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RINGKASAN 

MUHAMMAD FADHIL ILHAM ALMADANI. Pengaruh Penambahan Enzim 

Transglutaminase terhadap Karakteristik Fisik Edible film Gelatin Ikan Nila 

(Oreochromis niloticus). Dosen Pembimbing Eka Saputra, S. Pi., M.Si. dan Dwi 

Yuli Pujiastuti, S.Pi., M.P., M.Sc. 

 

 

Jenis kemasan pangan yang sering digunakan di pasaran berupa plastik. 

Plastik merupakan polimer sintetik yang memiliki sifat non-biodegradable yakni 

tidak dapat terdegradasi oleh mikroorganisme (Borghei et al., 2010). Edible film 

adalah lapisan tipis yang berfungsi sebagai pengemas dan dapat dimakan bersama 

dengan produk pangan yang dikemas (Bourtoom, 2008). Sifat edible film juga 

dapat diuraikan oleh mikroorganisme (Arham et al., 2017). Gelatin ikan nila dapat 

dimanfaatkan menjadi bahan dasar edible film. Edible film gelatin ikan nila 

bersifat hidrofilik, sehingga cenderung menyerap sejumlah air pada kondisi 

kelembaban tinggi. Perbaikan karakteristik fisik dapat dilakukan dengan 

penambahan enzim transglutaminase. Enzim transglutaminase akan bekerja 

dengan cara merapatkan pori-pori protein (Salimah et al., 2016).  

Tujuan dari penelitian ini adalah untuk mengetahui pengaruh pemberian 

enzim transglutaminase terhadap karakteristik fisik edible film gelatin ikan nila 

serta mengetahui konsentrasi enzim transglutaminase terbaik yang dapat 

diberikan. Keterbatasan akses akibat pandemi COVID-19 menyebabkan penelitian 

dilakukan dengan metode eksperimental dan review jurnal.  

Hasil penelitian menunjukan enzim transglutaminase memberikan 

pengaruh pada nilai laju transmisi uap air, kuat tarik dan persen pemanjangan, 

namun tidak berpengaruh nyata pada nilai ketebalan. Semakin tinggi konsentrasi 

enzim transglutaminase semakin meningkatkan nilai kuat tarik dan persen 

pemanjangan, namun menurunkan nilai laju transmisi uap air. Secara ekonomis 

edible film gelatin ikan nila dengan penambahan enzim transglutaminase 0,4 % 

adalah perlakuan terbaik, dengan nilai ketebalan 0,114 mm dan nilai laju transmisi 

uap air 11,05 g/m
2
.hari.  
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SUMMARY 

MUHAMMAD FADHIL ILHAM ALMADANI. The Effect Of 

Transglutaminase Enzyme Addition On Physical Characteristics Of Edible 

film From Tilapia Fish Gelatin (Oreochromis niloticus). Academic Advisors 

Eka Saputra, S. Pi., M.Si. and Dwi Yuli Pujiastuti, S.Pi., M.P., M.Sc. 
 

 

Types of food packaging that are often used in the market are plastic. 

Plastic is a synthetic polymer that has non-biodegradable properties that cannot be 

degraded by microorganisms (Borghei et al., 2010). Edible film is a thin layer that 

functions as a packaging and can be eaten together with packaged food products 

(Bourtoom, 2008). The nature of edible films can also be described by 

microorganisms (Arham et al., 2017). Tilapia gelatin can be used as a basic 

ingredient of edible film. Tilapia edible gelatin film is hydrophilic, so it tends to 

absorb a certain amount of water in high humidity conditions. Improvement of 

physical characteristics can be done by adding the enzyme transglutaminase. 

Transglutaminase enzyme will work by tightening protein pores. 

The purpose of this study was to determine the effect of transglutaminase 

enzyme addition on the physical characteristics of tilapia gelatin edible film and 

determine the best concentration of transglutaminase enzymes that can be given. 

Limited access due to the COVID-19 pandemic caused research to be conducted 

using experimental methods and journal reviews.  

The results showed the transglutaminase enzyme had an effect on the 

value of the rate of water vapor transmission, tensile strength and percent 

elongation, but had no significant effect on the thickness value. The higher 

concentration of the enzyme transglutaminase further increases the value of 

tensile strength and percent elongation, but decreases the rate of transmission of 

water vapor. Economically edible film from tilapia gelatin with the addition of 

0.4% transglutaminase enzyme is the best treatment, with a thickness value of 

0.114 mm and a water vapor transmission rate of 11.05 g/m
2
.day. 
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