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ABSTRAK 

EREDITA NISRINA HANDAYANI. Karakteristik Garam Fungsional dari 

Rumput Laut Cokelat Turbinaria sp. Dibimbing oleh NURJANAH dan ASADATUN 

ABDULLAH.  

 

Konsumsi garam tinggi natrium merupakan salah satu faktor risiko hipertensi 

sehingga diperlukan inovasi garam fungsional yang kaya mineral dan memiliki 

aktivitas antioksidan. Penelitian ini bertujuan menentukan formulasi terbaik garam 

fungsional berbahan baku rumput laut cokelat Turbinaria sp. melalui kombinasi 

filtrat dan residu. Penelitian menggunakan Rancangan Acak Lengkap dengan empat 

perlakuan, yaitu filtrat 100% (K), kombinasi filtrat dan residu 1:1 (A), 1:2 (B), dan 

2:1 (C). Parameter yang dianalisis meliputi fitokimia, total fenolik, mineral, logam 

berat, kadar NaCl, rasio Na:K, dan uji sensori. Hasil penelitian menunjukkan bahwa 

Turbinaria sp. mengandung alkaloid, flavonoid, fenol hidrokuinon, tanin, dan 

steroid dengan total fenolik sebesar 22,93±0,59 mg GAE/g. Seluruh sampel 

memenuhi persyaratan keamanan logam berat. Formulasi terbaik diperoleh pada 

garam kombinasi filtrat dan residu rasio 2:1 (Garam C) dengan rasio Na:K sebesar 

0,96, kadar NaCl 39,87%, serta tingkat penerimaan panelis tertinggi (5,43). Hasil 

penelitian menunjukkan bahwa Turbinaria sp. berpotensi dikembangkan sebagai 

bahan baku garam fungsional yang memiliki nilai tambah dari aspek gizi, keamanan, 

dan sifat fungsional. 
 

Kata kunci:  Garam fungsional, mineral, rasio Na:K, rumput laut cokelat, Turbinaria sp. 

 

ABSTRACT 

EREDITA NISRINA HANDAYANI. Characteristics of Functional Salt 

Produced from the Brown Seaweed Turbinaria sp. Supervised by NURJANAH and 

ASADATUN ABDULLAH.  

 

High sodium salt consumption is a major risk factor for hypertension, 

highlighting the need to develop functional salt enriched with minerals and 

antioxidant properties. This study aimed to determine the best formulation of 

functional salt produced from the brown seaweed Turbinaria sp. using different 

filtrate-to-residue combinations. A Completely Randomized Design with four 

treatments was applied: 100% filtrate (K), 1:1 (A), 1:2 (B), and 2:1 (C). The 

analyses included phytochemical screening, total phenolic content, mineral 

composition, heavy metal contamination, sodium chloride content, Na:K ratio, and 

sensory evaluation. Turbinaria sp. contained alkaloids, flavonoids, hydroquinone 

phenols, tannins, and steroids, with a total phenolic content of 22.93±0.59 mg 

GAE/g. All samples met the heavy metal safety standards. The best formulation 

was the 2:1 filtrate-to-residue combination (Salt C), with a Na:K ratio of 0.96, 

39.87% sodium chloride, and the highest overall sensory acceptance score (5.43). 

These findings indicate that Turbinaria sp. is a promising raw material for 

functional salt development. 

 
Keywords: Brown seaweed, functional salt, mineral, Na:K ratio, Turbinaria sp.  
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