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ABSTRAK

PEMANFAATAN KITOSAN DARI CANGKANG KERANG HIJAU (Perna viridis)
SEBAGAI EDIBLE COATING UNTUK MEMPERPANJANG UMUR SIMPAN SOSIS
DAGING SAPI

Oleh:
Febriani Indri Setianingrum

Limbah cangkang kerang hijau yang berpotensi mencemari lingkungan
dapat dimanfaatkan sebagai sumber kitosan untuk edible coating sosis,
sekaligus sebagai alternatif pengawet alami pengganti nitrit dan nitrat yang
berisiko bagi kesehatan. Penelitian ini bertujuan untuk mengetahui
efektivitas kitosan dari cangkang kerang hijau sebagai edible coating
terhadap kualitas kimia, mikrobiologi, organoleptik, hedonik, dan umur
simpan sosis daging sapi. Metode yang digunakan adalah eksperimen
dengan Rancangan Acak Lengkap (RAL), meliputi uji kimia (kadar abu, kadar
air, spektrum FTIR, derajat deasetilasi), mikrobiologi (pH dan Total Plate
Count), serta penilaian organoleptik dan hedonik oleh panelis. Uji umur
simpan dilakukan pada suhu ruang (4°C) selama 4 hari dan suhu chiller
(25°C) selama 12 hari. Hasil menunjukkan kitosan memiliki kadar abu <2%,
kadar air <12%, dan derajat deasetilasi 80,77% dengan gugus fungsi khas
yang terdeteksi melalui FTIR. Kitosan konsentrasi 2% efektif menstabilkan
pH dan menghambat pertumbuhan mikroba pada suhu chiller. Umur simpan
sosis dengan edible coating kitosan 2% mencapai 12 hari pada suhu chiller
dan 4 hari pada suhu ruang. Dapat disimpulkan bahwa kitosan konsentrasi
2% merupakan formulasi‘terbaik.sebagai. edible coating pada sosis daging
sapi.

Kata kunci: Cangkang Kerang Hijau, Edible coating, Kitosan, Sosis Daging
Sapi, Umur Simpan.
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ABSTRACT

Application of Chitosan Extracted from Green Mussel Shells
(Perna viridis) as an Edible coating for Extend the Shelf Life
of Beef Sausages

By:

Febriani Indri Setianingrum

Green mussel shell waste, which has the potential to pollute the environment,
can be utilized as a source of chitosan for edible coatings on sausages, serving
as a natural preservative alternative to nitrites and nitrates that pose health
risks. This study aimed to evaluate the effectiveness of chitosan derived from
green mussel shells as an edible coating in maintaining the chemical,
microbiological, organoleptic, and hedonic quality, as well as the shelf life of
beef sausages. The research employed an experimental method using a
Completely Randomized Design (CRD), which included chemical analyses (ash
content, moisture content, FTIR spectrum, and degree of deacetylation),
microbiological tests (pH and Total Plate Count), and sensory evaluations
(organoleptic and hedonic) by panelists. Shelf life tests were conducted at room
temperature (225°C) for 4 days and under chiller storage (+4°C) for 12 days.
The findings indicated that the chitosan possessed an ash content <2%,
moisture content <12%, and a degree of deacetylation of 80.77%, with
characteristic functional groups identified via FTIR spectroscopy. Chitosan at
a 2% concentration was effective in stabilizing pH and inhibiting microbial
growth during chiller. storage. The shelf life of beef sausages coated with 2%
chitosan extended up to 12 days under chiller conditions and 4 days at room
temperature. It can be concluded that chitesan at a 2% concentration is the
most effective formulation as an edible coating to prolong the shelf life of beef
sausages.

Keywords: Edible coating, Chitosan, Edible coating, Beef Sausage, Shelf Life
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