Karakteristik Edible Film dari Gelatin Ceker Ayam dengan Penambahan Ekstrak Daun Beluntas
(Pluchea Indica L.) Ditinjau dari Kuat Tarik, Elongasi, Water Vapour Permeability, dan Antimikroba

Characteristics of Edible Film from Gelatin Shank with Addition of Beluntas Leaf Extract (Pluchea indica
L.) Based on Tensil Strength, Elongation, Water Vapour Permeability, and Antimicrobial
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