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Sifat Fisiko-Kimia Fresh-Cut Mangga Indramayu (Mangifera Indica L.) Dengan
Variasi Jenis PengemaLsan Dan Suhu Penyimpanan

Hilmi Azizi
Progam Studi Teknologi Pangan Fakultas Teknologi Industri

Universitas Ahmad Dahlan Yogyakarta

Mangga Indramayu memiliki senyawa kimia seperti vitamin, jumlah gula, pati, asam
amino, dan serat. Produk mangga Indramayu diproses dengan metode pengolahan
minimalis yang disebut fresh-cut. Keunggulan fresh-cut meliputi kualitas terlihat dan
ketersediaan sesuai kebutuhan. Proses respirasi setelah pemetikan dapat menyebabkan
kerusakan buah selama penyimpanan jika tidak dikelola dengan baik. Penelitian ini
bertujuan untuk mengeksplorasi dampak jenis kemasan dan suhu penyimpanan
terhadap karakteristik fisiko-kimia mangga Indramayu.

Objek penelitian mangga Indramayu dengan ciri buah berwarna kuning dan tekstur
agak lunak dari Superindo Kotagede, Kota Yogyakarta. Metode penelitian ini metode
eksperimen. Rancangan Acak Lengkap (RAL), dengan dua faktor penelitian pertama
faktor suhu meliputi suhu beku (-7°C), suhu kulkas (5°C), dan suhu ruang (25°C).
Faktor kedua jenis pengemas sterofoam dengan plastik wrap, dan kemasan box plastik
polyprophylane (PP). Fresh-cut dianalisis dengan pengujian, yaitu tekstur, warna,
vitamin C, kadar air, serta pH.

Hasil penelitian fresh-cut mangga Indramayu menunjukkan tekstur dan warna
bervariasi, dipengaruhi kondisi penyimpanan dan suhu. Tekstur optimal menggunakan
kotak polipropilen (PP) pada suhu kulkas selama 24 jam (T2). Sebaliknya, tekstur yang
tidak diinginkan adalah suhu ruang (T3). Lightness maksimum dicapai dengan kotak
PP pada suhu ruang selama 24 jam (T3) dengan nilai 72,1, sementara lightness
minimum dicapai dengan sterofoam pada suhu beku (S1) pengukuran 63,1. kadar
vitamin C dan kadar air maksimal disimpan dalam wadah sterofoam pada suhu kulkas
selama 24 jam (S2). Sebaliknya, kadar terendah ketika mangga disimpan dalam kotak
PP pada suhu ruang (T3). Penyimpanan sterofoam pada suhu kulkas (S2) selama 24
jam menunjukkan nilai pH terbesar.

Kata kunci : Fresh-cut mangga Indramayu, jenis pengemas, sifat fisiko-kimia, suhu
penyimpanan
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Physico-Chemical Properties of Fresh-cut Indramayu Mango (Mangifera indica
L.) with Variations in Packaging Type and Storage Temperature

Hilmi Azizi
Food Technology Faculty of Industrial Technology
Ahmad Dahlan University Yogyakarta

Mangoes Indramayu contains chemical compounds such as vitamins, sugar content,
starch, amino acids, and fiber. The processing of Indramayu mango products involves
a minimalistic method called fresh-cut. The advantages of fresh-cut include visible
quality and availability according to demand. The respiratory process occurring after
harvesting can lead to fruit damage during storage if not managed properly. This
research aims to explore the impact of packaging types and storage temperatures on the
physico-chemical characteristics of Indramayu mangoes.

The research object is the Indramayu mango with the characteristics of yellow fruit and
a slightly soft texture from Superindo Kotagede, Yogyakarta City. This research
method is an experimental method. Completely Randomized Design (CRD), with the
first two research factors: temperature including freezing temperature (-7°C),
refrigerator temperature (5°C), and room temperature (25°C). The second factor is the
type of styrofoam packaging with plastic wrap, and polyprophylane (PP) plastic box
packaging. Cut fruit is analyzed by testing, namely texture, color, vitamin C, water
content and pH.

The results of the study on fresh-cut Indramayu mangoes indicate varying texture and
color, influenced by storage conditions and temperature. Optimal texture is achieved
using polypropylene (PP) boxes at suhu kulkas temperature for 24 hours (T2).
Conversely, undesirable texture is observed at room temperature (T3). Maximum
lightness is attained with PP boxes at room temperature for 24 hours (T3) with a value
of 72.1, while the minimum lightness is achieved with sterofoam at freezing
temperature (S1) measuring 63.1. The highest levels of vitamin C and moisture content
are stored in sterofoam containers at suhu kulkas temperature for 24 hours (S2). In
contrast, the lowest levels are observed when mangoes are stored in PP boxes at room
temperature (T3). Storage in sterofoam at suhu kulkas temperature (S2) for 24 hours
shows the highest pH value.

Key words: Fresh-cut Indramayu mango, packaging type, physico-chemical properties,
storage temperature
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