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SUMMARY 

 
IMAN SETYO WIGUNA. The effects of Seaweed (Eucheuma cottonii) addition 

on physicochemical drynoodle. (Supervised of SHERLY RIDHOWATI N.I and 

AGUS SUPRIADI). 

 

The study aims to determine the effect of the addition of seaweed flour 

(Eucheumma cottonii) on the physicochemical properties of dry noodles. This 

research was conducted in laboratory experiments using the Complete 

Randomized Design (CRD) method with 4 treatment factors, namely A0 with a 

composition of 100% wheat flour and 0% seaweed flour, A1 with a composition 

of 80% wheat flour and 20% seaweed flour, A2 with a composition of 75% wheat 

flour and 25% seaweed flour, and A3 with a composition of 70% wheat flour and 

30% seaweed flour in 3 replications. The parameters observed in this study include 

chemical analysis, namely moisture content (%), ash content (%), protein content 

(%), fat content (%), and carbohydrate content (%). Physical characteristics, 

namely fracture power (g.f) and hardness level (g.f). Sensory analysis includes 

characteristics of appearance, color, texture and taste. The results showed that the 

addition of seaweed flour (Eucheumma cottonii) affected water content, ash 

content, fat content, and protein content, but did not affect carbohydrate content. 

In the physical analysis of dry noodles, seaweed flour (Eucheumma cottonii) had 

no significant effect on the breakability and hardness of dry noodles. Hedonic test 

results showed that the addition of seaweed flour (Eucheumma cottonii) to dry 

noodles treated with steaming and storage time had a significant effect on color, 

taste and texture but had no significant effect on the appearance of dry noodles. 
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RINGKASAN 

 
IMAN SETYO WIGUNA. Pengaruh Penambahan Rumput Laut (Eucheumma 

cottnii) terhadap fisikokimia mie kering. (Dibimbing oleh SHERLY 

RIDHOWATI N.I dan AGUS SUPRIADI). 

 

Penelitian ini bertujuan untuk mengetahui pengaruh penambahan tepung 

rumput laut (Eucheumma cottonii) terhadap sifat fisikokimia pada mie kering. 

Penelitian ini dilakukan secara eksperimental laboratorium dengan mengunakan 

metode Rancangan Acak Lengkap (RAL) dengan 4 faktor perlakuan yaitu A0 

dengan komposisi 100% tepung terigu dan 0% tepung rumput laut, A1 dengan 

komposisi 80% tepung terigu dan 20% tepung rumput laut, A2 dengan komposisi 

75% tepung terigu dan 25% tepung rumput laut, dan A3 dengan komposisi 70% 

tepung terigu daan 30% tepung rumput laut di lakukan 3 kali ulangan. Parameter 

yang diamati pada penelitian ini antara lain analisis kimia yaitu kadar air (%), 

kadar abu (%), kadar protein (%), kadar lemak (%), dan kadar karbohidrat (%). 

Karakteristik fisik yaitu daya patah (g.f) dan tingkat kekerasan (g.f). Analisis 

sensoris meliputi karakteristik kenampakan, warna, tekstur dan rasa. Hasil 

penelitian menunjukan penambahan tepung rumput laut (Eucheumma cottonii) 

mempengaruhi kadar air, kadar abu, kadar lemak, dan kadar protein, tetapi tidak 

mempengaruhi kadar karbohidrat. Pada analisis fisik mie kering, tepung rumput 

laut (Eucheumma cottonii) berpengaruh tidak nyata terhadap daya patah dan 

tingkat kekerasan pada mie kering. Hasil uji hedonik menunjukkan penambahan 

tepung rumput laut (Eucheumma cottonii) terhadap mie kering perlakuan lama 

pengukusan dan penyimpanan berpengaruh nyata terhadap warna, rasa dan 

tekstur tetapi tidak berpengaruh nyata terhadap kenampakan mie kering 
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