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ABSTRAK 

ADZ DZARIYAAT KHAIR. Reformulasi Sediaan Kondimen Marinasi Berbasis 

Rumput Laut Lokal (Ulva lactuca) dengan Teknologi Bigel. Dibimbing oleh 

WAHYU RAMADHAN dan SAFRINA DYAH HARDININGTYAS. 

 

Sistem penghantar flavor berbasis bigel berpotensi menjaga stabilitas flavor 

dan kualitas sensori produk pangan. Ulva lactuca merupakan sumber flavor alami 

kaya senyawa volatil dan komponen umami yang memerlukan sistem penghantar 

untuk mempertahankan karakteristiknya. Penelitian ini bertujuan menentukan 

formulasi basis flavor U. lactuca terbaik serta mengevaluasi sistem bigel sebagai 

penghantar flavor pada kondimen marinasi. Formulasi basis flavor 

diinkorporasikan ke dalam bigel dengan berbagai rasio oleogel dan hidrogel. 

Karakteristik bigel dianalisis menggunakan Fourier Transform Infrared 

Spectroscopy (FTIR), sedangkan kondimen dievaluasi berdasarkan oil binding 

capacity (OBC), warna, stabilitas, dan uji hedonik. Basis flavor dengan 

penambahan kaldu jamur menunjukkan penerimaan terbaik, formulasi kondimen 

dengan bigel OH37 menghasilkan OBC tertinggi (98,39±0,90%), sedangkan OH82 

memperoleh tingkat kesukaan keseluruhan tertinggi. Sistem bigel efektif 

meningkatkan stabilitas dan kualitas sensori kondimen marinasi berbasis U. lactuca. 

 

Kata kunci: bigel, flavor, kondimen, rumput laut lokal.  

 

ABSTRACT 

ADZ DZARIYAAT KHAIR. Reformulation of Local Seaweed-Based Marination 

Condiment (Ulva lactuca) Using Bigel Technology. Supervised by WAHYU 

RAMADHAN and SAFRINA DYAH HARDININGTYAS.  

 

Bigel based flavor delivery systems have the potential to maintain flavor 

stability and improve the sensory quality of food products. Ulva lactuca is a natural 

flavor source rich in volatile compounds and umami-related components that 

requires an effective delivery system to preserve its flavor characteristics. This 

study aimed to determine the optimum U. lactuca flavor base formulation and 

evaluate a bigel system as a flavor delivery vehicle in a marinade condiment. The 

selected flavor base was incorporated into bigel systems with different oleogel-to-

hydrogel ratios. Bigel characteristics were analyzed using Fourier Transform 

Infrared Spectroscopy (FTIR), while the marinade condiment was evaluated for oil 

binding capacity (OBC), color, stability, and sensory acceptance. The mushroom 

broth formulation showed the highest overall acceptance, the OH37 bigel 

formulation exhibited the highest OBC (98.39 ± 0.90%), and OH82 achieved the 

highest overall liking score. These findings demonstrate that the bigel system 

effectively enhances the stability and sensory quality of U. Lactuca based marinade 

condiments..  

 
Keywords: bigel, condiment, flavor, local seaweed. 
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