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RINGKASAN 

Indonesia mempunyai potensi yang baik untuk mengembangkan dan memanfaatkan 

kekayaan lautnya, termasuk rumput laut. Rumput laut memiliki kandungan metabolit 

primer dan sekunder. Rumput laut memiliki banyak peranan penting bagi kehidupan 

manusia sebagai bahan pangan manusia. Penggunaan rumput laut sebagai bahan makanan 

sudah dikembangkan oleh beberapa negara seperti Cina dan Korea yang menggunakan 

rumput laut sebagai sayuran pelengkap hidangan menu utama. Terdapat nutrisi penting 

pada rumput laut merah seperti karbohidrat, protein, lemak, serat kasar dan air. 

Pengolahan rumput laut dapat menggunakan metode pemanggangan, digoreng, dijadikan 

bahan tambahan, dan dijadikan sup dengan cara direbus. Penambahan berbagai bumbu 

tambahan seperti bawang putih diduga dapat mempengaruhi kadar antioksidan pada 

produk. Bawang putih sendiri mengandung minyak atsiri, alanine, kalium, saltivine, 

dially sulfide. Tujuan penelitian ini adalah untuk melihat pengaruh metode pemasakan 

dan konsentrasi penambahan bubuk bawang putih terhadap persentase aktivitas 

antioksidan, kadar polifenol, kadar flavonoid, dan kadar vitamin C rumput laut merah. 

Penelitian ini menggunakan rancangan acak lengkap dengan dua variabel metode 

pengolahan dan kadar bubuk bawang putih yang ditambahkan, masing-masing tiga 

tingkatan yaitu metode pengolahan perebusan, penggorengan sedikit minyak, dan 

pengovenan, dan penambahan bubuk bawang putih 5%, 10%, dan 15%. Data yang 

diperoleh dibandingkan dengan perlakuan kontrol. Hasil yang diperoleh dari penelitian 

ini adalah kombinasi metode pengolahan dan bubuk bawang putih merubah warna rumput 

laut dan menurunkan aktivitas antioksidan serta kadar senyawa antioksidan pada sampel. 

Perbedaan metode pengolahan mempengaruhi nilai b*, kadar polifenol, dan kadar vitamin 

C, sedangkan konsentrasi bubuk bawang putih mempengaruhi persentase aktivitas 

antioksidan pada rumput laut merah. 
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SUMMARY 

Indonesia has a good potential to develop and utilize its marine wealth, including 

seaweed. Seaweed has a primary and secondary metabolite content and has many 

important roles for human life as human food. The use of seaweed as a foodstuff has been 

developed by some countries such as China and Korea that use seaweed as a 

complementary vegetable dish of the main menu. There are essential nutrients on red 

seaweed such as carbohydrates, proteins, fats, coarse fibre and water. Seaweed 

processing can use roasting methods, fried, made additives, and used as soup by boiling. 

Addition of various additional herbs such as garlic may be suspected to affect the 

antioxidant levels of the product. Garlic itself contains essential oils, alanine, potassium, 

Saltivine, dially sulfide. The purpose of this research is to see the influence of cooking 

methods and the concentration of adding garlic powder to the percentage of antioxidant 

activity, levels of polyphenols, flavonoid levels, and vitamin C levels of red seaweed. The 

study used a complete random design with two variable processing methods and garlic 

powder levels added, each of which is three tiers of boiling processing, a little oil frying 

pan, and a treatment, and the addition of garlic powder 5%, 10%, and 15%. The Data is 

obtained compared to the control treatment. The results obtained from this research are 

a combination of processing methods and garlic powder change the color of seaweed and 

decrease the antioxidant activity and antioxidant compound levels in the sample. The 

difference in processing methods affects the value B *, the levels of polyphenols, and 

vitamin C levels, while the concentration of garlic powder affects the percentage of 

antioxidant activity on red seaweed..
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