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ABSTRAK

RADHYA LATAHZAN. Formulasi Nori-/ike berbasis Ulva lactuca dengan
Penambahan Tepung Gracilaria sp. terhadap Karakteristik Fisikokimia dan
Sensorinya. Dibimbing oleh SRI PURWANINGSIH dan WAHYU RAMADHAN.

Nori komersial berbasis Porphyra sp. masih bergantung pada impor sehingga
pengembangan nori-/ike berbasis rumput laut tropis Ulva lactuca dengan
penambahan tepung Gracilaria sp. berpotensi menjadi alternatif pangan tinggi serat.
Penelitian ini bertujuan menganalisis pengaruh penambahan tepung Gracilaria sp.
(0, 2, 4, dan 6%) terhadap karakteristik fisikokimia dan sensori nori-like,
menentukan formulasi terbaik menggunakan metode Bayes, serta menghitung
kontribusi formulasi terbaik terhadap Angka Kecukupan Gizi (AKG) berdasarkan
kandungan proksimat dan serat pangan. Karakteristik fisik meliputi aktivitas air,
gaya patah, dan warna, sedangkan karakteristik sensori dianalisis melalui uji
hedonik dan Check-All-That-Apply (CATA). Hasil menunjukkan peningkatan
konsentrasi tepung Gracilaria sp. meningkatkan aktivitas air (0,313-0,382),
kecerahan (26,23—46,17), dan intensitas warna kuning, meningkatkan kerenyahan
(294,33-96,67 gf). Skor hedonik meningkat dari NO hingga N4 dan menurun pada
N6, sementara CATA mengidentifikasi atribut seaweed, savory, dan pleasant
aftertaste sebagai pendorong utama kesukaan. Berdasarkan metode Bayes yang
mengintegrasikan delapan kriteria fisik dan sensori, formula dengan penambahan
tepung Gracilaria sp. 4% (N4) memperoleh nilai tertinggi (3,45) dan ditetapkan
sebagai formulasi terbaik. Formulasi terbaik memiliki kadar serat pangan total
23,61%, memenuhi syarat klaim "tinggi serat" BPOM, dengan kontribusi AKG
serat pangan sebesar 4% per takaran saji (5 g). Nori-like ini berpotensi
dikembangkan sebagai pangan fungsional tinggi serat, alternatif substitusi nori
impor.

Kata kunci: CATA, Gracilaria sp., kontribusi AKG, metode Bayes, nori-/ike, serat
pangan, Ulva lactuca



ABSTRACT

RADHYA LATAHZAN. Formulation of Ulva lactuca-Based Nori-Like with the
Addition of Gracilaria sp. Flour and Its Effects on Physicochemical and Sensory
Characteristics. Supervised by SRI PURWANINGSIH and WAHYU
RAMADHAN.

Commercial nori based on Porphyra sp. remains dependent on imports, making the
development of nori-like products from the tropical seaweed Ulva lactuca with
Gracilaria sp. flour a promising alternative for a high-fiber food product. This study
aimed to analyze the effect of Gracilaria sp. flour addition (0, 2, 4, and 6%) on the
physicochemical and sensory characteristics of nori-like products, to determine the
best formulation using the Bayesian method, and to calculate the contribution of the
best formulation to the Recommended Dietary Allowance (RDA) based on its
proximate and dietary fiber content. Physical characteristics included water activity,
fracture force, and color, while sensory characteristics were analyzed through
hedonic testing and the Check-All-That-Apply (CATA) method. The results
showed that increasing Gracilaria sp. flour concentration increased water activity
(0.313-0.382), lightness (26.23—46.17), and yellow color intensity, increase
crispiness (294.33-96.67 gf). Hedonic scores increased from NO to N4 and declined
at N6, while CATA identified seaweed, savory, and pleasant aftertaste as the main
attributes driving preference. Based on the Bayesian method integrating eight
physical and sensory criteria, the formulation with 4% Gracilaria sp. flour addition
(N4) obtained the highest score (3.45) and was established as the best formulation.
The best formulation contained 23.61% total dietary fiber, satisfying the Indonesian
Food and Drug Authority's (BPOM) "high fiber" claim requirement, contributing
4% RDA for dietary fiber per serving size (5 g). This nori-like product has potential
as a high-fiber functional food and an alternative substitute for imported nori.

Keywords: CATA, Gracilaria sp., Bayes method, dietary fiber, nori-like, RDA
contribution, Ulva lactuca
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