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Abstract. Indicator label were made by immobilizing indicator solution on Whatman paper 
with treatments A1: Methyl Red/MR (pH 4.40), A2: Methyl Red/MR (pH 2.20), A3: 
Bromothymol Blue/BTB (pH 5.80), A4 : Bromothymol Blue/BTB (pH 2.90), A5 : Methyl Red 
+ Bromothymol Blue / MR+BTB (1:1) (pH5.10), A6 : Methyl Red + Bromothymol Blue / 
MR+BTB (1:1) (pH 2.55). Whatman papers were immersed in the indicator solutions for 24 
hours, dried then glued on the plastic cover of tuna fillet packaging. The color of each paper 
was observed every day. The effectiveness of the label indicator was evaluated by observing 
the color change of the indicator label of tuna fillet packaging. Edible coatings were made from 
sago starch with the addition of 0%, 0.5%, and 1% lemongrass oil. Tuna fillet was immersed in 
the coating solution for one minute then dried. The edible coating was analyzed every 3 days 
for 18 days using biological analysis (TPC), physical analysis (color, weight, and organoleptic) 
and chemical analysis (the value of TVBN, pH, and TBA) to assess the effectiveness of edible 
coating on maintaining tuna fish fillet quality. The results indicate that the best indicator 
solution for indicator label was a solution of Methyl Red + Bromothymol Blue (1:1) (pH 2.55). 
This indicator solution was the most sensible solution in showing the color change as the result 
of the tuna fillet quality degradation. The best edible coating treatment, when applied on fillet 
tuna, was edible coating treatment with the addition of 0.5% lemongrass oil.  

1.  Introduction 
Storage in cold or freezing temperatures is one of the most common methods used in handling post-
harvest tuna. This method is considered quite effective in suppressing the rotten rate of fish by 
inhibiting the growth of spoilage microorganisms. However, storage in low temperatures is still not 
optimal in extending the shelf life of fish due to the activity of microorganisms and enzymes that 
naturally occur in fish tissue will continue to degrade the muscle protein so the fish is spoil. Moreover, 
tuna fish which is sold in the modern market cannot be checked directly for its freshness level by the 
4M method (seeing, touching, pressing and smelling) [1] due to the presence of packaging. The shelf 
life label on a package is considered less able to interpret the packaged fish freshness. 

Smart packaging has been studied as one of the technologies in interpreting the condition of 
packaging products. This packaging is able to provide information about the product conditions both 
in the transportation process and storage. One smart packaging type is a food quality indicator that 
identifies the changing color of indicators which is occurred due to the decline of food products 
quality packaged due to the spoilage process. 

Food quality indicators on food product packaging that experience a pH change during the quality 
decreasing process can be made by immobilizing indicator solutions in Whatman paper. The pH value 
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of fish will increase with the increasing ammonia levels of fish flesh due to protein degradation by 
spoilage bacteria [2]. This change in pH can be detected by the indicator label by showing the color 
change according to the fish quality condition packaged  

The edible coating is a thin layer that is spread evenly on the surface of the food and is edible or 
safe for consumption. The edible coating serves as a barrier that is able to withstand mass transfer such 
as moisture, oxygen, lipids or as a food additives carrier that can preserve the food (antimicrobial) [3]. 
The edible coatings can be made from hydrocolloid materials that have a hydrophilic polymer 
consisting of many hydroxyl groups which are able to form gels when treated with water. One of the 
materials that can be developed as the edible coating is starch and one of the starch sources which has 
great potential in Indonesia is sago starch. 

The edible coating can also be used as a carrier for preservative food additives, one of them is 
antimicrobial substances. Natural antimicrobial substances can be found in some commodity spices in 
Indonesia such as lemongrass, cloves, cinnamon, ginger, turmeric, pepper, garlic, and others. One of 
the commodity spices that have the potential as a naturally antimicrobial substance is lemongrass. 
Lemongrass contains active citronellal, geraniol and citronellol components which can be used as 
antibacterial and antifungal [4–6] 

Edible coating with the addition of lemongrass oil to inhibit the fish spoilage rate is one of the 
applications of active packaging which is used as an alternative method for extending the shelf life of 
food products and for touching the character of smart packaging, it can be done by applying color 
sensor indicators that can interpret the condition of fish freshness which is packed both during the 
storage process and distribution process. 

This research was occurred to make an indicator label that was able to interpret the quality of tuna 
fillets in packs as a smart packaging function and determined the best edible coating treatment applied 
to tuna fillets as an active packaging function. 
 
2.  Materials and methods 

2.1. Materials 
The Tuna fish were purchased from a local market (Potere market) in Makassar, Sulawesi Selatan and 
transported to the library in a dead state and immediately cleaned and stored in a refrigerator at 4oC. 
The methyl red (MR) and bromothymol blue (BRB) indicator solutions were used to determine the 
treatment of the best indicator solution in label paper making. Commercial sago starch, glycerol, and 
CMC are used to make coating formulations. Commercial lemongrass oil is added as an anti-
microbial.  

2.2. Preparation of the color indicator labels 
Indicator labels were made with the following various treatments [7]. 

A1: Methyl Red/MR (pH 4.40) 
A2: Methyl Red/MR (pH 2.20) 
A3: Bromothymol Blue/BTB (pH 5.80) 
A4: Bromothymol Blue/BTB (pH 2.90) 
A5: Methyl Red + Bromothymol Blue / MR+BTB (1:1) (pH5.10) 
A6 : Methyl Red + Bromothymol Blue / MR+BTB (1:1) (pH 2.55) 

2x 4 cm2 (Whatman) filter paper was immersed in an indicator solution at room temperature for 12 
hours and dried using a hairdryer, the same method used by Hidayat et al., 2019 [8]. The successful 
immobilization process was shown by a change in color of the filter paper similar to the color of the 
original indicator solution. 

2.3. Preparation of the coating- forming solutions and treatments 
Tuna fillet was immersed in the coating in the following formulation [9]. 
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B0: untreated 
B1: Sagoo starch + water (1:10)/ glycerol 10%  
B2: Sagoo starch + water (1:10)/ glycerol 10% and lemongrass oil 0.5% 
B3: Sagoo starch + water (1:10)/ glycerol 10% and lemongrass oil 1% 

The coating solution prepared by mixing 50 grams of sago starch in 500 ml of distilled water added 
glycerol and citronella oil according to the treatment then heated while stirring at 55oC for 20 minutes. 
1% CMC was added to the starch solution when the temperature was maintained at 70oC to produce a 
coating solution. After the coating solution was cooled at room temperature, tuna fish fillets were 
immersed in the coating solution for 1 minute then aerated until dry in the drying box. After that, the 
tuna fillet was packed in styrofoam, covered with clingwrap plastic and stored at 4 ± 1oC for 18 days 

2.4. Microbiological analysis 
The microbiological analysis method which was used was the Total Plate Count. One gram of tuna 
fillet sample was crushed and put into 9 ml of diluent solution. Then it was shaken until homogeneous 
with a vortex. Dilution and homogenization did until the 10-5 dilution rate. From each dilution, sample 
piped aseptically 1 mL to be put into sterile Petri dishes (fertilizing) in duplicate and added sterile 
sodium agar media (NA) as much as 15-20 ml. Immediately after pouring, the petri dish was moved 
on the table carefully to spread the microbial cells evenly, i.e. with a circular or number eight motion. 
After the media was cooled, the petri dish was incubated upside down in an incubator at 37 ° C for 
2x24 hours. Microbiological data were transformed into logarithms of the number of colony-forming 
units (CFU/g). All treatments were performed three times. 

2.5. Physical Analysis 

2.5.1. Tuna Fillet Flesh Color. The surface color of tuna fillets before and after storage was measured 
by Minolta CR-300 chromameter. The scale used was scale L* (brightness), a* (chromatic color red-
green), and b* (blue-yellow chromatic color). Testing was done by putting sensors to tuna fillets and 
firing rays on two different parts [10]. Measuring was done three times for each section. Then the 
obtained data were averaged. All treatments were performed three times. 

2.5.2. Water loss Analysis. Measurements of weight loss were defined through gravimetrically, ie 
comparing the difference in weight before storage with after storage.  

2.5.3. Sensory Evaluation. Organoleptic tests were evaluated using the Quality Index Method (QIM) 
[11] by 20 semi-trained panelists. This test was done one day after the coating process. The tested 
parameters were included mucus, texture, color, smell, and general acceptance. The QIM test used a 
score scale of 0 - 3, where a score of 0 represented the best quality and a higher score represented the 
poor quality. Then the score for each parameter was added to get the overall score. This method gave a 
score of 0 (close to 0) for very fresh fish while a higher score indicates a bad fish. 

Table 1. Description points of quality parameters 

Quality Parameters Description points 
0 1 2 3 

Mucus Absent Slight Moderate Moderate 
or sticky 

Texture Firm or elastic Slightly soft Soft Very soft 
Smell Neutral Fishy Stale Spoiled 

General acceptance Like Slightly Like Dislike Very 
dislike 
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2.6. Chemical analysis 

2.6.1. Determination of total volatile basic nitrogen (TVB-N). The mashed tuna fillet sample was 
weighed as much as 2 g. Then the sample was put into a blender and added 75 ml of 7% TCA solution 
and mashed for 1 minute. The samples were filtered and tested for TVB-N levels. 1 ml of boric acid 
was poured into the inner chamber of the Conway dish, then the sample filtrate was poured into the 
outside of the Conway dish. The Conway dish was closed, then 1 ml of K2CO3 solution was added to 
the outside chamber. For blank, the filtrate was replaced with 5% TCA solution. Incubate the sample at 
35oC for 2 hours. After incubating, the solution in Conway inner chamber, both blank and sample, 
titrated with 0.02 N HCl until it turned pink like blank’s solution. 

2.6.2. Determination of pH. Measurements were identified by using a 2-star Ori-pH pH meter, an 
MWW (101) model, USA. Before being used the ph meter was calibrated with a pH 7 buffer and pH 
buffer 4. 5 grams of sample was mashed and added with 50 ml of distilled water and stirred until 
evenly distributed. The pH value was measured by placing the sample on the ph meter sensor, and the 
pH value was seen on the pH-Meter screen. 

2.6.3. Determination of Thio Barbituric Acid (TBA) value. The tuna fish fillet was weighed about 3g, 
put in a waring blender, added 50 ml of distilled water and mashed for 2 minutes. The sample was 
transferred quantitatively into a 1000 ml distillation flask while washing with 48.5 ml of distilled 
water and then added with 1.5 ml approximately 4 N HCL. The distillation set was run with the 
highest possible heating so that 50 ml of distillate was obtained for 10 minutes of heating. The 
obtained distillate was filtered and added 5 ml of TBA reagent: a solution of 0.02M thiobarbituric-acid 
in 90% glacial acetic acid. The dissolution process was accelerated by heating the distillate with the 
water bath. Then, the distillate was cooled with cold water, the Optical Density was read with a 
spectrophotometer at a wavelength of 528 nm with a blank solution as a zero point. 

2.7. Data analysis 
All analyses were run in triplicate (except microbiological analysis were performed in duplicate) All 
data were processed by analysis of variance (ANOVA) and tested further by Duncan test where 
significant differences in treatment were characterized by P <0.05). 

3.  Results and discussion 

3.1.  The color indicator labels 
Determining the best label indicators treatment was done qualitatively through its visual assessment of 
the indicator label color change which had been immobilized on Whatman paper along with the 
declining quality of the untreated tuna in the package. 
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Figure 1. The color change on indicator label in every treatment 

Based on figure 1, treatments A1 and A6 were the most sensitive treatments that undergo the color 
change along with the declining quality of tuna fillets in the packaging. The A6 treatment was chosen 
as the best treatment even though the A1 treatment was also able to change its color along with the 
declining quality of the tuna fillet, but the A6 treatment was able to detect a greater pH range than A1 
did due to the mixing of 2 different indicator solutions types. The A6 treatment produced an indicator 
label that was able to detect the pH range until it passed pH 7.6 so the label indicator changed its color 
from red to yellow and then blue. 

Ammonia is a base protein metabolic result substance (above pH 7) so that the pH of fish increases. 
Methyl Red is a weak organic acid indicator solution that has a pH scale of 4.2-6.3 which will change 
color from red to yellow when in a base environment. Bromothymol Blue is a weak organic acid 
indicator solution with pH scale of 6 - 7.6. Bromothymol Blue will change color from yellow to blue 
in a base environment [12]. 

3.2.  Microbiological analysis 
Changes in the total microbial amount of various tuna fillet treatments can be seen in Figureure 2. The 
total microbial count of tuna fillets on day 0 was 5.7 log CFU / g which according to the literature 
reports that the bacteria counts of different freshwater fish species are between 2 and 6 log CFU / g 
[13].  The TPC threshold for fish products is 10-5 while the entire treatment sample had a value of 
TPC 10-5 on day 0. This was because of the fish used in this study were fish obtained from fishermen 
who had been stored a few moments after harvesting. So that tuna fillet was not recommended to be 
consumed in a raw form such as sushi. TPC is also a method in determining the total number of all 
types of bacteria that live in fillets not specific to gram-negative protei decomposing bacteria which 
are the main factors of spoilage to a fish [14]. 
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Figure 2. Total plate count of tuna fillet during storage 4oC (B0: untreated; B1: edible 
coating+ lemongrass oil 0%; B2: edible coating + lemongrass oil 0.5%; B3: edible 
coating + lemongrass oil 1%) 

Figure 2 showed an increase in the total number of microorganisms during the storage of tuna fish 
fillets on the control treatment, the use of edible coatings treatment and edible coating with the 
addition of lemongrass oil 0.5% and 1% treatments. The graph also showed that the total number of 
bacteria in the control treatment had the largest total number of bacteria compared to the total number 
of bacteria with the addition of edible coating treatments until the 9th day (P <0.05) and did not differ 
significantly when reaching the 12th day (P> 0.05). 

The three treatments of edible coating on tuna fish fillets could inhibit and even killed the 
decomposing bacteria that live there. The polysaccharide of sago starch which was the main ingredient 
in the edible coating could reduce the rate of oxidation and hydrolysis, especially in fishery products. 
The presence of oxygen is needed in some types of decomposing bacteria that are obligate aerobics to 
stay alive, for example, Pseudomonas sp bacteria. So that the presence of edible coating will reduce 
oxygen exposure from the environment which will reduce the growth rate of obligate aerobe bacteria. 
The edible coating is also able to reduce the rate of hydrolysis because water that can be obtained from 
the air in the environment will be hampered due to the polysaccharide layer of sago starch so the 
hydrolysis process will be inhibited [15]. Then the addition of lemongrass oil can reduce the growth 
rate of decomposing bacteria. Lemongrass oil is one type of natural anti-microbial that can kill 
microbes, mainly bacteria and fungi [16].  The essential oil in citronella oil is able to remove ions in 
cells, change cell permeability, block the process of proton pumps and reduce ATP products in 
bacterial cells [17]. 

The antimicrobial effectiveness of lemongrass oil on tuna edible fillet coating only worked 
effectively in the lag phase and exponential phase of bacterial growth, when reaching the stationary 
phase, the treatment of edible coating and the addition of citronella oil were not too different from the 
control treatment. The presence of lemongrass oil containing citral and prosthetic groups of metal ions 
such as Hg2 +, CO2 + and Ba2 + can be a competitive inhibitor for extracellular protease enzymes in 
degrading proteins so the bacterial protein metabolic activity is also reduced and causes bacterial 
growth decrease [18]. In the stationary and death phase, the amount of protein has decreased 
dramatically so that the food source of the bacteria has also been reduced. So, the effectiveness of 
lemongrass oil antibacterial activity also decreases. 
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3.3.  Physical analysis 
 
3.3.1. Tuna filet flesh color.  L * a * b * coordinates were used to determine the location of colors 
in a color diagram. L * or commonly called Lightness related to product brightness. a * is the 
coordinates for red/green and b * is the yellow or blue color coordinates [19]. The ANOVA test results 
showed no difference in the value of L * and b * between the edible coating treatments (p> 0.05) so 
that it can be concluded that both edible coating treatments and storage time did not affect the L* and 
b* value of fish flesh color. While the value of a * shows the difference between the control treatment 
and the edible coating treatment (p <0.05). 

 
Figure 3. The change of a*value during storage  4oC (B0 : untreated; B1: edible 
coating+ lemongrass oil 0%; B2: edible coating + lemongrass oil  0.5%; B3: 
edible coating + lemongrass oil 1%) 

Based on the figure 3 can also be concluded that the treatment of edible coating without the 
addition of lemongrass oil (B1) has the lowest a * value compared to the control treatment (B0) and 
the t edible coating with the addition of lemongrass oil 0.5% (B2) or 1% (B3) treatments. The value of 
a* in treatments B0, B2 and B3 did not look too much different during storage (p> 0.05). This was due 
to tuna fillet samples in treatment B1 derived from different fish body parts with tuna fish fillets 
treated B0, B2, and B3. Differences in the location of fillet sampling on a fish's body can affect the 
color of the fish flesh. The values of * L, * a and * b fillet on fishtail are greater than fillets from fish 
flesh in the body and the middle part of the fish body [20]. Areas of fish bodies that tend to have high 
physical activity have darker colored muscles and higher myoglobin [21]. 

3.3.2. Water loss analysis. Figure 4 showed the various differences in the treatment of edible 
coating on tuna fillets which did not give any difference in the weight loss value (p> 0.05) due to the 
concentration of edible coating used in treatments B1, B2 and B3 were the same. The water loss value 
of control treatment was lower than the treatment of edible coating. This was due to the control 
treatment spoiling more quickly due to the decomposition process by decomposing bacteria from 
complex energy sources such as starch, protein, and fat into simple components. The number of 
decomposing bacteria in the control treatment was more so their energy sources were more rapidly 
decrease. The reduction of this energy source caused the weight loss of control treatment to be lower 
than the edible coating treatments [22]. The longer the storage, the higher the weight loss occurs due 
to tissue synthesis done by bacteria became a simpler substance [23]. 
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Figure 4. The weight loss of tuna fillet during storage  4oC (B0 : untreated; B1: edible 
coating+ lemongrass oil 0%; B2: edible coating + lemongrass oil  0.5%; B3: edible coating 
+ lemongrass oil 1%) 

3.3.3. Sensory evaluation. Based on figure 5, it could be concluded that the longer the storage 
duration, the higher the organoleptic quality index score of tuna fillets in all treatments. It was caused 
the longer the storage duration, the more bacterial decomposition activity will affect all sensory 
parameters such as mucus, smell and texture of tuna fillets [24]. The worst total score of tuna fillet 
quality was 12 where the control treatment (B0) has reached that score on day 12, the treatment of 
edible coating without the adding of lemongrass oil (B1) reached a score of 12 on the 15th day and 
both treatments of edible coating with the addition of lemongrass oil 0.5% and 1% respectively 
reached a score of 12 on the 18th day. This was according to the results of TPC value which showed 
the highest peak bacterial population occurred on the 12th day for the control treatment. The edible 
coating treatment could slow the growth rate of decomposing bacteria because the polysaccharide 
coating of starch can reduce oxidation and hydrolysis rate which had an important role in the protein 
degradation process and fat oxidation [15]. 

The edible coating treatment had an effect on the results of sensory analysis (p <0.05). Based on 
figure 4, it could also be concluded that the higher the concentration of lemongrass oil used in edible 
coating, the less organoleptic quality index score of tuna fillet, it caused better sensory quality based 
on the panelist's assessment. In addition to suppressing the growth of decomposing bacteria, the 
fragrant odor of citrus which is had by lemongrass oil was favored by panelists and it was able to 
disguise the rancid odor due to natural fat oxidation and spoilage odor due to the production of 
ammonia from protein degradation in tuna fillets [25]. Lemongrass oil consists of high citral content 
(> 45%) and its quality is determined by the amount of citral concentration [4]. 
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Figure 5. Organoleptic quality index of tuna fillet during  storage  4oC (B0 : 
untreated; B1: edible coating+ lemongrass oil 0%; B2: edible coating + 
lemongrass oil  0.5%; B3: edible coating + lemongrass oil 1%) 

 
3.4.  Chemical Analysis 
 
3.4.1. Total Volatile Basic Nitrogen. Figure 5 showed the different treatment of tuna fillets at 4oC 
temperature storage caused by the increase of TVBN values during storage. This increase was caused 
by the activity of decomposing bacteria that degrade proteins as their energy source to become a 
simpler component, one of them was the volatile component [26]. 

 
Figure 6. TVBN value of  tuna fillet during  storage  4oC (B0 : untreated; B1: 
edible coating+ lemongrass oil 0%; B2: edible coating + lemongrass oil  0.5%; B3: 
edible coating + lemongrass oil 1% 

Edible coating treatment showed a significant difference in TVBN value of tuna fillet (p <0.05). 
Edible coating treatment and the higher concentration of lemongrass oil showed that the lower TVBN 
value produced. This was caused edible coating to have a function as a barrier that can reduce the 
exposure of oxygen needed by some decomposing bacteria to life [27] while lemongrass oil is a type 
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of bacteriocidal essential oil that can kill decomposing bacteria [16]. Decomposing bacteria play an 
important role in degrading protein into volatile compounds which is base. The threshold for TVBN 
values for fish products is 30 mg N / 100 g. Lemongrass oil was effective in suppressing microbial 
growth rates both gram-positive and gram-negative bacteria so that lemongrass oil can be applied to 
food products to extend the shelf life of food products [28]. 

The control treatment had exceeded the threshold in the 9th day (34.30 mg N / 100 g) while the 
edible coating treatment without lemongrass oil (36.40 mg N / 100 g) and edible coating with the 
addition of 1% lemongrass oil (44.10 mg N / 100 g) reached the threshold on day 12. The edible 
coating treatment with the addition of 0.5% citronella oil just reached the TVBN threshold value on 
the 15th day with a TVBN value was 33.32 mg N / 100g.  

B3 treatment with 1% lemongrass oil had a higher TVBN value compared to other edible coating 
treatments while B2 treatment with 0.5% of lemongrass oil had the lowest TVBN value then followed 
by treatment B1 without adding lemongrass oil. The B3 treatment had the highest concentration of 
lemongrass oil so the increase of fat content due to microbes activity further reduced the effectiveness 
of the antibacterial component of essential oils such as lemongrass oil [29]. 

3.4.2. pH Value. The threshold for pH values in tuna is 7 - 7.5 [30]. The pH value in fish was 
closely related to the TVBN value so that the higher the pH value indicated the more base the fish was. 
Bases in fish were obtained from the decomposing process of fish proteins by decomposing bacteria 
[2]. Figure.6 showed the longer storage duration, the higher the pH of tuna fillets. This was because of 
the TVBN value which also increased during storage due to the decomposing bacteria activity that 
degrades proteins into volatile substances form which is base. Figure 6 also showed that the edible 
coating treatment and the addition of lemongrass oil had an effect on the pH value of tuna fillets (p 
<0.05). 

 
Figure 7. pH value of  tuna fillet during  storage  4oC (B0 : untreated; B1: 
edible coating+ lemongrass oil 0%; B2: edible coating + lemongrass oil  0,5%; 
B3: edible coating + lemongrass oil 1%) 

The threshold for the pH value of fresh fish is 7-7.5. The control treatment (B0) had the largest pH 
value and the fastest one which reached the pH threshold compared to other edible coating treatments. 
The B0 treatment had reached the threshold on the 9th day with a pH reaching 8.02 and the pH value 
continued to increase until the end of the observation, B1 and B3 treatment reached the threshold on 
the 12th day while B2 treatment reached the threshold on the 15th day. This change of pH value had a 
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positive correlation with the change in the previous TVBN value. This was due to the presence of 
edible coatings that could inhibit the oxidation process and hydrolysis process in tuna fish so it 
reduced the growth rate of decomposing bacteria [27]. In addition, the addition of lemongrass oil 
could kill and reduce the growth of decomposing bacteria. Its application to food besides being able to 
maintain organoleptic properties also could inhibit the decomposing bacteria activity which causes a 
decrease in product quality  [25]. The active content of citral in lemongrass oil (65-85%), mineral and 
geraniol can deactivate pathogenic bacteria in food [4]. 

3.4.3. Thiobarbituric acid Value. The maximum limit of the TBA value in fish products is 5 mg 
MDA / kg [31]. Figure.7 showed an increase in the TBA value during storage in all treatments until the 
12th day due to the duration of exposure to oxygen causing unsaturated fatty acid oxidation occurs 
continuously [32].  TBA value decreased significantly when reaching the 15th day. due to the peroxide 
number of unsaturated fatty acids oxidation had reached its maximum point on day 12 so aldehyde 
production also decreased [33]. 

 
Figure 8. TBA value of tuna fillet  during  storage  4oC (B0 : untreatment; B1: edible coating+ 
lemongrass oil 0%; B2: edible coating + lemongrass oil  0.5%; B3: edible coating + 
lemongrass oil 1%) 

Figure 7 above also showed that the edible coating treatment with the addition of 1% 
lemongrass oil (B3) had the highest TBA value compared to other treatments. Then followed 
by B2 treatment with edible coating and the addition of lemongrass oil 0.5%. The control 
treatment had the smallest TBA value compared to other treatments. The higher the 
concentration of lemongrass oil applied to the edible coating, the higher the TBA value of the 
sample. This was caused by lemongrass oil contains linoleic fatty acids (30.72%),  oleic acid 
(28.17%), myristic acid (4.33%) and lauric acid (1.87%) [34]. Linoleic and oleic acid is one 
type of unsaturated fatty acids [35] then through the oxidation process and produce reactive 
unsaturated hydroperoxides. This hydroperoxide will be degraded and produce alcohol 
compounds, aldehydes and other unsaturated compounds with smaller molecules.  Aldehydes 
are unstable and easily through the condensation polymerization reactions that produce rancid 
odors [33].   
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4.  Conclusions 
This study showed that the Methyl Red + Bromothymol Blue (1: 1) (pH 2.55) treatment was the best 
treatment of indicator solution in making indicator label paper while the treatment of edible coating 
with 0.5% lemongrass oil was the best treatment in making edible coating tuna fillet. The change color 
pattern of the label indicators applied for fillet tuna packaging changed color from red to yellow along 
with the declining quality of tuna fish fillets. The Active packaging treatment was able to extend the 
shelf life of tuna fish fillets from 9 days to 15 days at 4oC cold temperature storage. 

References 
[1]  Yunizal W S 1998 Penanganan Ikan Segar (Jakarta: Pusat Penelitian dan Pengembangan 

Perikanan) 
[2]  Aurand W, Wood A and Wells R 1987 Food composition and analysis ed V N Reinhold (New 

York: 115 fifth avenue) 
[3]  Krochta J, Baldwin E and Nisperos C M 1994 Edible Coatings and Films to Improve Food 

Quality (Basel: Technomic Publishing Co. Inc.) 
[4]  Moore-Neibel K, Gerber C, Patel J, Friedman M and Ravishankar S 2011 Antimicrobial activity 

of lemongrass oil against Salmonella enterica on organic leafy greens J. Appl. Microbiol 112 
485–492 

[5]  Saputra E 2019 Characterization of edible coating based on surimi fillet catfish as biodegradable 
packaging IOP Conf. Ser. Earth Environ. Sci. 236 1–6 

[6]  Saputra E, Alamsyah A and Abdillah A A 2018 The characterization of edible coating from 
tilapia surimi as a biodegradable packaging The characterization of edible coating from tilapia 
surimi as a biodegradable packaging IOP Conf. Ser. Earth Environ. Sci. 137 137 1–5 

[7]  Kuswandi B, Y W, Jayus A A, YH L and M A 2011 Smart Packaging : sensors for monitoring of 
food quality and safety J. Sens. instrument. Food Qual 5 137–46 

[8]  Hidayat S H, Dirpan A, Adiansyah, Djalal M, Rahman A N F and Ainani A F 2019 Sensitivity 
determination of indicator paper as smart packaging elements in monitoring meat freshness in 
cold temperature IOP Conf. Ser. Earth Environ. Sci. 343 

[9]  Septiana E 2009 Formulasi dan Aplikasi Edible Coating Berbasis Pati Sagu dengan 
Penambahan Minyak Sereh pada Paprika (Capsicum annum var athena) (Intstitut Pertanian 
Bogor) 

[10]  Jowitt R, Felix K, Michael M, Brian R and Michael 1994 Physical Properties of Foods Elsevier 
Appl. Sci. 

[11]  Nielsen D and Hyldig G 2004 Influence of handling procedures and biological factors on the 
QIM evaluation of whole herring (Clupea harengus L.) Food Res. Int. 37 

[12]  Harvey D 2000 Modern Analytical Chemistry (Toronto: John Wiley & Sons, Inc.) 
[13]  Chytiri S, Chouliara I and Savvaidis I N 2004 Microbiological, chemical and sensory assessment 

of iced whole and filleted aquacultured rainbow trout 
[14]  Irianto and Giyatmi 2009 Teknologi Pengolahan Hasil Perikanan (Jakarta: Penerbit Universitas 

Terbuka) 
[15]  Subagio A ., Hartanti W S, Windrati U, Fauzi M and B H 2002 Kajian Sifat Fisikokimia dan 

Organoleptik Hidrolisat Tempe Hasil Hidrolisis Protease J. Teknol dan Ind. Pangan 13 204 – 
210 

[16]  Mishra A . and Dubey N . 1994 Evaluation of some essential oils for their toxicity against fungi 
causing deterioration of stored food commodities Appl. Environ. Microbiol 60 1101–1105 

[17]  Bakkali F, Averbeck S, Averbeck D and Idaomar M 2008 Biological effects of essential oils 
[18]  Adesegun, A.S., Samuel, F.O., Olawale, R.G., Funmilila S A 2013 Antioxidant activity of The 

Volatile Oil of Cymbopogon citratus and its inhibition of the partially Purified and 
Characterized Extracellular Protease Of Shigella sonnei. (Am. J. Res. Commun. 1,31-45.) 

[19]  MacDougall D . 2002 Colour in Food: Improving Quality (Cambridge: U.K: Woodhead 
Publishing) 



(IC-FSSAT)

IOP Conf. Series: Earth and Environmental Science 486 (2020) 012053

IOP Publishing

doi:10.1088/1755-1315/486/1/012053

13

 
 
 
 
 
 

[20]  Choubert G, Blanc J-M and Valle F 1997 Colour measurement, using the CIELCH colour space, 
of muscle of rainbow trout, Oncorhynchus mykiss (Walbaum), fed astaxanthin: Effects of 
family, ploidy, sex, and location of reading Aquacult. Res 28 15 

[21]  Abustam E 2012 lmu Daging Aspek Produksi, Kimia Biokimia dan Kualitas (Makassar: 
Masagena Press.) 

[22]  Black J G 2002 Microbiolog (John Wiley & Sons, Inc.) 
[23]  Afrianto E 2014 Pengaruh suhu dan lama blansing terhadap penurunan kesegaran fillet tagih 

selama penyimpanan pada suhu rendah J. Aquac. 5 45–54 
[24]  Huss H 2009 Quality and Quality Changes in Fresh Fish (Italy) 
[25]  Masniyom P, Benjama O and Maneesri J 2012 Effect of turmeric and lemongrass essential oils 

and their mixture on quality changes of refrigerated green mussel (Perna viridis) Int. J. Food 
Sci. Technol 47 1079–1085 

[26]  Alasalvar, C and T T 2002 Seafood Quality, Technology and Association of Official Analytical 
Chemist (AOAC). (Washington DC) 

[27]  Vijayaraghavan K and Yeoung-Sang Y 2008 Bacterial Biosorbents and Biosorption Biotechnol. 
Adv. 26 266–91 

[28]  Naik M ., Fomda B ., Jaykumar E and Bhat J . 2012 Antibacterial activity of lemongrass 
(Cymbopogon citratus) oil against some selected pathogenic bacterias Asian Pac. J. Trop. Med 
7 535–538 

[29]  Preedy V R 2016 Essential Oil in Food Preservastion, Flavor and Savety (London: Academic 
Press Imprint Elsevier) 

[30]  Haard N 2002 The Role of Enzymes in Determining Seafood Color, Flavor and Texture Safety 
and Quality issues in Fish Processing (England: CRC Press) p 220 

[31]  Sallam I K 2007 Antimicrobial and Antioxidant Effect of Sodium Acetate, Sodium Lactate, and 
Sodium Citrate in Refrigerated Sliced Salmon J. Food Control 18 566–76 

[32]  Song Y, Liu L, Shen H, You J and Luo Y 2011 Effect of sodium alginate-based edible coating 
containing different anti-oxidants on quality and shelf life of refrigerated bream 
(Megalobrama amblycephala) Food Control 22 608–15 

[33]  Ketoren S 1986 Pengantar Teknologi : Lemak dan Minyak Pangan (Jakarta: UI Press) 
[34]  Belewu M ., Okupe K ., Oladipo F ., Kareem, Kalwole, Lawal M, Ahmed O and Badmos A H A 

2011 No Titl (University of Ilorin) 
[35]  O’Keefe S . 2002 Nomenclature and Classification of Lipids Food Lipids: Chemistry, Nutrition, 

and Biotechnology (New York: Marcel Dekker Inc.) pp 19–56 
 

 
 


