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RINGKASAN 

 

Indonesia merupakan negara kepulauan yang memiliki wilayah laut yang luas, sehingga 

memiliki potensi hasil laut yang tinggi juga. Rumput laut adalah salah satu contoh hasil 

laut. Rumput laut diketahui memiliki kandungan antioksidan alami yang berguna bagi 

tubuh manusia. Masyarakat terus mengeksplorasi sumber bahan pangan yang memiliki 

kandungan antioksidan dan mengolahnya menjadi makanan olahan maupun suplemen 

makanan. Metode pengolahan domestik berpotensi merusak senyawa antioksidan yang 

dikandung oleh bahan pangan. Dalam pengolahan domestik, garam merupakan bahan 

pangan yang umum ditambahkan ke dalam makanan untuk memberi rasa pada olahan 

makanan. Penggunaan garam juga diduga dapat mempengaruhi kadar antioksidan pada 

produk. Persen aktivitas antioksidan, kadar senyawa antioksidan seperti polifenol dan 

flavonoid adalah parameter yang dapat digunakan untuk mengukur kerusakan antioksidan 

dalam bahan pangan. Penelitian ini bertujuan untuk mempelajari pengaruh metode 

pengolahan domestik dan penambahan garam dengan kadar tertentu terhadap aktivitas 

antioksidan, kadar senyawa antioksidan dan perubahan warna pada rumput laut merah. 

Penelitian ini menggunakan rancangan acak lengkap dengan dua variabel metode 

pengolahan dan kadar garam yang ditambahkan, masing-masing tiga tingkatan yaitu 

metode pengolahan perebusan, pengukusan, dan blanching dan penambahan garam 10% 

; 20% ; dan 30%. Pengujian dilakukan pada warna, persen aktivitas antioksidan, kadar 

polifenol, kadar flavonoid, dan kadar vitamin C, data yang diperoleh dibandingkan 

dengan perlakuan kontrol. Hasil yang diperoleh dari penelitian ini adalah kombinasi 

metode pengolahan dan garam mengubah warna rumput laut dan menurunkan aktivitas 

antioksidan serta kadar senyawa antioksidan pada sampel. 
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SUMMARY 

 

Indonesia is an archipelago that has huge marine natural resources. Seaweed is one of 

the examples that is known to have natural antioxidant compounds. People explore the 

source of antioxidants for foods and dietary supplements. Domestic processing methods 

potentially damage the antioxidant compounds in the food. In domestic processing, salt 

is a common food ingredient added to foods to give salty taste. The use of salt is also 

predicted to affect antioxidant levels in products. The study aims to see the influence of 

domestic processing methods and the addition of salt at certain levels on antioxidant 

activity, antioxidant compound levels, and discoloration of red seaweed. The study used 

a randomized complete design with two variable of processing methods and added salt 

levels, namely boiling, seaming, and blanching and 10% salt; 20%; and 30%. The 

measurement includes color, percent of antioxidant activity, polyphenol levels, flavonoid 

levels, and vitamin C levels. Results show that the combination of processing methods 

and salts change the color of seaweed and decrease the antioxidant activity and 

antioxidant compound levels in the sample.. 



 

 

ix 

 

DAFTAR ISI 

 

HALAMAN PENGESAHAN ........................................................................................... i 

PERNYATAAN KEASLIAN SKRIPSI ......................................................................... iii 

HALAMAN PUBLIKASI ILMIAH ............................................................................... iv 

KATA PENGANTAR ....................................................................................................... v 

RINGKASAN ................................................................................................................. vii 

SUMMARY .................................................................................................................... viii 

DAFTAR ISI ................................................................................................................... ix 

DAFTAR TABEL ........................................................................................................... xi 

DAFTAR GAMBAR ...................................................................................................... xii 

1. PENDAHULUAN ........................................................................................................ 1 

1.1. Latar Belakang .......................................................................................................... 1 

1.2. Tinjauan Pustaka ....................................................................................................... 2 

1.2.1. Rumput Laut merah ....................................................................................... 2 

1.2.2. Eucheuma spinosum ...................................................................................... 3 

1.2.3. Metode Pengolahan ....................................................................................... 3 

1.2.4. Garam ............................................................................................................ 5 

1.2.5. Antioksidan ................................................................................................... 5 

1.2.5.1. Polifenol .................................................................................................... 5 

1.2.5.2. Flavonoid................................................................................................... 6 

1.2.5.3. Vitamin C .................................................................................................. 6 

1.3. Tujuan Penelitian ...................................................................................................... 7 

2. MATERI METODE ..................................................................................................... 8 

2.1. Materi ........................................................................................................................ 8 

2.1.1. Alat ................................................................................................................ 8 

2.1.2. Bahan ............................................................................................................. 8 

2.2. Metode ...................................................................................................................... 8 

2.2.1. Sampling ........................................................................................................ 8 

2.2.2. Preparasi Rumput Laut Merah ...................................................................... 9 

2.2.3. Pengolahan Rumput Laut Merah ................................................................... 9 

2.2.3.1. Metode Perebusan ..................................................................................... 9 

2.2.3.2. Metode Pengukusan ................................................................................ 10 

2.2.3.3. Metode Blanching ................................................................................... 10 

2.2.4. Pengukuran Warna ...................................................................................... 10 

2.2.5. Ekstraksi Rumput Laut Merah .................................................................... 10 

2.2.6. Analisis Aktivitas Antioksidan pada Rumput Laut Merah .......................... 11 

2.2.7. Uji Polifenol ................................................................................................ 11 

2.2.8. Uji Kadar Vitamin C ................................................................................... 12 

2.2.9. Uji Flavonoid ............................................................................................... 12 

2.2.10. Analisis Data ............................................................................................... 12 

2.3.   Desain Penelitian .................................................................................................. 13 

3. HASIL PENGAMATAN ............................................................................................ 14 

3.1. Warna ...................................................................................................................... 14 

3.1.1. Nilai Lightness ............................................................................................. 14 

3.1.2. Nilai a* ........................................................................................................ 15 

3.1.3. Nilai b* ........................................................................................................ 16 

3.2. Persentase Aktivitas Antioksidan ........................................................................... 18 

3.3. Kadar Polifenol. ...................................................................................................... 19 

3.4. Kadar Flavonoid ..................................................................................................... 21 

3.5. Kadar Vitamin C ..................................................................................................... 22 



 

 

x 

 

3.6. Hubungan antar Parameter ..................................................................................... 24 

4. PEMBAHASAN ......................................................................................................... 25 

4.1. Warna Rumput Laut Merah .................................................................................... 25 

4.2. Persentase Aktivitas Antioksidan ........................................................................... 27 

4.3. Kadar Polifenol ....................................................................................................... 28 

4.4. Kadar Vitamin C ..................................................................................................... 29 

4.5. Kadar Flavonoid ..................................................................................................... 30 

5. KESIMPULAN ........................................................................................................... 32 

5.1. Kesimpulan ............................................................................................................. 32 

5.2. Saran ....................................................................................................................... 32 

6. DAFTAR PUSTAKA ................................................................................................. 33 

7. LAMPIRAN ................................................................................................................ 37 

7.1. Lampiran 1. Kurva Standard Pengujian .................................................................. 37 

7.2. Lampiran 2. Analisis Statistik ................................................................................. 39 

7.3. Lampiran 3. Data Pengukuran ................................................................................ 42 

 

 



 

 

xi 

 

DAFTAR TABEL 

 

Tabel 1. Nilai L pada sampel .......................................................................................... 14 

Tabel 2. Nilai a* pada sampel ........................................................................................ 15 
Tabel 3. Nilai b* pada sampel ........................................................................................ 16 
Tabel 4. Persentase aktivitas antioksidan ....................................................................... 18 
Tabel 5. Nilai polifenol pada sampel .............................................................................. 19 
Tabel 6. Kadar flavonoid pada sampel ........................................................................... 21 

Tabel 7. Kadar vitamin C pada sampel........................................................................... 22 
Tabel 8. Hubungan antar parameter pengukuran............................................................ 24 
Tabel 9. Hasil uji normalitas untuk parameter uji .......................................................... 39 
Tabel 10. Hasil uji homogenitas untuk parameter uji ..................................................... 39 

Tabel 11. Analisa Deskriptif ........................................................................................... 40 
Tabel 12. Uji korelasi kendall tau-b untuk parameter uji ............................................... 41 
Tabel 13. Data hasil pengukuran .................................................................................... 42 

file:///D:/SKRIPSI/FIX/Albertus%20Hindrata_16.I2.0001_revisi2_.docx%23_Toc48731671
file:///D:/SKRIPSI/FIX/Albertus%20Hindrata_16.I2.0001_revisi2_.docx%23_Toc48731672


 

 

xii 

 

DAFTAR GAMBAR 

 

Gambar 1. Sampel rumput laut (a) pengukuran berat sampel (b) .................................... 8 
Gambar 2. Metode pengolahan rumput laut. rebus (a) ; kukus (b) ; blanching (c). ......... 9 
Gambar 3.Proses ekstraksi sampel (a) ultrasonikasi (b) rotary evaporator (c) ............... 11 

Gambar 4. Desain penelitian .......................................................................................... 13 
Gambar 5. Nilai lightness. .............................................................................................. 15 
Gambar 6. Nilai a*.......................................................................................................... 16 
Gambar 7. Nilai b* ......................................................................................................... 17 
Gambar 8. Persentase aktivitas antioksidan ................................................................... 19 

Gambar 9. Nilai polifenol ............................................................................................... 20 

Gambar 10. Nilai flavonoid ............................................................................................ 22 

Gambar 11. Nilai vitamin C ........................................................................................... 23 
Gambar 12. Kurva standard trolox untuk persamaan aktivitas antioksidan ................... 37 
Gambar 13. Kurva standard galat untuk persamaan polifenol ....................................... 37 
Gambar 14. Kurva standard quercetin untuk persamaan flavonoid ............................... 38 

Gambar 15. Kurva standard asam askorbat untuk persamaan vitamin C ....................... 38 

file:///D:/SKRIPSI/Albertus%20Hindrata_16.I2.0001_revisi.docx%23_Toc45102189
file:///D:/SKRIPSI/Albertus%20Hindrata_16.I2.0001_revisi.docx%23_Toc45102190
file:///D:/SKRIPSI/Albertus%20Hindrata_16.I2.0001_revisi.docx%23_Toc45102191
file:///D:/SKRIPSI/Albertus%20Hindrata_16.I2.0001_revisi.docx%23_Toc45102192
file:///D:/SKRIPSI/Albertus%20Hindrata_16.I2.0001_revisi.docx%23_Toc45102200
file:///D:/SKRIPSI/Albertus%20Hindrata_16.I2.0001_revisi.docx%23_Toc45102201
file:///D:/SKRIPSI/Albertus%20Hindrata_16.I2.0001_revisi.docx%23_Toc45102202
file:///D:/SKRIPSI/Albertus%20Hindrata_16.I2.0001_revisi.docx%23_Toc45102203

