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RINGKASAN 

 

Buah pir century merupakan buah klimakterik subtropis yang banyak diimpor dan 

diperjualberlikan di Indonesia. Buah pir memiliki karakteristik warna kuning cerah, 

tekstur yang renyah, rasa manis dan asam yang segar serta memiliki kadar air tinggi. 

Salah satu perusahaan yang memperjualbelikan komoditas ini adalah PT Midi 

Utama Indonesia, Tbk. (Alfamidi). Sebagai produk hasil pertanian yang memiliki 

jaringan hidup, buah pir century akan terus mengalami proses transpirasi dan 

respirasi selama proses distribusi yang menyebabkan susut bobot dan terjadinya 

proses pelayuan akibat metabolisme alami pada buah yang berujung pada kerugian. 

Salah satu kendala yang dialami oleh PT Midi Utama Indonesia adalah tingginya 

kerusakan buah pir century yang disebabkan keterbatasan open chiller sehingga 

buah pir century terpaksa disimpan di suhu ruang. Salah satu upaya yang diduga 

dapat memperpanjang umur display buah pir century adalah penerapan teknologi 

edible coating ke buah. Dengan mempertimbangkan efisiensi dari segi biaya dan 

waktu, edible coating kitosan merek Chitasil dipilih sebagai bahan pelapis pada 

buah pir century. Tujuan dari penelitian ini adalah untuk mengetahui perubahan 

karakteristik mutu fisik dan kimia meliputi susut bobot, warna kulit, warna daging 

buah, kekerasan buah, pH, total padatan terlarut, karakteristik sensori serta umur 

display buah pir century dengan perlakuan  edible coating kitosan pada kondisi 

penyimpanan ritel. Pada penelitian ini terdapat tiga tingkatan perlakuan yaitu edible 

coating dengan penyimpanan suhu chiller, edible coating dengan penyimpanan 

suhu ruang, dan kontrol negatif serta tujuh tingkatan hari penyimpanan yaitu hari 

ke-0, 2, 4, 6, 12, 15, dan 18. Parameter yang diteliti pada penelitian ini antara lain 

karakteristik fisik dan kimia buah serta umur display maksimal buah pir century. 

Karakteristik fisik dan kimia buah diketahui dengan beberapa indikator antara lain  

jumlah buah layak display, susut bobot, warna kulit buah, warna daging buah, nilai 

pH buah, total padatan terlarut, serta kekerasan buah. Umur display maksimal buah 

pir century diketahui melalui uji sensori rating pada hari ke-0, 2,4, 6, 12, 15, dan 

18 oleh 10 orang panelis semi terlatih yang telah melalui proses pelatihan mengenai 

karakteristik buah pir century dan juga focused group discussion untuk menentukan 

batas penerimaan pada atribut sensori warna kulit, warna daging buah, tekstur serta 

rasa buah. Data yang diperoleh selanjutnya diolah dengan uji beda oneway ANOVA 

dan twoway ANOVA dengan uji lanjutan posthoc Duncan. Data dari hasil uji 

sensori diolah dengan uji beda Kruskal Wallis yang kemudian dilanjutkan dengan 

uji lanjutan Mann Whitney. Hasil penelitian menunjukan bahwa perlakuan edible 

coating kitosan pada buah pir mampu memperlambat laju penurunan kekerasan 

buah secara signifikan serta memperpanjang umur display buah pir century 

dikarenakan mampu mempertahankan rasa buah serta menurunkan insiden 

kerusakan buah selama penyimpanan baik di suhu ruang maupun di suhu chiller.   
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SUMMARY 

 

Century pears is a subtropical climacteric fruit that is commonly imported and 

traded in Indonesia. Century Pears have the characteristics of bright yellow peel 

color, crunchy texture, sweet and fresh-sour taste, and high water content. One of 

the companies that trade this commodity is PT Midi Utama Indonesia, Tbk. 

(Alfamidi). As an agricultural product that has living tissue, century pears will 

continue to undergo transpiration and respiration processes during the distribution 

process which causes weight loss and the withering process due to natural 

metabolism in the fruit which leads to losses. One of the obstacles experienced by 

PT Midi Utama Indonesia is the high damage of century pears caused by the limited 

open chiller, this condition forced century pears to be stored at room temperature. 

One effort that is thought to be able to extend the display time of century pears is 

the application of the edible coating to the fruit. By considering the efficiency in 

terms of cost and time, “Chitasil” chitosan edible coating was chosen as a coating 

material for century pears. The purpose of this study was to determine changes in 

physical and chemical quality characteristics including weight loss, skin color, 

flesh color, fruit hardness, pH, total dissolved solids, sensory attributes, and 

maximum display time of chitosan-coated century pears at retail storage 

conditions. In this study, there were three levels of treatment, namely edible coating 

with chiller, edible coating with room temperature storage, and negative control, 

and seven levels of storage days, which are days 0, 2, 4, 6, 12, 15, and 18. 

Parameters examined in this study include the physical and chemical 

characteristics of the fruit and the maximum display time of century pears. The 

physical and chemical characteristics of the fruit are known by several indicators 

including the number of fruit suitable for display, weight loss, fruit skin color, fruit 

flesh color, fruit pH value, total dissolved solids, and fruit hardness.  Display time 

of century pears is known through sensory rating on days 0, 2, 4, 6, 12, 15, and 18 

by 10 semi-trained panelists who have gone through a training process on the 

characteristics of century pears and also focused group discussion on determining 

the limits of acceptance on the sensory attributes of skin color, flesh color, texture 

and taste of the fruit. The data obtained were then processed using the one-way 

ANOVA test and two-way ANOVA, followed by Duncan posthoc test. The data from 

the sensory test results were processed by the Kruskal Wallis which was then 

followed by the Mann Whitney. The results showed that edible coating on century 

pears was able to significantly slow down the rate of decrease in fruit hardness and 

prolong the display time of century pears because it was able to maintain fruit taste 

and reduce the incidence of fruit damage during storage both at room and chiller 

temperature.   
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