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ABSTRAK 

 

Asam glutamat edible seaweed berpotensi untuk dikembangkan menjadi Bumbu 

Penyedap. Sebelum dikembangkan menjadi bumbu penyedap, asam glutamat harus 

melalui proses ekstraksi terlebih dahulu agar terpisah dari senyawa lain yang 

mengganggu fungsinya sebagai komponen utama umami. Proses ekstraksi sekaligus 

analisis perlu dilakukan dengan metode yang tepat agar konsentrasi asam glutamat 

diperoleh secara optimal. Namun, metode ekstraksi dan analisis cukup bervariasi, 

sehingga perlu dilakukan penelitian mengenai pengaruh berbagai faktor dalam proses 

ekstraksi dan analisis terhadap konsentrasi asam glutamat edible seaweed yang diperoleh. 

Dengan demikian proses ekstraksi dan analisis yang menghasilkan konsentrasi asam 

glutamat secara optimal dapat diketahui. Penelitian ini dilakukan dengan metode 

systematic review (PRISMA 2020) dengan sedikit modifikasi. Hasil review menunjukkan 

bahwa terdapat delapan faktor dalam proses ekstraksi dan analisis yang kemungkinan 

mempengaruhi konsentrasi asam glutamat edible seaweed yang diperoleh. Berdasarkan 

hasil dan pembahasan, dapat disimpulkan bahwa perbedaan metode hidrolisis, pelarut 

utama (katalis), alat pemanas, serta suhu hidrolisis, terbukti mempengaruhi konsentrasi 

asam glutamat edible seaweed yang diperoleh. Kemudian, perbedaan metode atau alat 

analisis kromatografi cair serta waktu hidrolisis diketahui tidak terlalu mempengaruhi 

hasil hidrolisis yang diperoleh. Selain itu, penggunaan metode tambahan yang tepat 

setelah hidrolisis dapat menjaga asam glutamat edible seaweed selama proses analisis, 

sedangkan penggunaan pelarut tambahan tidak perlu dilakukan. 
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ABSTRACT 

 

Edible seaweed's glutamic acid has the potential to be developed into Bumbu Penyedap. 

Before being developed into Bumbu Penyedap, glutamic acid must go through an 

extraction process to separate it from other compounds that interfere with its function as 

the main component of umami. The extraction process as well as analysis needs to be 

done with the right method so that the concentration of glutamic acid is obtained 

optimally. However, the extraction and analysis methods are quite varied, so it is 

necessary to conduct research on the influence of various factors in the extraction and 

analysis process on the glutamic acid concentration of edible seaweed obtained. 

Therefore, the extraction and analysis process that produces the optimal concentration of 

glutamic acid can be known. This research was conducted using a systematic review 

method (PRISMA 2020) with slight modifications. The results of the review show that 

there are eight factors in the extraction and analysis process that may affect the glutamic 

acid concentration of edible seaweed obtained. Based on the results and discussion, it can 

be concluded that differences in the hydrolysis method, the main solvent (catalyst), 

heating device, and hydrolysis temperature, have been shown to affect the glutamic acid 

concentration of edible seaweed obtained. Then, differences in methods or tools of liquid 

chromatography analysis and hydrolysis time are known not to significantly affect the 

hydrolysis results obtained. In addition, the use of appropriate additional methods after 

hydrolysis can maintain the glutamic acid of edible seaweed during the analysis process, 

while the use of additional solvents is not necessary. 
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