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The effect of incorporation of gambier filtrate and rosella flower petals
extract on mechanical properties and antioxidant activity of canna starch
based active edible film
Budi Santoso, Dwi Ambar Waty, Umi Rosidah, Hermanto Hermanto
ABSTRACT
The research objective was to analyse the incorporation effect of gambier filtrate and rosella flower petals extract on
mechanical properties and antioxidant activity of canna starch-based active edible film. This research used an
experimental method consisting of two treatments, namely gambier filtrate (A): A1 = 3, A2 = 4, and A3 = 5 (% v/v),
as well as rosella flower petals extract (B): B1 = 2, B2 = 4 and B3 = 6 (% v/v) and each treatment was replicated
three times. The results showed that the two treatment interactions significantly influenced elongation percentage,
water vapour transmission rate, and antioxidant activity. The edible film’s thickness, tensile strength, and water
vapour transmission rate were 0.096-0.124 mm, 1.89-3.38 MPa, and 12.99-17.04 g.m-2.d-1, respectively. The edible
film contains an antioxidant compound of the strong category with IC50 values of 34.53 to 48.02 ppm. Treatment of
A3B2 [gambier filtrate 5% (v/v) and rosella flower petals extract 4% (v)] was the best treatment. This edible film is
generally suitable for application as a packaging material for food having high lipid content to inhibit the oxidation
process of that food.
Keywords: antioxidant, edible film, gambier, thickness, rosella.

INTRODUCTION
Due to chemical, biochemical and microbiological reactions, food materials will be accelerated with the
existence of oxygen gas, water vapour, sunlight, and temperature. Oxygen gas and sunlight are external factors
that cause rancidity reactions in food having high lipid content. To avoid this reaction, packaging materials are
required that inhibit oxygen gas and sunlight and inhibit rancidity reaction with the availability of antioxidant
compounds in that packaging materials. The edible film is one of the food packaging materials that can be
formulated by adding antioxidant compounds from synthesis and natural materials and has barrier properties
against oxygen gas and sunlight.
The study results by [12] showed that polysaccharides edible film incorporated with essential oil and the
herbal extract could improve the mechanical properties of edible film and increase the shelf life of meat and
sensory quality to increase nutritional value through inhibition of oxidation reaction. [8] showed that potato
starch edible film added with potato skins had an antioxidant property with antioxidant activity and phenolic
compound content of 24-55% and 10-22 mg GAE.g-1, respectively. Some authors [3] reported that adding
turmeric extract on alginate edible film could produce an edible film with an antioxidant property with a DPPH
value of 38.28ppm.
Gambier extract is produced from the gambier plant (Uncaria gambir Roxb) by processing the leaves and
young twigs using hot water, pressing liquid precipitation and drying the sediment [22]. Gambier extract
contains a catechins compound with 98% [23]. Moreover, [22] showed that the catechins compound in gambier
extract had semi-polar properties and contained compounds with antioxidant and antibacterial properties. The
extract was applied to inhibit the oxidation reaction in cassava chips [7]. Gambier extract was also used by [26]
in canna starch-based edible film, but its antioxidant activity was still low. Besides gambier extract, rosella
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flower petals extract is produced from the flower petals of the rosella plant (Hibiscus sabdariffa), which are
dried at 40 °C, and crushed in a blender, and extracted. Rosella flower petals extract also contains anthocyanin
with a strong antioxidant property with IC50 values of 50 to 100 ppm [5]. Seaweed syrup added with rosella
flower petals extract contains an anthocyanin compound of 0.625 g.100 mL-1 [13].
Edible film development conducted by researchers currently continues to increase from year to year through
the use of natural materials containing antioxidant and antibacterial properties such as curcumin [24], black
chokeberry extract [15], and some plants extract containing phenolic compounds [31]. But until now, no edible
film is incorporated with two natural materials with antioxidant properties such as gambier filtrate and rosella
flower petals extract. This research objective was to analyse the incorporation effect of gambier filtrate, and
rosella flower petals extract on mechanical properties and antioxidant activity of canna starch-based active
edible film.
Scientific Hypothesis
The addition of gambir catechin extract has a significant effect on increasing the functional properties of edible
film.
MATERIAL AND METHODOLOGY
Samples
The edible film is made from biopolymer materials such as canna starch, glycerol, and CMC with incorporated
gambier filtrate and rosella flower petals extract.
Chemicals
Olive oil from PT HNI, Indonesia, carboxymethyl cellulose (CMC), 2,2–diphenyl-1-picrylhydrazyl (DPPH),
and nutrient agar (NA) obtained from the Laboratory of Chemical Agricultural Products, Faculty of Agriculture,
Sriwijaya University, Indonesia.
Biological Material
Gambier (Uncaria gambir Roxb) extract from Babat Toman Village, Banyuasin District, South Sumatra,
Indonesia. Rosella (Hibiscus sabdariffa) flower petals from PT HNI Indonesia. Canna (Canna edulis Ker) starch
from Industri Lingkar Organik Sleman, Yogyakarta, Indonesia.
Instruments
Drying oven, magnetic stirrer, incubator, vacuum pump (model; DOA-P504-BN), spectrophotometer, haze
meter (serie NDH – 200, Nipon Denshoku Kogyo Co., Ltd.), micrometre (Roch, A281500504, Sisaku SHO Ltd,
Japan), testing machine MPY(type: PA-104-30. Ltd. Tokyo, Japan), water vapour transmission rate tester of
Bergerlahr cup method, hot plate (Torrey Pines Scientific brand) and analytical balance (Ohaus Corp. Pine
Brook, N. J. USA).
Laboratory Methods
The edible film-making process was done according to the modified procedure by [26]. Parameters of
thickness, percent elongation, tensile strength, and water vapour transmission rate of the edible film were
measured referring to [1] by using the tool haze meter (serie NDH – 200, Nipon Denshoku Kogyo Co., Ltd.),
micrometre (Roch, A281500504, Sisaku SHO Ltd, Japan), testing machine MPY(type: PA-104-30. Ltd. Tokyo,
Japan), water vapour transmission rate tester of Bergerlahr cup method, hot plate (Torrey Pines Scientific brand),
respectively, while for the antioxidant activity parameters measured using the 2,2–diphenyl-1-picrylhydrazyl
(DPPH) method [20].
Description of the Experiment
Sample preparation:
Gambier filtrate production
Gambier extract is crushed until fine using mortar and subsequently is sieved using an 80 mesh siever.
Weighing of fine gambier extract 40 (% w/v) and then put it into a volumetric glass and added with aquadest
until 100 mL boundary mark. The suspension was stirred using a magnetic stirrer for 10 minutes, filtered and
using Whatman No. 1 filter paper, and centrifuged at 1000 rpm, followed by the filtrate.
Edible film production
Canna starch as much as 4 g is put into Beaker glass of 250 mL in size, and aquadest water is added up to the
mark of 100 mL. Starch suspension is stirred by using a magnetic stirrer while being heated by using a hotplate
at a temperature of 65 °C until perfect gelatinisation is obtained. Gelatinised starch suspension is added with 1%
glycerol (v/v), in which the stirring process and heating are maintained. Suspension is added with gambier
filtrate according to treatments 3, 4, and 5% (v/v) until homogenous mixture and then added with rosella flower
petals extract according to treatments 2, 4, and 6% (v/v). After homogenizing edible film suspension, CMC as
much as 1% (w/v) is added gradually while maintaining temperature and stirring. Subsequently, olive oil as
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much as 1% (v/v) is added while stirring. Edible film suspension is vacuum treated using a vacuum pump for
1 hour. Edible film suspension of as much as 40 mL is poured into a petri dish with a diameter of 15 cm and
then dried within a drying oven at 60 °C for 24 hours. The edible film is released from the petri dish and put into
a desiccator for 1 hour. Finally, the edible film is ready to be analysed.
Number of samples analyzed: The number of analysed was 9.
Number of repeated analyses: Three repeated analysed were performed for each treatment factor. The total
sample analysed was 27 samples.
Number of experiment replication: The number of experiment replication as many as 9 samples.
Design of the experiment: Treatment factors consisted of gambier filtrate (A): A1 = 3; A2 = 4 and A3 = 5 (%
v/v) and rosella flower petals extract (B): B1 = 2, B2 = 4 and B3 = 6 (% v/v).
Statistical Analysis
This research used a factorial, completely randomised design. Treatments with significant effects were further
tested using the HSD test at α = 5%. Research results were analysed using the analysis of variance (ANOVA)
method with the aid of the SAS program-Windows version 9.
RESULTS AND DISCUSSION
The edible film had thickness in the range of 0.096 to 0.124 mm, and these values fulfilled the Japan Industrial
Standard (JIS, 1975) of 0.25 mm maximum. The highest thickness of this edible film is similar to the thickness
of tapioca starch-based edible film, which is incorporated with kelakai leaves extract with a magnitude of 0.124
mm [21]and the lowest thickness is similar to the thickness of edible alginate film, which is incorporated with
curcumin extract with a magnitude of 0.096 mm [3]. This result is lower than the thickness of the edible film
obtained from the study, with an average value of 0.26 mm [27]. This is also higher than the thickness of edible
film made from catfish surimi with a size of 0.049 mm [30].
Treatment of gambier filtrate at 5% (v/v) concentration combined with rosella flower petals extract at 2% (v/v)
concentration (A3B1) produced the highest thickness. In contrast, the lowest thickness was found in treatment of
gambier powder filtrate at 3% (v/v) concentration combined with rosella flower petals extract at 6% (v/v)
concentration (A1B3). The effect of interaction treatment of gambier filtrate and rosella flower petal extract on
the thickness of the active edible film was presented in Figure 1.

Figure 1 The effect of interaction treatment of gambier filtrate and rosella flower petal extract on the thickness
of the active edible film.
Treatment of gambier filtrate and rosella flower petals extract significantly affected edible film thickness, but
their interactions had no significant effect. Results of honestly significant different (HSD) test for the impact of
gambier filtrate concentration on active edible film thickness were shown in Table 1.
Active edible film thickness increases according to the increase of gambier filtrate concentration. It is known
that gambier filtrate contains a catechin compound with semi-polar characteristics, which includes solids that
are insoluble in water—the amount of these solids affected the increase of active edible film thickness. The
results of this study are the same as those produced by [28], which explains that the edible film thickness of
sugar palm fruit had increased according to the rise of plasticiser concentration in which plasticiser is polymers
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that make up the edible film matrix that affects on the increase of total soluble solids within edible film
suspension.
Table 1 Results of HSD test for the effect of gambier powder filtrate concentration on active edible film
thickness, elongation percentage, tensile strength, water vapor transmission rate, and antioxidant activity.
Elongation
Tensile
Water vapor
Antioxidant activity
Treatment Thickness (mm)
percentage
strength
transmission rate
(IC50) ppm
(%)
(MPa)
(g.m-2.day-1).
A1 (3% v/v)
0.101 ±0.006a
17.94 ±2.94a
3.27 ±0.19a
16.50 ±0.22a
45.99±2.06a
A2 (4% v/v)
0.107 ±0.007b
22.85 ±2.58b
2.44 ±0.13b
15.32 ±2.19ab
39.51±1.33b
A3 (5% v/v)
0.113 ±0.010c
32.00 ±6.86c
1.96 ±0.06c
14.27 ±2.08b
35.61 ±1.29c
Note: Numbers followed by the same letter at the same column are not significantly different (p >0.05).
The HSD test in Table 2 showed that concentration increase of rosella flower petals extracts had decreased
active edible film thickness. This is because rosella is hydrophilic or polar which affects the decrease in the
thickness of the edible film. This statement is supported by [2] which states that rosella flower petals extract
contains anthocyanin compounds, which are polar molecules.
Table 2 Results of HSD test for the effect of rosella flower petals extract concentration on active edible film
thickness, elongation percentage, water vapor transmission rate, and antioxidant activity.
Water vapor
Thickness
Elongation
Antioxidant activity
Treatment
transmission rate
(mm)
percentage (%)
(IC50) ppm
-2
-1
(g.m .day )
B1 (2% (v/v)
0.115 ±0.008a
19.90 ±5.01a
14.25 ±2.17a
41.97 ±5.58a
B2 (4% (v/v)
0.108 ±0.006b
25.88 ±5.99b
15.49 ±2.19ab
40.27 ±5.43b
B3 (6% (v/v)
0.099 ±0.004c
27.01 ±10.51c
16.35 ±0.31b
38.88 ±4.73c
Note: Numbers followed by the same letter at the same column are not significantly different (p >0.05).
Elongation percentage
The produced elongation percentage of active edible film was in the range of 14.90 to 38.62%. This elongation
percentage was lower than the JIS standard (1975) which sets out of minimum 70%. Still, it was higher
compared to millet starch edible film added with clove essential oil with a magnitude of 5.67% [11] and edible
films based on the pumpkin with a magnitude of 13.13 – 14.47% [16] as well lower than a composite edible
film of palm starch and chitosan which is incorporated with olive oil with a magnitude of 224.6% [10] and
edible films based on alginate namely 27.67 – 43.57% [18]. The highest and the lowest elongation percentages
of the active edible film were found on A3B3 and A1B1 treatments, respectively. The effect of interaction
treatment of gambier filtrate and rosella flower petal extract on the elongation percentage of the active edible
film was shown in Figure 2.

Figure 2 The effect of interaction treatment of gambier filtrate and rosella flower petal extract on the elongation
percentage of the active edible film.
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Edible film elongation percentage was significantly affected by treatments of gambier filtrate, rosella flower
petal extract and their interaction. HSD test at a 5% level (Table 1) showed that the higher the gambier filtrate
concentration, the higher the edible film elongation percentage. It is previously mentioned that the catechin
compound has semi-polar characteristics and part of the catechin with polar characteristics affects the addition
of hydrophilic compound in the edible film suspension. which causes the increase in edible film elongation
percentage increased. Active edible film elongation percentage increased according to the rise of rosella flower
petal extract concentration (Table 2). This was also influenced by the addition of hydrophilic compound as in
gambier filtrate because rosella flower petal extract contains water-soluble anthocyanin compound. [11] showed
that the elongation percentage of millet edible film had decreased with the increase of clove essential oil
concentration. It is known that clove essential oil has hydrophobic characteristics and this can be interpreted that
the hydrophobic component decreases edible film elongation percentage. In contrast, the hydrophilic component
increases the edible film elongation percentage.
This edible film is formed by several materials consisting of canna starch, glycerol, gambier filtrate, rosella
flower petals extract, CMC and olive oil. Edible film matrix is formed by complex bonds amongst these
constituent materials. This complex bond consist of canna starch-glycerol-gambier filtrate-rosella flower petals
extract-CMC-olive oil. Constituent materials of this edible film are divided into three hydrophilic components:
canna starch, glycerol, gambier filtrate and rosella flower petals extract; CMC as an emulsifier as olive oil as a
hydrophobic component. The hydrophilic component was more dominant in forming of edible film matrix than
other components. This cause interaction treatment of A3B3 had produced the highest elongation percentage.
Tensile strength
The produced tensile strength of the active edible film was in the range of 1.89 to 3.38 MPa. A1B1 treatment
(gambier filtrate of 3% v/v and rosella flower petals extract of 2% v/v) produced the active edible film with the
highest tensile strength. In contrast, the lowest was found in A3B3 treatment (gambier filtrate of 5% v/v and
rosella flower petals extract of 6% v/v). The effect of interaction treatment of gambier filtrate and rosella flower
petal extract on the tensile strength of the active edible film was shown in Figure 3.
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Figure 3 The effect of interaction treatment of gambier filtrate and rosella flower petal extract on the tensile
strength of the active edible film.
Analysis of variance results showed that gambier filtrate treatment had a significant effect on the tensile
strength of the active edible film. In contrast, the treatment of rosella flower petals extract and both treatment's
interactions had no significant effect on the tensile strength of the active edible film. HSD test at the 5% level in
Table 1 showed that the higher the gambier filtrate concentration, the lower the tensile strength of the active
edible film. This is related to the catechin compound that has semi-polar characteristics as mentioned
previously. The tensile strength of the edible film is influenced by its constituent components in which
components having hydrophilic characteristics such as sorbitol will decrease the tensile strength of the edible
film. In contrast, a hydrophobic component or non-polar component will increase the tensile strength of the
edible film. In addition, the tensile strength of the edible film is inversely proportional to the elongation
percentage, namely, the higher the tensile strength, the lower the elongation percentage (Table 1). This is the
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general theory that applies to edible film as stated by [29] that increasing the elongation percentage of the edible
film will cause lower tensile strength of the edible film.
The tensile strength of edible film according to the standard of JIS 1975 (Japanese Industrial Standart) is a
minimum of 0.39226 MPa. The tensile strength of the produced edible film from several treatments
combination was in the range of 1.89 to 3.38 MPa and all the produced edible films fulfilled the JIS standard.
These tensile strength values are higher compared to the tensile strength of edible film from sweet potato starch
as reported by [6] with a magnitude of 0.75 MPa. They are lower compared to the tensile strength of edible film
from breadfruit starch, as reported by [34], with a magnitude of 93.43 MPa.
Water vapour transmission rate
The water vapour transmission rate of the produced active edible film was in the range of 12.85 to
17.04 g.m-2.d-1 and higher than the JIS 1975 standard with a maximum value of 10 g.m-2.d-1. The water vapour
transmission rate of this active edible film was higher (12.99 to 17.04 g.m-2.d-1) than alginate edible film added
with turmeric extract (1.37 g.m-2.d-1) as reported by [3]. It was lower than canna-based edible film added with
gambier extract (20.23 g.m-2.d-1) as written by [26]. The effect of interaction treatment of gambier filtrate and
rosella flower petal extract on the water vapour transmission rate of the active edible film was shown in
Figure 4.
Analysis of variance results showed that treatments of gambier filtrate and rosella flower petals extract and
their interaction had a significant effect on the water vapour transmission rate of active edible film. Further test
in Table 1 showed that the water vapour transmission rate of the active edible film had decreased with gambier
filtrate concentration. This is influenced by semipolar characteristics of catechin compounds within gambier
filtrate. The addition of essential oil from lemon and bergamot to protein isolate edible film could decrease
water vapour transmission rate [4]. In addition, the water vapour transmission rate of edible film decrease with
the increase of edible film thickness (Table 1). This is because the thicker the edible film, the more difficult for
water vapour to penetrate the edible film.
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Figure 4 The effect of interaction treatment of gambier filtrate and rosella flower petal extract on the water
vapor transmission rate of the active edible film.
The HSD test at the 5% level in Table 2 showed the opposite results with rosella flower petals extract. The
higher the concentration of rosella flower petals extracts, the higher the water vapour transmission rate of active
edible film. It is previously mentioned that rosella flower petals extract has hydrophilic characteristics, which
make it easier for water vapour to penetrate the edible film. [17] reported that adding a hydrophobic component
in form of sunflower oil to green bean starch edible film could decrease water vapour transmission rate. The
opposite is true for the addition of a hydrophilic component.
Figure 4 shows that treatments A2B1, A3B1, and A3B2 had lower water vapour transmission rates than other
treatments. This is due to the gambier filtrate’s influence containing semipolar catechin compounds which the
rosella flower petal extract is polar. Thus, the combination of higher gambier filtrate than rosella flower petal
extract, the lower the water vapour transmission rate of the edible film produced.
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Antioxidant activity
The produced active edible film had an antioxidant activity with IC50 values in 34.53 to 48.02 ppm. The higher
the IC50 value, the lower the antioxidant properties, and vice versa. The most increased antioxidant activity was
found in the A3B3 treatment, whereas the lowest was found on the A1B1 treatment. The effect of interaction
treatment of gambier filtrate and rosella flower petal extract on the antioxidant activity (IC50) of the active
edible film was shown in Figure 5.
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Figure 5 The effect of interaction treatment of gambier filtrate and rosella flower petal extract on the
antioxidant activity (IC50) of the active edible film.
The IC50 value of this edible film was similar to edible film incorporated with turmeric extract with an IC50
value of 38.28 ppm as reported by [3]. [19] had said that polyvinyl alcohol edible film added with curcumin had
an antioxidant activity of 35.16 ppm and [15] had reported that edible alginate film incorporated with black
chokeberry extract had the antioxidant activity of 32.96 ppm. However, the IC50 value of this edible film was
higher than potato starch edible film included with Salvia officinalis essential oil with a magnitude of 68.35 ppm
as reported by [23], [33] with IC50 of 50.42-77.41 ppm and [14] with IC50 of 87.41 ppm.
The IC50 value of the active edible film is significantly influenced by treatments of gambier filtrate and rosella
flower petals extract and their interaction. The increase of gambier filtrate concentration results in the increase
of the antioxidant activity of active edible film, as presented in Table 1. The IC50 value had decreased with the
rise of gambier filtrate concentration. The increase in antioxidant activity is due to catechin compound content
within gambier filtrate. [25] had described that gambier extract has potential as a drug that contains antioxidant,
anthelmintic, antibacterial and antidiabetic. Results of the HSD test at a 5% level (Table 2) showed that the
increase of rosella flower petals extracts results in the growth of antioxidant activity of active edible film as
indicated by the decrease of IC50 value. This is due to the anthocyanin compound available in rosella flower
petals extract. [5] reported that rosella flower petals contain an anthocyanin compound with antioxidant
characteristics with IC50 values in the range of 50 to 100 ppm.
CONCLUSION
The mechanical properties of the active edible film fulfilled JIS 1975 standard, especially in terms of thickness,
tensile strength, and water vapour transmission rate. However, the elongation percentage has not met the
standard. The active edible film has antioxidant characteristics of the strong category with IC50 values in the
range of 34.53 to 48.02 ppm. In general, this edible film is feasible to be applied as packaging material for high
lipid foods to inhibit the oxidation process in those foods.
REFERENCES
1. (ASTM) American Society for Testing and Materials. 1997. Annual book of ASTM standards. Philadelphia,
USA: ASTM.
2. Amperawati, S., Hastuti, P., Pranoto, Y., & Santoso, U. (2019). Efektifitas Frekuensi Ekstraksi Serta
Pengaruh Suhu dan Cahaya Terhadap Antosianin dan Daya Antioksidan Ekstrak Kelopak Rosella (Hibiscus
sabdariffa L.). In Jurnal Aplikasi Teknologi Pangan (Vol. 8, Issue 1). Indonesian Food Technologists.
https://doi.org/10.17728/jatp.3527

Volume 16

394

2022

Potravinarstvo Slovak Journal of Food Sciences
3. Bojorges, H., Ríos‐Corripio, M. A., Hernández‐Cázares, A. S., Hidalgo‐Contreras, J. V., & Contreras‐Oliva,
A. (2020). Effect of the application of an edible film with turmeric (C. urcuma longa L.) on the oxidative
stability of meat. In Food Science &amp; Nutrition (Vol. 8, Issue 8, pp. 4308–4319). Wiley.
https://doi.org/10.1002/fsn3.1728
4. Çakmak, H., Özselek, Y., Turan, O. Y., Fıratlıgil, E., & Karbancioğlu-Güler, F. (2020). Whey protein
isolate edible films incorporated with essential oils: Antimicrobial activity and barrier properties. In
Polymer
Degradation
and
Stability
(Vol.
179,
p.
109285).
Elsevier
BV.
https://doi.org/10.1016/j.polymdegradstab.2020.109285
5. Djaeni, M. (2017). Ekstraksi Antosianin Dari Kelopak Bunga Rosella (Hibiscus Sabdariffa L.) Berbantu
Ultrasonik : Tinjauan Aktivitas Antioksidan. In Jurnal Aplikasi Teknologi Pangan (Vol. 6, Issue 3, pp. 148–
151). Indonesian Food Technologists. https://doi.org/10.17728/jatp.236
6. Fatnasari, A., Nocianitri, A. A., & Suparthana, I. P. (2018). Effect of glycerol concentration on the
characteristics of edible film of sweet potato starch (Ipomoea batatas L.). In Scientific Journal of Food
Technology (Vol. 5, Issue 1, pp. 27–35). Universitas Udayana.
7. Firdausni, F., Hermianti, W., & Diza, Y. H. (2020). Aplikasi gambir (Uncaria gambir Roxb) melalui proses
pencucian berulang sebagai antioksidan pada pangan berminyak. In Jurnal Litbang Industri (Vol. 10, Issue
1, p. 73). Balai Riset dan Standardisasi Industri Padang. https://doi.org/10.24960/jli.v10i1.6212.73-81
8. Gebrechristos, H. Y., Ma, X., Xiao, F., He, Y., Zheng, S., Oyungerel, G., & Chen, W. (2020). Potato peel
extracts as an antimicrobial and potential antioxidant in active edible film. In Food Science & Nutrition
(Vol. 8, Issue 12, pp. 6338–6345). Wiley. https://doi.org/10.1002/fsn3.1119
9. Haryati, S., Rini, A. S, & Safitri, Y. 2017. Utilization of Durian Seeds as Biodegradable Plastic Raw
Materials with Glycerol Plasticizer and CaCO3 Fillers. In Journal of Chemical Engineering (Vol. 23, Issue
1, pp. 1–8). Bangladesh Academy of Sciences.
10. Hasan, M., Rusman, R., Khaldun, I., Ardana, L., Mudatsir, M., & Fansuri, H. (2020). Active edible sugar
palm starch-chitosan films carrying extra virgin olive oil: Barrier, thermo-mechanical, antioxidant, and
antimicrobial properties. In International Journal of Biological Macromolecules (Vol. 163, pp. 766–775).
Elsevier BV. https://doi.org/10.1016/j.ijbiomac.2020.07.076
11. G. Al-Hashimi, A., Ammar, A. B., G., L., Cacciola, F., & Lakhssassi, N. (2020). Development of a Millet
Starch Edible Film Containing Clove Essential Oil. In Foods (Vol. 9, Issue 2, p. 184). MDPI AG.
https://doi.org/10.3390/foods9020184
12. Hashemi, M., Hashemi, M., Daneshamooz, S., Raeisi, M., Jannat, B., Taheri, S., & Noori, S. M. A. (2020).
An Overview on Antioxidants Activity of Polysaccharide Edible Films and Coatings Contains Essential
Oils and Herb Extracts in Meat and Meat Products. In Advances in Animal and Veterinary Sciences (Vol. 8,
Issue 2). ResearchersLinks Ltd. https://doi.org/10.17582/journal.aavs/2020/8.2.198.207
13. Irsyad, M., Mappiratu, & Rahim, A. 2017. Production of maltodextrin coated anthocyanins from roselle
(Hibiscus sabdariffa L.) petals and its application in functional food processing. In Science Partners (Vol. 5,
Issue 1, pp. 12–25). American Association for the Advancement of Science.
14. Jiang, L., Jia, F., Han, Y., Meng, X., Xiao, Y., & Bai, S. (2021). Development and characterization of zein
edible films incorporated with catechin/β-cyclodextrin inclusion complex nanoparticles. In Carbohydrate
Polymers (Vol. 261, pp. 117877). Elsevier BV. https://doi.org/10.1016/j.carbpol.2021.117877
15. Kim, S., Baek, S.-K., & Song, K. B. (2018). Physical and antioxidant properties of alginate films prepared
from Sargassum fulvellum with black chokeberry extract. In Food Packaging and Shelf Life (Vol. 18, pp.
157–163). Elsevier BV. https://doi.org/10.1016/j.fpsl.2018.11.008
16. Lalnunthari, C., Devi, L. M., & Badwaik, L. S. (2019). Extraction of protein and pectin from pumpkin
industry by-products and their utilization for developing edible film. In Journal of Food Science and
Technology (Vol. 57, Issue 5, pp. 1807–1816). Springer Science and Business Media LLC.
https://doi.org/10.1007/s13197-019-04214-6
17. Lee, J.-S., Lee, E., & Han, J. (2020). Enhancement of the water-resistance properties of an edible film
prepared from mung bean starch via the incorporation of sunflower seed oil. In Scientific Reports (Vol. 10,
Issue 1, pp. 13622). Springer Science and Business Media LLC. https://doi.org/10.1038/s41598-020-706515
18. Lim, L. I., Tan, H. L., & Pui, L. P. (2021). Development and characterization of alginate-based edible film
incorporated with hawthorn berry (Crataegus pinnatifida) extract. In Journal of Food Measurement and
Characterization (Vol. 15, Issue 3, pp. 2540–2548). Springer Science and Business Media LLC.
https://doi.org/10.1007/s11694-021-00847-4

Volume 16

395

2022

Potravinarstvo Slovak Journal of Food Sciences
19. Ma, Q., Ren, Y., & Wang, L. (2017). Investigation of antioxidant activity and release kinetics of curcumin
from tara gum/ polyvinyl alcohol active film. In Food Hydrocolloids (Vol. 70, pp. 286–292). Elsevier BV.
https://doi.org/10.1016/j.foodhyd.2017.04.018
20. Maesaroh, K., Kurnia, D., & Al Anshori, J. (2018). Perbandingan Metode Uji Aktivitas Antioksidan DPPH,
FRAP dan FIC Terhadap Asam Askorbat, Asam Galat dan Kuersetin. In Chimica et Natura Acta (Vol. 6,
Issue 2, p. 93). Universitas Padjadjaran. https://doi.org/10.24198/cna.v6.n2.19049
21. Nata, I. F., Irawan, C., Adawiyah, M., & Ariwibowo, S. (2020). Edible film cassava starch/eggshell powder
composite containing antioxidant: preparation and characterization. In IOP Conference Series: Earth and
Environmental Science (Vol. 524, Issue 1, p. 012008). IOP Publishing. https://doi.org/10.1088/17551315/524/1/012008
22. Pambayun, R., Gardjito, M., Sudarmadji, S., & Kuswanto, K. R. 2007. Phenolic content and antibacterial
properties of various extracts of gambir (Uncaria gambir Roxb). In Indonesian Journal of Pharmacy (Vol.
18,
Issue
3,
pp.
141-146).
Universitas
Gadjah
Mada
and
IAI.
http://dx.doi.org/10.14499/indonesianjpharm0iss0pp141-146
23. Pirouzifard, M., Yorghanlu, R. A., & Pirsa, S. (2019). Production of active film based on potato starch
containing Zedo gum and essential oil of Salvia officinalis and study of physical, mechanical, and
antioxidant properties. In Journal of Thermoplastic Composite Materials (Vol. 33, Issue 7, pp. 915–937).
SAGE Publications. https://doi.org/10.1177/0892705718815541
24. Roșu, M.-C., Páll, E., Socaci, C., Măgeruşan, L., Pogăcean, F., Coroş, M., Turza, A., & Pruneanu, S.
(2017). Cytotoxicity of methylcellulose-based films containing graphenes and curcumin on human lung
fibroblasts.
In
Process
Biochemistry
(Vol.
52,
pp.
243–249).
Elsevier
BV.
https://doi.org/10.1016/j.procbio.2016.10.002
25. Saad, M. F. M., Goh, H.-H., Rajikan, R., Yusof, T. R. T., Baharum, S. N., & Bunawan, H. (2020). Uncaria
gambir (W. Hunter) Roxb: From phytochemical composition to pharmacological importance. In Tropical
Journal of Pharmaceutical Research (Vol. 19, Issue 8, pp. 1767–1773). African Journals Online (AJOL).
https://doi.org/10.4314/tjpr.v19i8.28
26. Santoso, B., Hazirah, R., Priyanto, G., Hermanto, Dan, & Sugito, dan. (2019). Utilization of Uncaria gambir
Roxb filtrate in the formation of bioactive edible films based on corn starch. In Food Science and
Technology (Vol. 39, Issue 4, pp. 837–842). FapUNIFESP (SciELO). https://doi.org/10.1590/fst.06318
27. Santoso B. (2011). Integration of modified starch, surfactants, proteins, and catechins in making edible
films. Dissertation of Postgraduate Program, Sriwijaya University, Palembang.
28. Sitompul, A. J. W. S., & Zubaidah, E. (2017). Effect of type and concentration of plasticizers on physical
properties of edible film kolang kaling (Arenga pinnata). In Journal of Food and Agroindustry (Vol. 5, Issue
1, pp. 13–25). Universitas Teknologi Sumbawa.
29. Supeni, G., Cahyaningtyas, A. A., & Fitrina, A. (2015). Karakterisasi Sifat Fisik dan Mekanik Penambahan
Kitosan pada Edible Film Karagenan dan Tapioka Termodifikasi. In Jurnal Kimia dan Kemasan (Vol. 37,
Issue 2, p. 103). Center For Chemical & Packaging (Balai Besar Kimia & Kemasan).
https://doi.org/10.24817/jkk.v37i2.1819
30. Tanjung, M. R., Rostini, I., Ismail, M. R., & Pratama, R. I. 2020. Characterization of edible film from
catfish (Pangasius sp.) surimi waste water with the addition sorbitol as plasticizer. In World News of
Natural Sciences (Vol. 28, pp. 87–102). Scientific Publishing House „DARWIN”.
31. Yang, H.-J., Lee, J.-H., Won, M., & Song, K. B. (2016). Antioxidant activities of distiller dried grains with
solubles as protein films containing tea extracts and their application in the packaging of pork meat. In Food
Chemistry (Vol. 196, pp. 174–179). Elsevier BV. https://doi.org/10.1016/j.foodchem.2015.09.020
32. Yeni, G., Syamsu, K., Mardiyati, E., & Muchtar, H. 2017. Determination of the technology for making pure
gambier and standard catechins from random gambier. In Journal of Industrial Research and Development
(Vol. 7, Issue 1, pp.1–10). Technical Publications.
33. Yerramathi, B. B., Kola, M., Annem Muniraj, B., Aluru, R., Thirumanyam, M., & Zyryanov, G. V. (2021).
Structural studies and bioactivity of sodium alginate edible films fabricated through ferulic acid crosslinking
mechanism. In Journal of Food Engineering (Vol. 301, p. 110566). Elsevier BV.
https://doi.org/10.1016/j.jfoodeng.2021.110566
34. Yulistiani, F., Khairunisa, N., & Fitiana, R. (2020). The effect of glycerol concentration and breadfruit flour
mass on edible film characteristics. In Journal of Physics: Conference Series (Vol. 1450, Issue 1, p.
012001). IOP Publishing. https://doi.org/10.1088/1742-6596/1450/1/012001

Volume 16

396

2022

Potravinarstvo Slovak Journal of Food Sciences
Funds:
The research/publication of this study was funded by DIPA of Public Service Agency of Universitas Sriwijaya
2020. SP DIPA-023.17.2.677515/2020, revision 01, on March 16, 2020. This was in accordance with the
Rector’s Decree Number : 0685/UN9/SK.BUK.KP/2020, On July 15, 2020.
Acknowledgments:
Conflict of Interest:
The authors declare no conflict of interest.
Ethical Statement:
This article does not contain any studies that would require an ethical statement.
Contact Address:
*Budi Santoso, Sriwijaya University, Faculty of Agriculture, Agricultural Technology Department, Ogan Ilir,
South Sumatera, Indonesia,
Tel.: +628127853631,
Email: budisantoso@fp.unsri.ac.id
ORCID: https://orcid.org/0000-0002-5037-0048
Dwi Ambar Wati, Sriwijaya University, Faculty of Agriculture, Agricultural Technology Department, Ogan
Ilir, South Sumatera, Indonesia,
Tel.: +6282278238272,
Email: dwiambarwaty4@gmail.com
ORCID: https://orcid.org/0000-0001-6623-8394
Umi Rosidah, Sriwijaya University, Faculty of Agriculture, Agricultural Technology Department, Ogan Ilir,
South Sumatera, Indonesia, Tel:+6281272822702,
Email: umi_slamet@yahoo.com
ORCID: https://orcid.org/0000-0003-3762-4717
Hermanto Hermanto, Sriwijaya University, Faculty of Agriculture, Agricultural Technology Department, Ogan
Ilir, South Sumatera, Indonesia,
Tel.: +6281379133523,
Email: hermanto.ramlimansyur@gmail.com
ORCID: https://orcid.org/0000-0002-6926-9767
Corresponding author: *
© 2022 Authors. Published by HACCP Consulting in www.potravinarstvo.com the official website of the
Potravinarstvo Slovak Journal of Food Sciences, owned and operated by the Association HACCP Consulting,
Slovakia, www.haccp.sk. The publisher cooperate with the SLP London, UK, www.slplondon.org the scientific
literature publisher. This is an Open Access article distributed under the terms of the Creative Commons Attribution
License https://creativecommons.org/licenses/by/4.0, which permits unrestricted use, distribution, and reproduction in
any medium provided the original work is properly cited.

Volume 16

397

2022

