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ABSTRAK

ROFI DIVI RIFARNURTHA. Pemilihan Jenis Kemasan untuk
Mempertahankan Mutu dan Memperpanjang Umur Simpan Chips dan Tepung
Porang di PT Agung Harada Agro. Dibimbing oleh NASTITI SISWI INDRASTI
dan SUGIARTO

Peningkatan permintaan ekspor porang menuntut penggunaan sistem
pengemasan yang mampu mempertahankan mutu produk selama penyimpanan dan
distribusi. Proyek ini bertujuan menganalisis pengaruh penggunaan kemasan High
density polyethylene (HDPE), polipropilena (PP), dan aluminium foil terhadap
kestabilan mutu serta umur simpan chips dan tepung porang, sekaligus menentukan
jenis kemasan yang paling sesuai untuk mendukung pemenuhan standar kualitas
ekspor di PT Agung Harada Agro. Analisis dilakukan melalui pengujian kadar air,
aktivitas air (water activity), Water Vapor Transmission Rate (WVTR), serta
pengamatan pertumbuhan kapang. Hasil menunjukkan bahwa jenis kemasan
memengaruhi kemampuan produk dalam menghambat penyerapan uap air selama
penyimpanan. Kemasan aluminium foil memiliki nilai WVTR paling rendah
sehingga mampu mempertahankan kadar air dan aktivitas air produk lebih baik
dibandingkan kemasan PP dan HDPE. Kondisi tersebut menghasilkan umur simpan
yang lebih panjang pada chips maupun tepung porang. Berdasarkan hasil tersebut,
kemasan aluminium foil direkomendasikan sebagai kemasan utama untuk
mempertahankan mutu dan memperpanjang umur simpan produk porang sehingga
lebih sesuai untuk mendukung distribusi dan pemasaran produk ekspor.

Kata kunci: aluminium foil, chips porang, kemasan, tepung porang, umur simpan



ABSTRACT

ROFI DIVI RIFARNURTHA. Selection of Packaging Materials to Maintain
Quality and Extend the Shelf Life of Porang Chips and Porang Flour at PT Agung
Harada Agro. Supervised by NASTITI SISWI INDRASTI and SUGIARTO.

The increasing demand for porang export products requires packaging
Systems capable of maintaining product quality during storage and distribution.
This study aimed to analyze the effects of high-density polyethylene (HDPE),
polypropylene (PP), and aluminum foil packaging on the quality stability and shelf
life of porang chips and porang flour, as well as to determine the most suitable
packaging material to support compliance with export quality standards at PT
Agung Harada Agro. The analysis was conducted by evaluating moisture content,
water activity (aw), Water Vapor Transmission Rate (WVTR), and mold growth.
The results showed that the type of packaging significantly affected the product's
ability to inhibit moisture absorption during storage. Aluminum foil exhibited the
lowest WVTR, enabling it to maintain the moisture content and water activity of
both porang chips and porang flour more effectively than polypropylene and HDPE
packaging. Consequently, products packaged in aluminum foil had a longer
predicted shelf life than those packaged in PP and HDPE. Therefore, aluminum foil
is recommended as the most suitable packaging material for preserving product
quality and extending the shelf life of porang products, thereby supporting their
distribution and export marketing.

Keywords: aluminum foil, packaging, porang chips, porang flour, shelf life.
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