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ABSTRAK 

ALFAHREYZHA AGUNG PRASETYA. Karakterisasi Rumput Laut 

Gracilaria sp. sebagai Bahan Baku Pembuatan Garam Rumput Laut. Dibimbing 

oleh NURJANAH dan TATI NURHAYATI 

 

Hipertensi berkaitan dengan tingginya konsumsi natrium dari garam dapur. 

Rumput laut merah Gracilaria sp. berpotensi dimanfaatkan sebagai bahan baku 

garam rumput laut karena kaya mineral dan senyawa bioaktif. Penelitian ini 

bertujuan mengkarakterisasi Gracilaria sp. serta menentukan rasio terbaik tepung 

rumput laut dan pelarut berdasarkan karakteristik fisikokimia, kandungan mineral, 

aktivitas antioksidan, dan penerimaan sensori garam rumput laut yang dihasilkan. 

Karakterisasi meliputi analisis proksimat, mineral, logam berat, fitokimia, total 

fenolik, total flavonoid, dan aktivitas antioksidan. Garam rumput laut dibuat dengan 

rasio tepung dan akuades 1:12,5; 1:15; dan 1:17,5 kemudian dianalisis rendemen, 

mineral, rasio Na:K, kadar NaCl, logam berat, dan sifat sensori. Tepung Gracilaria 

sp. mengandung alkaloid, flavonoid, fenol, steroid, serta menunjukkan aktivitas 

antioksidan sedang (IC₅₀ 132,09±0,68 ppm). Rasio 1:17,5 menghasilkan rendemen 

dan kadar NaCl tertinggi, sedangkan rasio 1:12,5 memberikan penerimaan sensori 

terbaik. Garam rumput laut berpotensi dikembangkan sebagai garam fungsional 

rendah natrium yang kaya mineral dan senyawa bioaktif. 

 

Kata kunci: Gracilaria sp., rendah natrium, mineral, rasio Na:K, garam rumput laut 

 

ABSTRACT 

ALFAHREYZHA AGUNG PRASETYA. Characterization of Gracilaria sp. 

Seaweed as a Raw Material for Seaweed Salt Production. Supervised by 

NURJANAH and TATI NURHAYATI 

 

Hypertension is associated with excessive sodium intake from table salt. 

The red seaweed Gracilaria sp. has potential as a raw material for seaweed salt 

production due to its high mineral and bioactive compound contents. This study 

aimed to characterize Gracilaria sp. and determine the optimum seaweed flour-to-

water ratio based on the physicochemical characteristics, mineral content, 

antioxidant activity, and sensory acceptance of the resulting seaweed salt. 

Characterization included proximate composition, mineral content, heavy metal 

analysis, phytochemical screening, total phenolic content, total flavonoid content, 

and antioxidant activity. Seaweed salt was produced using seaweed flour-to-water 

ratios of 1:12.5, 1:15, and 1:17.5, followed by analyses of yield, mineral content, 

Na:K ratio, NaCl content, heavy metals, and sensory properties. Gracilaria sp. flour 

contained alkaloids, flavonoids, phenolics, and steroids, and showed moderate 

antioxidant activity (IC₅₀ = 132.09 ± 0.68 ppm). The 1:17.5 ratio produced the 

highest yield and NaCl content, whereas the 1:12.5 ratio achieved the highest 

sensory acceptance. The resulting seaweed salt has potential to be developed as a 

low-sodium functional salt rich in minerals and bioactive compounds. 

 

Keywords: Gracilaria sp., low-sodium salt, minerals, Na:K ratio, seaweed salt   
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