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abstract 
author must not detect ( It is necessary to add 
strong, elastic and easily soluble material 
using gelatin to improve the properties of 
edible films. Edible films composed of 
hydrocolloids had hydrophilic properties 
which bind easily with water. The research to 
obtain edible film formulated glucomannan 
and gelatin with the best physical quality, fast 
sealing and fast dissolving). And (The 
research method was experimental, calculated 
with Analysis of Variance (ANOVA) using 
Completely Randomized Design (CRD) and 
Duncan’s Multiple Range Test (DMRT) if there 
were differences). 
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