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ABSTRAK 

 

OKTOVIANUS KAPITAN Pengaruh pH Terhadap Kerakteristik Pektin Daging Buah 

Lontar (Borassus Flabellifer Linn) dan Aplikasinya Sebagai Bahan Edible Coating. 

Dibimbing oleh RISNA ERNI YATI ADU, S.Si., M.Sc dan MATIUS STEFANUS 

BATU, S.Pd., M.Si. 

 
Telah dilakukan penelitian mengenai pengaruh pH terhadap kerakteristik pektin 

daging buah lontar (Borassus Flabellifer Linn) dan aplikasinya sebagai bahan edible 

coating. Tujuan dari penelitian ini adalah menentukan pH optimum dalam ekstraksi 

pektin dari buah lontar (Borassus flabellifer Linn), menentukan karakteristik pektin 

dari buah lontar (Borassus flabellifer Linn) dan menguji  pengaruh pektin hasil 

ekstraksi terhadap susut bobot buah. Tahapan pada penelitian ini antara lain preparasi 

sampel, ekstraksi pektin, kerakterisasi pektin yang dihasilkan (uji FTIR, kadar air, 

kadar abu, kadar metoksil dan berat ekivalen) dan aplikasi pektin untuk edible coating. 

Hasil penelitian menunjukan bahwa pH optimum dalam ekstraksi pektin daging buah 

lontar adalah pH 5 dengan  rendemennya sebesar 0,036%, kadar air 0,06%, kadar abu 

3,74%, berat ekivalen 714,28 mg dan kadar metoksil sebesar 0,074%. Kerakteristik 

pektin daging buah lontar mengandung gugus – gugus pektin berupa O-H, C-H alifatik, 

C=O, ulur-CH3, dan C-O dan Pektin daging buah lontar yang diaplikasikan sebagai 

bahan edible coating mampu menghambat penyusutan bobot buah tomat selama 

penyimpanan. 

 

Kata Kunci: Pektin, Buah Lontar, Edible Coating, pH. 
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ABSTRACT  
 

OKTOVIANUS KAPITAN Effect of pH on Pectin Characteristics of Lontar Fruit Meat (Borassus 

Flabellifer Linn) and its Application as Edible Coating Material. Supervised by RISNA ERNI 

YATI ADU, S.Si., M.Sc and MATIUS STEFANUS BATU, S.Pd., M.Si. 

Research has been conducted on the effect of pH on the characteristics of pectin of lontar fruit 

meat (Borassus Flabellifer Linn) and its application as an edible coating material. The purpose of 

this research is to determine the optimum pH in the extraction of pectin from lontar fruit (Borassus 

flabellifer linn), determine the characteristics of pectin from lontar fruit (Borassus flabellifer linn) 

and test the effect of extracted pectin on fruit weight loss. The stages in this research include 

sample preparation, pectin extraction, characterization of the resulting pectin (FTIR test, water 

content, ash content, methoxyl content and equivalent weight) and application of pectin for edible 

coatings. The results showed that the optimum pH in the extraction of palm fruit meat pectin was 

pH 5 with a yield of 0.036%, moisture content of 0.06%, ash content of 3.74%, equivalent weight 

of 714.28 mg and methoxyl content of 0.074%. The characteristics of palm fruit meat pectin 

contain pectin groups in the form of O-H, aliphatic C-H, C=O, stretch-CH3, and C-O and Palm 

fruit meat pectin applied as an edible coating material is able to inhibit the shrinkage of tomato 

fruit weight during storage. 

 

Keywords: Pectin, Lontar Fruit, Edible Coating, pH. 
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