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ABSTRAK 

 

Tujuan penelitian ini untuk mengetahui pengaruh tingkat perbandingan pati 

jagung dan tapioka terhadap karakteristik corn paper berdasarkan analisis 

kimia, fisika dan penerimaan organoleptik corn paper sebagai kulit lumpia. 

Rancangan percobaan yang digunakan yaitu Rancangan Acak Lengkap 

(RAL) dengan 5 perlakuan dan 3 kali ulangan. Data penelitian dianalisis 

dengan ANOVA dan dilanjutkan dengan uji Duncan’s New Multiple Range 

Test (DNMRT) pada taraf 5%. Perlakuan dalam penelitian ini yaitu A (70% 

pati jagung : 30% tapioka), B (65% pati jagung : 35% tapioka), C (60% pati 

jagung : 40% tapioka), D (55% pati jagung : 45% tapioka) dan E (50% pati 

jagung : 50% tapioka). Hasil penelitian menunjukkan bahwa perbandingan 

pati jagung dan tapioka memberikan pengaruh nyata terhadap kadar air, 

daya rehidrasi, tensile strength (kuat tarik) dan elongasi (persen 

perpanjangan), tetapi tidak berpengaruh nyata terhadap ketebalan dan 

permeabilitas uap air. Perlakuan terbaik berdasarkan hasil uji kimia, fisika 

dan organoleptik adalah perbandingan 70% pati jagung : 30% tapioka 

dengan nilai rata-rata sebagai berikut: kadar air 13,44%, ketebalan 0,12 

mm, daya rehidrasi 139,89%, tensile strenght (kuat tarik) 25,54%, elongasi 

(perpanjangan putus) 1,58% dan permeabilitas uap air 1,43x10-7 g s-1 m-1 pa-

1, serta penerimaan organoleptik warna 3,7, aroma 3,6, rasa 3,9 dan tekstur 

3,6. 
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ABSTRACT 

 

 

The research was to know the level comparison of corn starch and tapioca to 

characteristics of corn paper based on chemical analysis, physics and sensory 

analylis to acceptance of corn paper as spring roll skin. The experimental 

design used was Completely Randomized Design (CRD) with 5 treatments 

and 3 replications. The data were analyzed by ANOVA and followed by 

Duncan's New Multiple Range Test (DNMRT) at α 5%. The treatments in 

this research were the ratio of corn starch and tapioca, A (70% corn starch: 

30% tapioca), B (65% corn starch: 35% tapioca), C (60% corn starch: 40% 

tapioca), D (55% corn starch: 45% tapioca) and E (50% corn starch: 50% 

tapioca). The results showed that the treatments had a significant effect on 

water content, rehydratio, tensile strength and elongation, but did not 

significant on thickness and permeability of water vapor. The best treatment 

based on the results of chemical and physical analysis was treatment 70% 

corn starch : 30% tapioca with the average value of water content 13.44%, 

thickness 0.12 mm, rehydration 139.89%, tensile strenght 25.54%, elongation 

1.58%, water vapor permeability 1.43 x 10-7 g s-1 m-1 pa-1, and sensory 

reception color 3.7, scents 3.6, taste 3.9 and texture 3.6. 
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