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ABSTRAK 

 
ASIDA ROHMAN RUKMANA. Karakteristik Fisikokimia dan Sensori Mi Kering 

Sagu dengan Penambahan Tepung Rumput Laut Gracilaria sp. Dibimbing oleh 

BUSTAMI IBRAHIM dan PURNAMA ARAFAH. 

 

Mi kering merupakan produk pangan olahan berbahan dasar tepung 

disajikan dalam bentuk untaian panjang yang sudah dikeringkan. Pemanfaatan sagu 

sebagai bahan dasar pembuatan mi dilakukan untuk mencegah ketergantungan pada 

bahan gandum. Kandungan gizi mi kering sagu komersil didominasi oleh pati 

karbohidrat namun relatif lemah pada kandungan gizi protein dan serat pangan. 

Tepung rumput laut mengandung serat sebagai salah satu kandungan gizi unggul 

dan protein yang diharapkan memperbaiki kualitas mi kering sagu. Penelitian 

bertujuan menentukan karakteristik fisikokimia dan sensori mi kering sagu dengan 

penambahan tepung Gracilaria sp. Rancangan percobaan menggunakan metode 

Rancangan Acak Lengkap (RAL) dengan empat perlakuan konsentrasi tepung 

Gracilaria sp. (0%, 5%, 10%, dan 15%). Hasil uji dinyatakan berpengaruh nyata 

apabila nilai p-value <0,05 sehingga dilakukan uji lanjut. Hasil penelitian 

menunjukkan kandungan serat mi kering mencapai kategori produk tinggi serat 

dengan rentang nilai 6,77%-8,57%. Penilaian sensori terbaik mi kering secara 

keseluruhan yaitu perlakuan penambahan tepung Gracilaria sp. 10% dengan skor 

2,28 (agak suka). Tepung Gracilaria sp. menaikkan nilai kadar protein mi kering 

dengan rentang nilai 3,10%-6,03%. Nilai elongasi dan kuat tarik tidak dipengaruhi 

secara signifikan oleh penambahan tepung Gracilaria sp. 

 

Kata kunci: fisikokimia mi, Gracilaria sp., mi kering, sagu, sensori mi. 

 

ABSTRACT 

 
ASIDA ROHMAN RUKMANA. Physicochemical and Sensory Characteristics of 

Dried Sago Noodles Enriched with Gracilaria sp. Supervised by BUSTAMI 

IBRAHIM dan PURNAMA ARAFAH. 

 

Dried noodles are processed food products made from flour and dried into 

long strands. Sago is used as the main ingredient to reduce dependence on wheat 

flour. Commercial dried sago noodles are predominantly composed of starch and 

therefore contain limited amounts of other nutrients, particularly protein and dietary 

fiber. Gracilaria sp. seaweed flour is rich in dietary fiber and also contains protein, 

which is expected to improve the quality of dried sago noodles. This study aimed 

to evaluate the physicochemical and sensory characteristics of dried sago noodles 

supplemented with Gracilaria sp. seaweed flour. A Completely Randomized 

Design (CRD) was used with four formulations of Gracilaria sp. seaweed flour 

(0%, 5%, 10%, and 15%). Data were analyzed at a significance level of p-value < 

0.05, followed by a post hoc test. The dried noodles contained 6.77–8.57% dietary 

fiber, meeting the criteria for high-fiber products. The formulation containing 10% 

Gracilaria sp. seaweed flour showed the highest overall sensory acceptance (2.28, 

slightly liked). The addition of Gracilaria sp. seaweed flour increased the protein 
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content to 3.10–6.03%. However, elongation and tensile strength were not 

significantly affected. 

 

Keywords: dried noodles, Gracilaria sp., noodle physicochemical, noodle sensory, 

sago. 
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