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ABSTRAK 

NAFALIA ANUGERAH FITRI. Pengaruh Penambahan Tepung Rumput 

Laut Gracilaria sp. terhadap Karakteristik Fisikokimia dan Sensori Bakso Ikan. 

Dibimbing oleh SRI PURWANINGSIH dan RIZFI FARIZ PARI.  

 

Bakso ikan merupakan salah satu produk olahan pangan siap makan berbasis 

surimi yang digemari masyarakat karena cita rasanya yang lezat dan proses 

pengolahannya yang relatif sederhana, sehingga berpotensi dikembangkan menjadi 

produk pangan fungsional tinggi serat melalui penambahan tepung rumput laut 

Gracilaria sp. Penelitian ini bertujuan menentukan pengaruh konsentrasi tepung 

Gracilaria sp. termodifikasi terhadap karakteristik fisikokimia dan sensori bakso 

ikan patin. Bakso ikan diformulasikan dengan penambahan tepung Gracilaria sp. 

sebesar 0%, 7%, 10%, 13%, dan 15%, kemudian dianalisis warna, tekstur (Texture 

Profile Analysis), water holding capacity, uji hedonik, dan Check-All-That-Apply. 

Formula terbaik ditentukan menggunakan metode Bayes, dilanjutkan analisis 

proksimat, serat pangan, dan Angka Kecukupan Gizi. Hasil menunjukkan bahwa 

peningkatan konsentrasi tepung Gracilaria sp. menurunkan tingkat kecerahan (L*), 

meningkatkan nilai hardness, gumminess, chewiness, dan water holding capacity, 

tetapi tidak berpengaruh nyata terhadap cohesiveness dan springiness. Formula 

dengan konsentrasi 10% memperoleh tingkat penerimaan sensori tertinggi dan nilai 

Bayes terbaik, dengan komposisi kimia berupa kadar air 72,32%, abu 1,00%, lemak 

2,08%, protein 6,16%, karbohidrat 18,44%, dan serat pangan total 3,40%. Temuan 

ini menunjukkan bahwa tepung Gracilaria sp. berpotensi digunakan sebagai bahan 

fungsional untuk meningkatkan kandungan serat pada produk bakso ikan patin. 

 

Kata kunci:  bakso ikan patin, fisikokimia, Gracilaria sp., sensori, serat pangan 

 

 

 

  



ABSTRACT 

NAFALIA ANUGERAH FITRI. Effect of Gracilaria sp. Seaweed Flour 

Addition on Physicochemical and Sensory Characteristics Fish Balls. Supervised 

by SRI PURWANINGSIH and RIZFI FARIZ PARI.  

 

Fish balls are a ready-to-eat surimi-based processed food product favored by 

the public for their delicious taste and relatively simple processing, making them a 

promising candidate for development into a fiber-rich functional food through the 

addition of Gracilaria sp. seaweed flour. This study aimed to determine the effect 

of modified Gracilaria sp. flour concentration on the physicochemical and sensory 

characteristics of catfish balls. Fish balls were formulated with flour additions of 

0%, 7%, 10%, 13%, and 15%, then analyzed for color, texture profile (Texture 

Profile Analysis), water holding capacity, hedonic tests, and Check-All-That-Apply. 

The best formula was determined using the Bayes method, followed by proximate, 

dietary fiber, and nutrient adequacy analyses. Results showed that increasing 

Gracilaria sp. flour concentration decreased lightness (L*) and increased hardness, 

gumminess, chewiness, and water holding capacity, while cohesiveness and 

springiness were not significantly affected. The 10% formula achieved the highest 

sensory acceptance and the best Bayes score, with a chemical composition of 

72.32% moisture, 1.00% ash, 2.08% fat, 6.16% protein, 18.44% carbohydrate, and 

3.40% total dietary fiber. These findings indicate that Gracilaria sp. flour has 

potential as a functional ingredient to increase the dietary fiber content of catfish 

ball products. 

 
Keywords: catfish ball, dietary fiber, Gracilaria sp., physicochemical, sensory. 
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