu Pertanian Indonesia, vol. 28, no. 1, pp. 59–64, 

doi:10.18343/jipi.28.1.59. 

Fetriyuna, M. and Pratiwi, R.L. 2016, ‘Effect of heat-moisture treatment (HMT) 

duration to functional properties and the amylograph properties of Banten 

talas starch (Xanthosoma undipes K. Koch)’, Jurnal Penelitian Pangan, vol. 

1, no. 1, pp. 44–50. 

Fiqtinovri, S.M., Adriansyah, D. and Risnafaty 2023, ‘Karakteristik struktur, 

amilograf, dan kecernaan pati alami jelai (Coix lacryma-jobi L.)’, Jurnal 

Teknologi Hasil Pertanian, vol. 16, no. 1, p. 29, 

doi:10.20961/jthp.v16i1.64010. 

Gill, P., Moghadam, T.T. and Ranjbar, B. 2010, ‘Differential scanning calorimetry 

techniques: Applications in biology and nanoscience’, PubMed, vol. 21, no. 

4, pp. 167–193, available at: https://pubmed.ncbi.nlm.nih.gov/21119929. 

Giz, A.S., Berberoglu, M., Bener, S., Aydelik-Ayazoglu, S., Bayraktar, H., Alaca, 

B.E. and Catalgil-Giz, H. 2020, ‘A detailed investigation of the effect of 

calcium crosslinking and glycerol plasticizing on the physical properties of 

alginate films’, International Journal of Biological Macromolecules, vol. 

148, pp. 49–55, doi:10.1016/j.ijbiomac.2020.01.103. 

Halim, F. 2017, Pengaruh penambahan sorbitol terhadap karakteristik fisikokimia 

edible film berbahan dasar pati modifikasi (waxy maize starch), tesis, 

Widya Mandala Catholic University Surabaya. 

Hamdani, E., Harahap, M.I. and Imsar, I. 2025, ‘Analisis dampak lingkungan akibat 

penggunaan kemasan plastik dalam kegiatan ekonomi’, Jurnal Ilmiah 

Ekonomi, Manajemen, Bisnis dan Akuntansi, vol. 2, no. 5, pp. 592–599. 

Pengaruh Konsentrasi Sorbitol terhadap Karakteristik Fisik dan Mekanik Edible Film Pati Talas
(Colocasia esculenta L.)
Tatya Ken Arum Kusuma Rose, Dr. Rini Yanti, S.T.P., M.P.; Dr. Manikharda, S.T.P., M.Agr.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

https://pubmed.ncbi.nlm.nih.gov/21119929


64 
 

Hendra, A.A. 2015, ‘Kajian karakteristik edible film dari tapioka dan gelatin dengan 

perlakuan penambahan gliserol’, Jurnal Teknologi Pangan dan Gizi, vol. 

14, no. 2, pp. 95–100, doi:10.33508/jtpg.v14i2.1547. 

Hidayati, S., Zuidar, A.S. and Ardiani, A. 2015, ‘Aplikasi sorbitol pada produksi 

biodegradable film dari nata de cassava’, Reaktor, vol. 15, no. 3, pp. 196–

204, doi:10.14710/reaktor.15.3.196. 

Ho, T.C., Kim, M.H., Cho, Y.J., Park, J.S., Nam, S.Y. and Chun, B.S. 2020, 

‘Gelatin-sodium alginate based films with Pseuderanthemum palatiferum 

(Nees) Radlk. freeze-dried powder obtained by subcritical water extraction’, 

Food Packaging and Shelf Life, vol. 24, p. 100469, 

doi:10.1016/j.fpsl.2020.100469. 

Hosseini, S.F., Rezaei, M., Zandi, M. and Ghavi, F.F. 2013, ‘Preparation and 

functional properties of fish gelatin–chitosan blend edible films’, Food 

Chemistry, vol. 136, no. 3–4, pp. 1490–1495. 

Kaewprachu, P., Osako, K. and Rawdkuen, S. 2018, ‘Effects of plasticizers on the 

properties of fish myofibrillar protein film’, Journal of Food Science and 

Technology, vol. 55, no. 8, pp. 3046–3055, doi:10.1007/s13197-018-3226-

7. 

Kahraman, B., Arıcı, M. and Toker, O.S. 2020, ‘Investigation of the properties of 

starch obtained from taro (Colocasia esculenta L. Schott) grown in Mersin, 

Turkey’, Sigma Journal of Engineering and Natural Sciences, vol. 38, no. 

2, pp. 875–887. 

Kamal, D.M., Pratama, Y.P., Ramadani, D., Putri, D. and Santosa, J. 2025, ‘Analisis 

kualitas edible film dari pati singkong dengan sorbitol dan gliserol’, 

Seminar Nasional Inovasi Vokasi, vol. 4, pp. 1302–1307. 

Katili, S., Harsunu, B.T. and Irawan, S. 2013, ‘Pengaruh konsentrasi plasticizer 

gliserol dan komposisi khitosan dalam zat pelarut terhadap sifat fisik edible 

film dari khitosan’, Jurnal Teknologi, vol. 6, no. 1, pp. 29–38. 

Kementerian Lingkungan Hidup dan Kehutanan 2025, Sistem informasi 

pengelolaan sampah nasional (SIPSN), available at: 

https://sipsn.menlhk.go.id/ 

Pengaruh Konsentrasi Sorbitol terhadap Karakteristik Fisik dan Mekanik Edible Film Pati Talas
(Colocasia esculenta L.)
Tatya Ken Arum Kusuma Rose, Dr. Rini Yanti, S.T.P., M.P.; Dr. Manikharda, S.T.P., M.Agr.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

https://sipsn.menlhk.go.id/


65 
 

Kontogianni, V.G., Kosma, I., Mataragas, M., Pappa, E., Badeka, A.V. and Bosnea, 

L. 2023, ‘Innovative intelligent cheese packaging with whey protein-based 

edible films containing spirulina’, Sustainability, vol. 15, no. 18, p. 13909, 

doi:10.3390/su151813909. 

Korchinski, D.J., Duereth, J., McNeil, R., Au, M. and Schmid, V. 2019, A brief 

introduction to scanning electron microscopy. 

Krochta, J.M., Elisabeth, A.B. and Myrna, O.N.C. 1994, Edible coating and film to 

improve food quality, Technomic Publishing Co. Inc., Pennsylvania, USA. 

Kundu, G.K., Biswas, M., Annana, R.P. and Rahman, A.H. 2024, ‘Unveiling taro’s 

(Colocasia esculenta) potential as a source of antioxidants and nutritional 

elements: Industrial impact on quantitative risk assessment of potentially 

toxic metals accumulation’, Applied Food Research, vol. 4, no. 2, p. 

100586, doi:10.1016/j.afres.2024.100586. 

Li, S., Tian, Y., Jiang, P., Lin, Y., Liu, X. and Yang, H. 2020, ‘Recent advances in 

the application of metabolomics for food safety control and food quality 

analyses’, Critical Reviews in Food Science and Nutrition, vol. 61, no. 9, 

pp. 1448–1469, doi:10.1080/10408398.2020.1761287. 

Li, X., Li, F., Zhang, X., Tang, W., Huang, M., Huang, Q. and Tu, Z. 2024, 

‘Interaction mechanisms of edible film ingredients and their effects on food 

quality’, Current Research in Food Science, vol. 8, p. 100696, 

doi:10.1016/j.crfs.2024.100696. 

Ladjal-Ettoumi, Y., Boudries, H., Chibane, M. and Romero, A. 2015, ‘Pea, chickpea 

and lentil protein isolates: Physicochemical characterization and 

emulsifying properties’, Food Biophysics, vol. 11, no. 1, pp. 43–51, 

doi:10.1007/s11483-015-9411-6. 

Lei, Y., Wu, H., Jiao, C., Jiang, Y., Liu, R., Xiao, D., Lu, J., Zhang, Z., Shen, G. and 

Li, S. 2019, ‘Investigation of the structural and physical properties, 

antioxidant and antimicrobial activity of pectin–konjac glucomannan 

composite edible films incorporated with tea polyphenol’, Food 

Hydrocolloids, vol. 94, pp. 128–135, doi:10.1016/j.foodhyd.2019.03.011. 

Pengaruh Konsentrasi Sorbitol terhadap Karakteristik Fisik dan Mekanik Edible Film Pati Talas
(Colocasia esculenta L.)
Tatya Ken Arum Kusuma Rose, Dr. Rini Yanti, S.T.P., M.P.; Dr. Manikharda, S.T.P., M.Agr.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



66 
 

Lukasik, K.V. and Ludescher, R.D. 2005, ‘Effect of plasticizer on dynamic site 

heterogeneity in cold-cast gelatin films’, Food Hydrocolloids, vol. 20, no. 

1, pp. 88–95, doi:10.1016/j.foodhyd.2005.03.006. 

Lestari, R.B. 2008, Karakteristik edible film pati garut butirat sebagai bahan 

pengemas bumbu bubuk mi instan, tesis, Universitas Gadjah Mada. 

Marcilla, A. and Beltrán, M. 2017, ‘Mechanisms of plasticizers action’, in Elsevier 

eBooks, pp. 119–134, doi:10.1016/b978-1-895198-97-3.50007-x. 

Maruddin, F., Malaka, R., Baba, S., Amqam, H., Taufik, M. and Sabil, S. 2020, 

‘Brightness, elongation and thickness of edible film with caseinate sodium 

using a type of plasticizer’, IOP Conference Series: Earth and 

Environmental Science, vol. 492, no. 1, p. 012043, doi:10.1088/1755-

1315/492/1/012043. 

Martins, A., Beninca, C., Bet, C.D., Bisinella, R.Z.B., de Oliveira, C.S. and 

Hornung, P.S. and Schnitzler, E. 2020, ‘Ultrasonic modification of purple 

taro starch (Colocasia esculenta B. Tini): Structural, physicochemical and 

thermal properties’, Journal of Thermal Analysis and Calorimetry, vol. 142, 

no. 2, pp. 819–828, doi:10.1007/s10973-020-09298-3. 

Mohammadi, R., Mohammadifar, M.A., Rouhi, M., Kariminejad, M., Mortazavian, 

A.M., Sadeghi, E. and Hasanvand, S. 2018, ‘Physico-mechanical and 

structural properties of eggshell membrane gelatin-chitosan blend edible 

films’, International Journal of Biological Macromolecules, vol. 107, pp. 

406–412, doi:10.1016/j.ijbiomac.2017.09.003. 

Mudaffar, R.A. 2021, ‘Karakteristik edible film dari limbah kulit singkong dengan 

penambahan kombinasi plasticizer serta aplikasinya pada buah nanas 

terolah minimal’, Journal TABARO Agriculture Science, vol. 4, no. 2, p. 

473, doi:10.35914/tabaro.v4i2.669. 

Mutmainah, M., Kusnandar, F. and Muhandri, T. 2021, ‘Karakteristik fisikokimia 

pati ubi banggai (Dioscorea alata)’, Agritech: Jurnal Fakultas Teknologi 

Pertanian UGM, vol. 41, no. 3, pp. 220–230, doi:10.22146/agritech.52535. 

Orsuwan, A. and Sothornvit, R. 2017, ‘Development and characterization of banana 

flour film incorporated with montmorillonite and banana starch 

Pengaruh Konsentrasi Sorbitol terhadap Karakteristik Fisik dan Mekanik Edible Film Pati Talas
(Colocasia esculenta L.)
Tatya Ken Arum Kusuma Rose, Dr. Rini Yanti, S.T.P., M.P.; Dr. Manikharda, S.T.P., M.Agr.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



67 
 

nanoparticles’, Carbohydrate Polymers, vol. 174, pp. 235–242, 

doi:10.1016/j.carbpol.2017.06.085. 

Pamela, V.Y., Nurtiana, W. and Meindrawan, B. 2019, ‘Amylography profile and 

microstructure of beneng taro Banten (Xanthosoma undipes K. Koch) 

starch’, Food ScienTech Journal, vol. 1, no. 2, p. 100, 

doi:10.33512/fsj.v1i2.7319. 

Perdani, A.W. 2021, ‘Active edible film dari bahan gelatin untuk pengemas 

makanan’, Prosiding Pendidikan Teknik Boga Busana, vol. 16, no. 1, pp. 1–

4. 

Pérez-Marroquín, X.A., Vargas-Torres, A., Campos-Montiel, R.G., Callejas-

Quijada, G., Campos-Lozada, G., León-López, A. and Aguirre-Álvarez, G. 

2022, ‘Development of a biomaterial based on starch-gelatin blends: 

Physical, mechanical and barrier properties’, Biotecnia, vol. 24, no. 3, pp. 

107–114, doi:10.18633/biotecnia.v24i3.1682. 

Pokatong, W.D.R., Lestari, C. and Mastuti, T.S. 2014, ‘Pemanfaatan pati gembili 

(Dioscorea esculenta Lour. Burkill) dengan penambahan plasticizer sebagai 

edible coating pada stroberi (Fragaria ananassa)’, Prosiding SNST 

Fakultas Teknik, vol. 1, no. 1. 

Pramsiska, D., Harini, N., Winarsih, S. and Manshur, H.A. 2020, ‘Kajian edible 

coating berbasis kolang-kaling dengan penambahan bahan pengental dari 

sumber alami (pati dan pektin) dan sintetis (CMC) yang diaplikasikan pada 

dodol’, Food Technology and Halal Science Journal, vol. 3, no. 1, p. 13, 

doi:10.22219/fths.v3i1.13056. 

Pratiwi, L. 2024, Karakteristik edible film dari pati jagung (Zea mays L.) dengan 

variasi penambahan sorbitol sebagai plasticizer dan karagenan sebagai 

stabilizer, tesis, Universitas PGRI Semarang. 

Puspita, S.E., Eris, F.R. and Riyanto, R.A. 2022, ‘Physical-mechanical properties 

of edible film based on beneng taro (Xanthosoma undipes K. Koch) starch 

with plasticizer’, Food ScienTech Journal, vol. 4, no. 1, p. 37, 

doi:10.33512/fsj.v4i1.15711. 

Pengaruh Konsentrasi Sorbitol terhadap Karakteristik Fisik dan Mekanik Edible Film Pati Talas
(Colocasia esculenta L.)
Tatya Ken Arum Kusuma Rose, Dr. Rini Yanti, S.T.P., M.P.; Dr. Manikharda, S.T.P., M.Agr.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



68 
 

Putra, A.D., Johan, V.S. and Efendi, R. 2017, ‘Penambahan sorbitol sebagai 

plasticizer dalam pembuatan edible film pati sukun’, Jurnal Online 

Mahasiswa Fakultas Pertanian Universitas Riau, vol. 4, no. 2, pp. 1–15. 

Putri, M.K., Asshaumi, R.U., Rahmadani, N.F., Kurnia, S.I., Mayasari, S., 

Martatino, R., Prastowo, S.H.B. and Dewi, N.M. 2024, ‘Analisis nilai 

kecepatan terhadap viskositas pada fluida’, OPTIKA Jurnal Pendidikan 

Fisika, vol. 8, no. 1, pp. 89–96, doi:10.37478/optika.v8i1.3488. 

Putri, T.R., Adhitasari, A., Paramita, V., Yulianto, M.E. and Ariyanto, H.D. 2023, 

‘Effect of different starch on the characteristics of edible film as functional 

packaging in fresh meat or meat products: A review’, Materials Today: 

Proceedings, vol. 87, pp. 192–199, doi:10.1016/j.matpr.2023.02.396. 

Rahmah, N., Hidayat, A.A.R. and Wiharto, M. 2025, ‘Kemasan plastik dan 

pengaruhnya terhadap mutu produk pangan melalui pengujian gramatur dan 

densitas’, Jurnal Pendidikan Teknologi Pertanian, vol. 11, no. 1, pp. 33–42. 

Rahmawati, M., Arief, M. and Satyantini, W.H. 2019, ‘The effect of sorbitol 

addition on the characteristic of carrageenan edible film’, IOP Conference 

Series: Earth and Environmental Science, vol. 236, p. 012129, 

doi:10.1088/1755-1315/236/1/012129. 

Rahmiati, T.M., Purwanto, Y.A., Budijanto, S. and Khumaida, N. 2016, ‘Sifat 

fisikokimia tepung dari 10 genotipe ubi kayu (Manihot esculenta Crantz) 

hasil pemuliaan’, Agritech, vol. 36, no. 4, pp. 459–466. 

Ramdhani, R., Amalia, V. and Junitasari, A. 2022, ‘Pengaruh konsentrasi sorbitol 

terhadap karakteristik edible film pati kentang (Solanum tuberosum L.) dan 

pengaplikasiannya pada dodol nanas’, Gunung Djati Conference Series, vol. 

15, pp. 103–111. 

Rincón-Aguirre, A., Pérez, L.A.B., Mendoza, S., del Real, A. and García, M.E.R. 

2017, ‘Physicochemical studies of taro starch chemically modified by 

acetylation, phosphorylation, and succinylation’, Starch - Stärke, vol. 70, 

no. 3–4, doi:10.1002/star.201700066. 

Riyanto, D.N., Utomo, A.R. and Setijawati, E. 2017, ‘Pengaruh penambahan 

sorbitol terhadap karakteristik fisikokimia edible film berbahan dasar pati 

Pengaruh Konsentrasi Sorbitol terhadap Karakteristik Fisik dan Mekanik Edible Film Pati Talas
(Colocasia esculenta L.)
Tatya Ken Arum Kusuma Rose, Dr. Rini Yanti, S.T.P., M.P.; Dr. Manikharda, S.T.P., M.Agr.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



69 
 

gandum’, Jurnal Teknologi Pangan dan Gizi, vol. 16, no. 1, pp. 14–20, 

doi:10.33508/jtpg.v16i1.1386. 

Rompothi, O., Pradipasena, P., Tananuwong, K., Somwangthanaroj, A. and 

Janjarasskul, T. 2016, ‘Development of non-water soluble, ductile mung 

bean starch based edible film with oxygen barrier and heat sealability’, 

Carbohydrate Polymers, vol. 157, pp. 748–756, 

doi:10.1016/j.carbpol.2016.09.007. 

Rosidah, M., Indrianti, N. and Budiati, T. 2025, ‘Karakteristik profil gelatinisasi 

pasta berbagai varietas tepung sorgum lokal di Indonesia’, Journal of Food 

Engineering, vol. 4, no. 2, pp. 92–101, doi:10.25047/jofe.v4i2.5925. 

Rusli, A., Metusalach, M. and Tahir, M.M. 2017, ‘Characterization of carrageenan 

edible films plasticized with glycerol’, Jurnal Pengolahan Hasil Perikanan 

Indonesia, vol. 20, no. 2, pp. 219–229, doi:10.17844/jphpi.v20i2.17499. 

Saabome, S.M. and Yoon, S. 2020, ‘A review on plasticizers and eco-friendly 

bioplasticizers: Biomass sources and market’, IJERT, 

doi:10.17577/IJERTV9IS050788. 

Saidi, L., Wang, Y., Wich, P.R. and Selomulya, C. 2024, ‘Polysaccharide-based 

edible films—strategies to minimize water vapor permeability’, Current 

Opinion in Food Science, vol. 61, p. 101258, 

doi:10.1016/j.cofs.2024.101258. 

Santoso, R.A. and Atma, Y. 2020, ‘Physical properties of edible films from 

Pangasius catfish bone gelatin-breadfruit starch with different 

formulations’, Indonesian Food Science and Technology Journal, vol. 3, no. 

2, pp. 42–47, doi:10.22437/ifstj.v3i2.9498. 

Sari, R.P., Ulyarti, U. and Rahmi, S.L. 2022, ‘The effect of sorbitol concentration 

on the characteristics of purple yam starch (Dioscorea alata) based edible 

film’, Jurnal Bio-Geo Material dan Energi, vol. 2, no. 1, pp. 8–12, 

doi:10.22437/bigme.v2i1.31538. 

Satmalawati, E.M., Paramita, B.L. and Nino, J. 2024, ‘Karakteristik fisikokimia dan 

sifat fungsional pati alami ubi kayu hasil ekstraksi secara sederhana’, 

Pengaruh Konsentrasi Sorbitol terhadap Karakteristik Fisik dan Mekanik Edible Film Pati Talas
(Colocasia esculenta L.)
Tatya Ken Arum Kusuma Rose, Dr. Rini Yanti, S.T.P., M.P.; Dr. Manikharda, S.T.P., M.Agr.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



70 
 

AGRITEKNO: Jurnal Teknologi Pertanian, vol. 13, no. 1, pp. 55–64, 

doi:10.30598/jagritekno.2024.13.1.55. 

Setijawati, D., Jaziri, A.A., Yufidasari, H.S., Pratomo, M.D., Wardani, D.W., 

Ersyah, D. and Huda, N. 2020, ‘Characteristics and use of peptones from 

catfish (Clarias gariepinus) and pangas catfish (Pangasius pangasius) 

heads as bacterial growth media’, Squalen Bulletin of Marine and Fisheries 

Postharvest and Biotechnology, vol. 15, no. 1, pp. 19–29. 

Sidabutar, T. 2016, Pengaruh penambahan kitosan terhadap karakteristik 

bioplastik dari pati talas (Colocasia esculenta) menggunakan plasticizer 

sorbitol, tesis, Universitas Sumatera Utara. 

Singla, D., Singh, A., Dhull, S.B., Kumar, P., Malik, T. and Kumar, P. 2020, ‘Taro 

starch: Isolation, morphology, modification and novel applications 

concern—A review’, International Journal of Biological Macromolecules, 

vol. 163, pp. 1283–1290, doi:10.1016/j.ijbiomac.2020.07.093. 

Siswandy, S., Rahmi, E., Masyitha, D., Fitriani, F., Gani, F.A., Zuhrawaty, Z. and 

Akmal, M. 2020, ‘Histologi, histomorfometri, dan histokimia hati ayam 

buras (Gallus gallus domesticus) selama periode sebelum dan setelah 

menetas’, Jurnal Agripet, vol. 20, no. 2, doi:10.17969/agripet.v20i2.16011. 

Sitompul, A.J.W.S. and Zubaidah, E. 2017, ‘Pengaruh jenis dan konsentrasi 

plasticizer terhadap sifat fisik edible film kolang kaling (Arenga pinnata)’, 

SHILAP Revista de Lepidopterología. 

Socaciu, M., Fogarasi, M., Semeniuc, C.A., Socaci, S.A., Rotar, M.A., Mureşan, V., 

Pop, O.L. and Vodnar, D.C. 2020, ‘Formulation and characterization of 

antimicrobial edible films based on whey protein isolate and tarragon 

essential oil’, Polymers, vol. 12, no. 8, p. 1748, 

doi:10.3390/polym12081748. 

Soo, P.Y. and Sarbon, N.M. 2018, ‘Preparation and characterization of edible 

chicken skin gelatin film incorporated with rice flour’, Food Packaging and 

Shelf Life, vol. 15, pp. 1–8, doi:10.1016/j.fpsl.2017.12.009. 

Pengaruh Konsentrasi Sorbitol terhadap Karakteristik Fisik dan Mekanik Edible Film Pati Talas
(Colocasia esculenta L.)
Tatya Ken Arum Kusuma Rose, Dr. Rini Yanti, S.T.P., M.P.; Dr. Manikharda, S.T.P., M.Agr.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



71 
 

Sunardi and Sari, K. 2012, ‘Pengaruh konsentrasi larutan ekstrak daun lidah mertua 

terhadap absorbansi dan transmitansi pada lapisan tipis’, dalam Seminar 

Nasional Fisika 2012, vol. 1, pp. 44–47. 

Sutriyono, S. 2016, ‘Optimization of binocular microscope with micro digital 

camera for measuring seminiferous tubules epithelium height’, Biology, 

Medicine & Natural Product Chemistry, vol. 5, no. 2, p. 41, 

doi:10.14421/biomedich.2016.52.41-47. 

Syahputra, S.Y., Agustina, R. and Putra, B.S. 2022, ‘Kuat tarik edible film bahan 

dasar pati sagu dengan penambahan sorbitol’, Jurnal Ilmiah Mahasiswa 

Pertanian, vol. 7, no. 2, pp. 464–471, doi:10.17969/jimfp.v7i2.19598. 

Syarifuddin, A., Dirpan, A., Nur, A. and Rahman, F. 2019, ‘Difusi teknologi 

pembuatan edible film berbasis karagenan/pati sebagai kemasan primer 

dodol rumput laut di Kabupaten Takalar’, dalam Jurnal Dinamika 

Pengabdian, vol. 5, no. 1. 

Tamalea, R.R., Fajarini, L.D.R., Ibrahim, N.S. and Jannah, S.R. 2025, 

‘Karakteristik fisikokimia edible film dengan bahan baku pati garut dan 

gliserol sebagai plasticizer’, Journal of Agritech Science (JASc), vol. 9, no. 

1, pp. 1–8, doi:10.30869/jasc.v9i1.1453. 

Tanjung, M.R., Rostini, I., Ismail, R.M. and Pratama, R.I. 2020, ‘Characterization 

of edible film from catfish (Pangasius sp.) surimi waste water with the 

addition sorbitol as plasticizer’, World News of Natural Sciences, vol. 28. 

Tiefenbacher, K.F. 2017, ‘Technology of main ingredients—sweeteners and lipids’, 

dalam Elsevier eBooks, pp. 123–225, doi:10.1016/b978-0-12-809438-

9.00003-x. 

Ulfiasari, R., Umiyati, R. and Asyhari, U.H. 2020, ‘Karakteristik fisik edible film 

berbasis pati talas termodifikasi secara cross linking menggunakan STTP 

(sodium tripolyphosphate)’, dalam Proceeding Science and Engineering 

National Seminar, vol. 5, no. 1, pp. 320–327. 

Ulyarti, U., Amnesta, R., Suseno, R. and Nazarudin, N. 2021, ‘Modifikasi pati ubi 

kelapa kuning metode presipitasi menggunakan beberapa tingkat suhu serta 

Pengaruh Konsentrasi Sorbitol terhadap Karakteristik Fisik dan Mekanik Edible Film Pati Talas
(Colocasia esculenta L.)
Tatya Ken Arum Kusuma Rose, Dr. Rini Yanti, S.T.P., M.P.; Dr. Manikharda, S.T.P., M.Agr.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



72 
 

aplikasinya untuk edible film’, Jurnal Agritech, vol. 41, no. 4, p. 376, 

doi:10.22146/agritech.54150. 

Unsa, L.K. and Paramastri, G.A. 2018, ‘Kajian jenis plasticizer campuran gliserol 

dan sorbitol terhadap sintesis dan karakterisasi edible film pati bonggol 

pisang sebagai pengemas buah apel’, Jurnal Kompetensi Teknik, vol. 10, no. 

1, pp. 35–47, doi:10.15294/jkomtek.v10i1.17368. 

Waghmare, R., Munekata, P.E., Kumar, M., Moharir, S.R., Yadav, R., Dhama, K. 

and Lorenzo, J.M. 2023, ‘Instant controlled pressure drop drying: A review 

on preservation of quality characteristics in fresh produce’, Food Chemistry, 

vol. 419, p. 136039, doi:10.1016/j.foodchem.2023.136039. 

Wahyudi, B. and Muljani, S. 2021, ‘Synthesis and characterization of edible films 

from taro starch (Xanthosoma sagittifolium)’, IOSR Journal of 

Environmental Science, Toxicology and Food Technology, vol. 15, no. 5, pp. 

49–55. 

Wahyuni, Y.S., Rikmasari, Y. and Maulidiah, R. 2021, ‘Formulation and evaluation 

of edible film strips of herbal juice combination using potato starch polymer 

(Solanum tuberosum L.) with sorbitol plasticizer variation’, Journal of 

Pharmaceutical and Sciences, vol. 4, no. 1, pp. 21–28, 

doi:10.36490/journal-jps.com.v4i1.60. 

Wang, X., Reddy, C.K. and Xu, B. 2018, ‘A systematic comparative study on 

morphological, crystallinity, pasting, thermal, and functional characteristics 

of starch resources utilized in China’, Food Chemistry, vol. 259, pp. 81–88, 

doi:10.1016/j.foodchem.2018.03.121. 

Warkoyo, W., Purnomo, I., Siskawardani, D.D. and Husna, A. 2022, ‘The effect of 

konjac glucomannan and Aloe vera gel concentration on physical and 

mechanical properties of edible film’, Food Research, vol. 6, no. 3, pp. 298–

305, doi:10.26656/fr.2017.6(3).415. 

Wasistha, A.W., Dika, M.R.S., Aulia, A.S., Samudra, N.M. and Putri, D.N. 2021, 

‘Physical and mechanical characteristics of edible film based on cassava 

peel starch’, Agrisaintifika: Jurnal Ilmu-Ilmu Pertanian, vol. 5, no. 2, pp. 

149–158, doi:10.32585/ags.v5i2.1877. 

Pengaruh Konsentrasi Sorbitol terhadap Karakteristik Fisik dan Mekanik Edible Film Pati Talas
(Colocasia esculenta L.)
Tatya Ken Arum Kusuma Rose, Dr. Rini Yanti, S.T.P., M.P.; Dr. Manikharda, S.T.P., M.Agr.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



73 
 

Widyodo, L.U., Wati, S.N. and Vivi, A.P.N.M. 2019, ‘Pembuatan edible film dari 

labu kuning dan kitosan dengan gliserol sebagai plasticizer’, Jurnal 

Teknologi Pangan, vol. 13, no. 1, pp. 57–65, doi:10.33005/jtp.v13i1.1511. 

Wukirsari, T., Saepuddin, E. and Hanafiah, I.P. 2022, ‘Sifat fisikokimia pati tahan 

cerna hasil hidrolisis asam dan heat moisture treatment pada pati maizena’, 

Jurnal Agritechno, pp. 37–43. 

Wu, Y., Wu, H. and Hu, L. 2024, ‘Recent advances of proteins, polysaccharides, 

and lipids-based edible films/coatings for food packaging applications: A 

review’, Food Biophysics, vol. 19, no. 1, pp. 29–45. 

Zeng, F., Liu, H. and Liu, G. 2013, ‘Physicochemical properties of starch extracted 

from Colocasia esculenta (L.) Schott (bun-long taro) grown in Hunan, 

China’, Starch - Stärke, vol. 66, no. 1–2, pp. 142–148, 

doi:10.1002/star.201300039. 

Zhang, L., Yu, D., Regenstein, J.M., Xia, W. and Dong, J. 2021, ‘A comprehensive 

review on natural bioactive films with controlled release characteristics and 

their applications in foods and pharmaceuticals’, Trends in Food Science & 

Technology, vol. 112, pp. 690–707, doi:10.1016/j.tifs.2021.03.053. 

Zhao, Y., Qiu, J., Xu, J., Gao, X. and Fu, X. 2017, ‘Effects of crosslinking modes 

on the film forming properties of kelp mulching films’, Algal Research, vol. 

26, pp. 74–83. 

 

 

 

 

 

 

 

 

 

  

Pengaruh Konsentrasi Sorbitol terhadap Karakteristik Fisik dan Mekanik Edible Film Pati Talas
(Colocasia esculenta L.)
Tatya Ken Arum Kusuma Rose, Dr. Rini Yanti, S.T.P., M.P.; Dr. Manikharda, S.T.P., M.Agr.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/


	DAFTAR PUSTAKA

