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ABSTRAK 

ARLIN MAULIDA. Pengembangan Hybrid Food sebagai Meat Analog Strip 

Berbasis Rumput Laut Ulva lactuca dan Surimi. Dibimbing oleh WAHYU 

RAMADHAN dan JOKO SANTOSO.  

 

Hybrid food merupakan produk pangan yang dibuat dengan menggabungkan 

daging dan bahan nabati seperti meat analog. Meat analog berbasis protein nabati 

telah memberikan preferensi konsumen terhadap kesehatan. Potensi bahan alami 

dengan karakteristik khusus pada rumput laut dan surimi menawarkan alternatif 

baru sebagai bahan fungsional pada meat analog. Surimi dengan kandungan protein 

yang tinggi serta sifat yang mampu membentuk gel dan Ulva lactuca serat pangan 

tinggi dapat dimanfaatkan dalam pembuatan meat analog strip. Penelitian ini 

bertujuan menentukan formula terbaik antara rasio rumput laut Ulva lactuca dan 

surimi dalam meat analog strip, serta mengevaluasi karakteristik sifat fisikokimia 

produk yang dihasilkan. Meat analog strip dengan penambahan Ulva lactuca 10% 

dan surimi 25% memiliki nilai protein tertinggi sebesar 15,92%. Meat analog 

dengan perlakuan tanpa surimi memiliki jumlah serat pangan terbanyak. 

Penggunaan Ulva lactuca dan surimi mempengaruhi komposisi kimia yang terdapat 

dalam meat analog strip.  

 

Kata kunci:  daging analog, pangan hibrida, surimi, Ulva lactuca 

ABSTRACT 

ARLIN MAULIDA. Development of Hybrid Food as Meat Analog Strip Based on 

Ulva lactuca Seaweed and Surimi. Supervised by WAHYU RAMADHAN and 

JOKO SANTOSO.  

Hybrid food is a food product made by combining meat and plant-based 

ingredients such as meat analogue. Plant protein-based meat analogue use have 

given consumers a preference for health. The potential of natural ingredients with 

special characteristics in seaweed and surimi offers new alternatives as functional 

ingredients in meat analogue. Surimi with it’s high protein content and gel-forming 

properties and Ulva lactuca with high dietary fibre can be utilised in making meat 

analogue strips. This study aims to determine the best formula between the ratio of 

Ulva lactuca seaweed and surimi in meat analogue strips, and evaluate the 

physicochemical characteristics of the resulting product. Meat analogue strip with 

the addition of 10% Ulva lactuca and 25% surimi had the highest protein value of 

15.92%. Meat analogue use strips with treatment without surimi had the highest 

amount of dietary fibre. The use of Ulva lactuca and surimi affects the chemical 

composition contained in the meat analogue strip.  

Keywords: hybrid food, meat analog, surimi, Ulva lactuca   
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