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ABSTRACT

Chitosan is an antimicrobial compound that can be extracted from Black Soldier
Fly (BSF) waste. Chitosan with nanoparticle size has the potential to inhibit
quality degradation to extend the shelf life of fresh products such as fresh
vegetables. The aim of this research is to determine the characteristics of chitosan
using FTIR testing, determine the morphology of nanochitosan using SEM, TEM,
PSA and Zeta potential testing, test the antimicrobial activity (MIC and KBM) of
nanochitosan against spoilage microorganisms (Aspergillus flavus), and estimate
the shelf life. using the ASLT Arrhenius model method on fresh vegetables.
Deterioration in the quality of fresh vegetables can be evaluated by varying
storage temperatures of 4°C, 28°C, 40°C and storage time by testing total mold
and sensory observations, including color, smell and texture. The effect of
nanochitosan from Black Soldier Fly (BSF) casings on lettuce and leunca
vegetables based on total mushroom test parameters and hedonic tests states that
nanochitosan can extend the shelf life of these two vegetables. Lettuce with the
addition of nanochitosan at 4 € storage had a shelf life of 11.38 days, 28 € (5.83
days), and 40 (2.33 days). Eggplant with the addition of nanochitosan at a
storage temperature of 4 C had a shelf life of 11.41 days, at a temperature of
28 €C (8.38 days) and a temperature of 40 € (6.46 days).
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