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SOROTAN 
 

NATALIA YESSICA ONYA PARERA. Karakterisasi Flavor dan Nilai Gizi Nori-

like Ulva lactuca dengan Penambahan Ethnic Aquatic Food Ikan Asap. Dibimbing 

oleh JOKO SANTOSO dan DESNIAR. 

 

1. Penelitian ini membahas pemanfaatan ikan asap fufu dan arabushi sebagai ethnic 

aquatic food khas Indonesia Timur dalam pembuatan nori-like Ulva lactuca. 

Tujuannya adalah mengidentifikasi atribut sensori ikan asap, menentukan 

formula terbaik, dan membandingkan nilai gizi serta flavor nori-like dengan nori 

komersial. 

2. Penelitian ini menggunakan metode eksperimental dengan Rancangan Acak 

Lengkap (RAL), yang didukung oleh uji CATA dan uji hedonik. 

3. Hasil penelitian menunjukkan bahwa penambahan tepung ikan asap sebesar 6% 

menghasilkan nori-like dengan karakter umami yang dominan. Nori-like 

tersebut memiliki kadar protein dan asam amino yang lebih tinggi dibandingkan 

nori komersial. 

4. Temuan ini memberikan kontribusi terhadap bidang teknologi hasil perairan. 

Temuan ini juga menawarkan wawasan baru mengenai pemanfaatan ikan asap 

sebagai sumber flavor umami alami dan protein pada produk berbasis rumput 

laut. 

5. Tesis ini menunjukkan pentingnya pemanfaatan Ulva lactuca dan ikan asap 

sebagai bahan baku lokal dalam pengembangan nori alternatif yang bernilai gizi 

tinggi untuk mengurangi ketergantungan terhadap nori impor. 

 

HIGHLIGHTS 

NATALIA YESSICA ONYA PARERA. Characterization of Flavor and 

Nutritional Value of Nori-like Ulva lactuca with the Addition of Ethnic Aquatic 

Food Smoked Fish. Supervised by JOKO SANTOSO and DESNIAR. 

 

1. This study discusses the utilization of fufu and arabushi smoked fish, which are 

ethnic aquatic foods of Eastern Indonesia, in the production of nori-like Ulva 

lactuca. It aims to identify the sensory attributes of smoked fish, determine the 

best formulation, and compare the nutritional value and flavor of nori-like with 

those of commercial nori. 

2. This study employed an experimental method with a completely randomized 

design (CRD), supported by the CATA method and hedonic testing. 

3. The results showed that the addition of 6% smoked fish powder produced nori-

like products with a dominant umami character. These nori-like products had 

higher protein and amino acid contents than commercial nori. 

4. These findings contribute to the field of fishery product technology. They also 

offer new insights into the use of smoked fish as a natural source of umami flavor 

and protein in seaweed-based products. 

5. This thesis demonstrates the importance of utilizing Ulva lactuca and smoked 

fish as local raw materials in the development of alternative nori products with 

high nutritional value to reduce dependence on imported nori. 



      RINGKASAN VISUAL  

 

 

      GRAPHICAL SUMMARY  

 



RINGKASAN  

NATALIA YESSICA ONYA PARERA. Karakterisasi Flavor dan Nilai Gizi Nori-

like Ulva lactuca dengan Penambahan Ethnic Aquatic Food Ikan Asap. Dibimbing 

oleh JOKO SANTOSO dan DESNIAR. 

 

Nori-like berbahan dasar Ulva lactuca merupakan alternatif pemanfaatan rumput 

laut lokal sebagai pengganti nori komersial. Namun, flavor nori-like masih terbatas. 

Penelitian ini bertujuan mengidentifikasi atribut sensori ikan asap, menentukan 

formula terbaik nori-like dengan penambahan ikan asap fufu, arabushi, dan 

campuran keduanya, serta membandingkan nilai gizi dan flavor nori-like terpilih 

dengan nori komersial. Penelitian ini terdiri atas empat tahap. Karakterisasi bahan 

baku menunjukkan bahwa kadar protein tepung ikan asap fufu dan tepung arabushi 

masing-masing sebesar 89,35% dan 78,09% (bk), dengan asam glutamat sebagai 

asam amino dominan. Profiling atribut sensori seduhan tepung ikan asap 

mengidentifikasi 15 atribut pembeda dari 25 atribut. Konsentrasi optimum tepung 

ikan asap adalah 8% untuk fufu dan arabushi, serta 6% untuk campurannya. 

Formula terbaik pada ketiga kelompok nori-like diperoleh pada konsentrasi tepung 

ikan asap 6%. Formula tersebut dicirikan oleh atribut umami dan warna hijau tua 

yang disukai panelis, sedangkan rasa pahit dan aroma fishy menurunkan 

penerimaan. Nori-like terpilih memiliki kadar protein (43,93-45,29% bk) dan total 

asam amino (17.224,63-17.893,16 mg/100 g protein) yang lebih tinggi 

dibandingkan nori komersial (23,05% bk; 4.476,10 mg/100 g protein). Asam amino 

pembentuk flavor yang dominan adalah asam glutamat, asam aspartat, dan alanin. 

Penambahan tepung ikan asap memperkaya senyawa aldehida hasil oksidasi lipid, 

terutama heksanal (2,68-13,42%), yang lebih tinggi dibandingkan nori komersial 

(0,64%). Nilai yellowness nori-like tidak berbeda nyata dengan nori komersial, 

sedangkan nilai redness yang lebih rendah menunjukkan warna yang lebih 

mengarah ke hijau. Penambahan ikan asap terbukti meningkatkan nilai gizi dan 

memperkaya flavor umami nori-like Ulva lactuca. 

 

Kata kunci: Check-All-That-Apply (CATA), flavor, ikan asap, nori-like, profil 

sensori. 



SUMMARY 

NATALIA YESSICA ONYA PARERA. Characterization of Flavor and 

Nutritional Value of Nori-like Ulva lactuca with the Addition of Smoked Fish as 

an Ethnic Aquatic Food. Supervised by JOKO SANTOSO and DESNIAR. 

Nori-like made from Ulva lactuca is an alternative use of local seaweed as a 

substitute for commercial nori; however, its flavor remains limited. This study 

aimed to identify the sensory attributes of smoked fish, to determine the best                 

nori-like formulation with the addition of fufu, arabushi, and a combination of both, 

and to compare the nutritional value and flavor of the selected nori-like products 

with those of commercial nori. The study was conducted in four stages. Raw 

material characterization showed that the protein contents of fufu and arabushi 

smoked fish powders were 89.35% and 78.09% (dry basis), respectively, with 

glutamic acid as the dominant amino acid. Sensory attribute profiling of the smoked 

fish powder infusions identified 15 discriminating attributes out of 25. The 

optimum smoked fish powder concentration was 8% for fufu and arabushi and 6% 

for their combination. The best formulation in all three nori-like groups was 

obtained at a smoked fish powder concentration of 6%. This formulation was 

characterized by umami attributes and a dark green color, both of which were 

preferred by the panelists, whereas bitter taste and fishy aroma reduced 

acceptance.The selected nori-like products had higher protein contents                       

(43.93-45.29% dry basis) and total amino acid contents (17,224.63-17,893.16 

mg/100 g protein) than commercial nori (23.05% dry basis; 4,476.10 mg/100 g 

protein). Glutamic acid, aspartic acid, and alanine were the dominant                            

flavor-forming amino acids. The addition of smoked fish powder enriched the 

aldehydes derived from lipid oxidation, particularly hexanal (2.68-13.42%), which 

was higher than in commercial nori (0.64%). The yellowness of the nori-like 

products did not differ significantly from that of commercial nori, whereas their 

lower redness values indicated a greener color. The addition of smoked fish was 

shown to improve the nutritional value and enrich the umami flavor of nori-like 

Ulva lactuca. 

Keywords: Check-All-That-Apply (CATA), flavor, nori-like, sensory profile, 

smoked fish. 
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