
 

 

DAFTAR PUSTAKA 

Abdullah, A., Nurjanah, N., Seulalae, A.V., & Firdaos, A.N. 2023. Komposisi 

kimia, mineral, dan vitamin crackers prebiotik dengan penambahan garam 

rumput laut. Jurnal Pengolahan Hasil Perikanan Indonesia. 

https://doi.org/10.17844/jphpi.v26i1.38526 

Afidah, U., Jannah, A.F.N., Rifai, M., Abduh, S.B.M., & Legowo, A.M. 2025. 

Effect of seaweed (Eucheuma cottonii) addition on the physical, chemical 

and hedonic properties of peas-based meatballs in comparison with 

conventional meatball. Journal of Advanced Veterinary Research, 15(6), 

861–867. 

Aganduk, S.L.B., Lauzon, R.D., & Ragaza, J.A. 2024. Nutritional composition and 

acceptability of crackers with added red seaweed. Asian Fisheries Science, 

37(1), 1–12. 

Akeem, S.A., Mustapha, B.O., Ayinla, R.O., Ajibola, O., Johnson, W.O., & 

Akintayo, O.A. 2023. Physical characteristics, nutritional composition and 

acceptability of gluten-free crackers produced from germinated pearl 

millet, defatted-sesame seed and defatted-tigernut composite flours. 

Discover Food, 3(1), 22. https://doi.org/10.1007/s44187-023-00063-7 

Ali, M.Q., Azhar, M.A., Munaim, M.S.A., Ruslan, N.F., Ahmad, N., & Noman, 

A.E. 2025. Recent advances in edible seaweeds: Ingredients of functional 

food products, potential applications, and food safety challenges. Food and 

Bioprocess Technology, 18(6), 4947–4974. 

Aprilia, B., Nurfaidah, & Laga, A. 2022. Analisis proksimat produk pangan olahan. 

Jurnal Pangan dan Agroindustri, 10(2), 45–52. 

Atillah, R., & Serafica, J.A. 2023. Morphological and taxonomic review of tropical 

red algae. Marine Biology Letters, 4(1), 11–19. 

Badan Pengawas Obat dan Makanan (BPOM). 2019. Peraturan BPOM Nomor 22 

Tahun 2019 tentang Informasi Nilai Gizi pada Label Pangan Olahan. 

Jakarta: BPOM. 

Badan Pusat Statistik (BPS). 2023. Statistik Impor Gandum Indonesia 2022. 

Jakarta: BPS. 

Badan Standardisasi Nasional (BSN). 2022. SNI 2973:2022 tentang Biskuit. 

Jakarta: BSN. 

Bhernama, B.G., & Febriani, Y. 2024. Morphological characteristics and pigment 

profile of Eucheuma cottonii under different light conditions. Jurnal 

Kelautan dan Perikanan, 12(1), 34–42. 

Bugam, S.H., & Hashim, E. 2023. Glycaemic indices of the traditional sago-based 

snack and staple food in Sarawak, Malaysia. Current Research in Nutrition 



 

 

and Food Science Journal, 11(1), 422–433. 

http://dx.doi.org/10.12944/CRNFSJ.11.1.32 

Cahya, R., & Agustini, T.W. 2025. Effect of non-wheat starch substitution on 

proximate composition and texture of bakery products. Food Science and 

Technology Research, 31(2), 201–215. 

Cherry, P., O’Hara, C., Magee, P. J., McSorley, E. M., & Allsopp, P. J. (2019). 

Risks and benefits of consuming edible seaweeds. Nutrition reviews, 

77(5), 307-329. https://doi.org/10.1093/nutrit/nuy066 

Cotas, J., Leandro, A., Monteiro, P., Pacheco, D., Figueirinha, A., Gonçalves, 

A.M.M., da Silva, G.J., & Pereira, L. 2021. Seaweed-based nutraceuticals 

for diet and application. Marine Drugs, 19(1), 12. 

https://doi.org/10.3390/md19010012 

Cullano, R.A.T. 2025. Optimization of seafood crackers formulation as influenced 

by Eucheuma cottonii and Caulerpa lentillifera seaweed levels. Journal of 

Applied and Natural Science, 17(2), 885. 

https://doi.org/10.31018/jans.v17i2.6612 

Darmawati, M., Hermanto, D., & Suhendar, U. 2023. Distribution and ecology of 

macroalgae in Indonesian intertidal zones. Jurnal Biologi Kelautan, 11(2), 

88–97. 

Deniz, N., Sarıtaş, S., Bechelany, M., & Karav, S. 2025. Prebiotic and functional 

fibers from micro- and macroalgae: gut microbiota modulation, health 

benefits, and food applications. International Journal of Molecular 

Sciences, 26(22), 11082. https://doi.org/10.3390/ijms262211082 

Dewayani, W., Mahendradatta, M., Laga, A., & Nurfaidah. 2024. Sustainability of 

traditional sago products and the opportunities of modern sago-based 

products: A review. In AIP Conference Proceedings, (Vol. 3098, No. 1, p. 

040062). https://doi.org/10.1063/5.0225263 

Dewayani, W., Suryani, Arum, R.H., & Septianti, E. 2022. Potential of sago 

products supporting local food security in South Sulawesi. In IOP 

Conference Series: Earth and Environmental Science, Vol. 974, No. 1, p. 

012114. doi:10.1088/1755-1315/974/1/012114 

Düşkün, B., Kutlu, G., Akman, P.K., & Bekiroğlu, H. 2025. Formulation of fiber-

enriched crackers: Effect on functional, textural, and sensory attributes. 

Plant Foods for Human Nutrition. https://doi.org/10.1007/s11130-025-

01323-w 

Fajrianto, F., Maulina, I., & Rostini, I. 2025. Effect of seaweed (Eucheuma cottonii) 

flour addition on the level of preference of choux pastry. Journal of Fish 

Health, 5(3), 317–330. https://doi.org/10.29303/jfh.v5i3.6360 

Giridharaprasad, S., Sudhakar, V., & Shewale, S.R. 2024. Polysaccharides: 

Application in structuring of food systems. In Structured Foods (pp. 226–

249). 



 

 

Gómez-Ordóñez, E., Jiménez-Escrig, A., & Rupérez, P. 2020. Effect of storage 

conditions on the quality of seaweed-enriched functional foods. Foods, 

9(4), 421. 

Granato, D., Barba, F.J., Bursać Kovačević, D., Lorenzo, J.M., Cruz, A.G., & 

Putnik, P. 2020. Functional foods: Product development, technological 

trends, efficacy testing, and safety. Annual Review of Food Science and 

Technology, 11(1), 93–118. https://doi.org/10.1146/annurev-food-

032519-051708 

Hendrawati, T.Y. 2016. Pengolahan Rumput Laut dan Kelayakan Industrinya. 

Jakarta: Penerbit Universitas Nasional. 

Jayakody, M.M., Vanniarachchy, M.P.G., & Wijesekara, W.L.I. 2021. 

Development and characterization of a seaweed snack using Ulva fasciata. 

Journal of Food Science and Technology, 58(4), 1617–1622. 

https://doi.org/10.1007/s13197-020-04880-x 

Jayakody, M.M., & Vanniarachchy, M.P.G. 2024. Seaweed-based functional food 

products: Nutritional benefits and product development. Food Research 

International, 178, 113911. 

Jayasena, D.D., Jung, S., & Jo, C. 2021. Flavor compounds of cooked poultry and 

fish. In Flavor Chemistry of Wine and Other Alcoholic Beverages. 

American Chemical Society. 

Kumar, Y., Tarafdar, A., & Badgujar, P.C. 2021. Seaweed as a source of natural 

antioxidants: Therapeutic activity and food applications. Journal of Food 

Quality, 2021(1), 5753391. https://doi.org/10.1155/2021/5753391 

Laksmi, B.S. 2012. Metode Uji Organoleptik dalam Industri Pangan. Yogyakarta: 

Gadjah Mada University Press. 

Lomartire, S., Marques, J.C., & Gonçalves, A.M. 2021. An overview to the health 

benefits of seaweeds consumption. Marine Drugs, 19(6), 341. 

https://doi.org/10.3390/md19060341 

Maharani, R. 2020. Persepsi rasa dan faktor yang mempengaruhinya pada produk 

pangan. Jurnal Teknologi Pangan, 5(1), 1–10. 

Mahendradatta, M., Tawali, A.B., & Abdullah, N. 2024. Protein content and 

functional properties of sago flour in food applications. Jurnal Pangan, 

33(1), 21–30. 

Mandal, A.K., Parida, S., Behera, A.K., Adhikary, S.P., Lukatkin, A.A., Lukatkin, 

A.S., & Jena, M. 2025. Seaweed in the diet as a source of bioactive 

metabolites and a potential natural immunity booster. Pharmaceuticals, 

18(3), 367. https://doi.org/10.3390/ph18030367 

Marques, C., Cardone, G., Estrella, D.P.S., & Polenghi, O. 2024. Current facts 

about gluten-free biscuits, cookies, cakes, and pasta. In Food Intolerances, 

55–97. 



 

 

Mindarwati, E., Sedayu, B.B., Suryaningrum, T.D., Mardiyana, I., Prodiana, N., 

Supriyanto, A., & Ramadhan, W. 2024. Sustainable hybrid snack product: 

impact of dual fortification with Gracilaria seaweed and pressure-cooked 

milkfish broth by-products on nutritive, physical, texture, and sensory 

properties. International Journal of Food Science and Technology, 59(9), 

6111–6129. https://doi.org/10.1111/ijfs.17345 

Mohammadi, A., & Ostovar, M. 2026. Retrogradation behavior of high-

amylopectin starches and its impact on texture. Food Hydrocolloids, 152, 

109001. 

Moshawih, S., Kong, J.P.T., Goh, B.H., Renganathan, E., Goh, H.P., Goh, K.W., & 

Ming, L.C. 2025. Exploring the nutritional, cultural, and industrial 

significance of Metroxylon sagu. Discover Food, 5(1), 337. 

https://doi.org/10.1007/s44187-025-00638-6 

Mulyani, S., Yunianta, & Hermanto. 2022. Effect of fat content on cohesiveness 

and textural properties of cassava-based crackers. Food Science and 

Nutrition, 10(5), 1543–1551. 

Noviasari, S., Kusnandar, F., & Budijanto, S. 2022. Pengaruh amilosa terhadap sifat 

fisik produk bakeri berbasis pati non-terigu. Jurnal Teknologi dan Industri 

Pangan, 33(1), 11–20. 

Nurhayati, T., Suwandi, R., & Uju. 2022. Peningkatan nilai fungsional produk 

bakery melalui fortifikasi serat pangan. Jurnal Pengolahan Hasil 

Perikanan Indonesia, 25(3), 301–310. 

Pangestuti, R., Siahaan, E.A., & Kim, S.K. 2021. Bioactive peptides and functional 

properties of edible seaweed. Food Reviews International, 37(2), 110–130. 

Peñalver, R., Lorenzo, J.M., Ros, G., Amarowicz, R., Pateiro, M., & Nieto, G. 2020. 

Seaweeds as a functional ingredient for a healthy diet. Marine Drugs, 

18(6), 301. https://doi.org/10.3390/md18060301 

Peraturan Menteri Kesehatan Republik Indonesia Nomor 28 Tahun 2019 tentang 

Angka Kecukupan Gizi yang Dianjurkan untuk Masyarakat Indonesia. 

Jakarta: Kementerian Kesehatan RI. 

Pratana, T.R. 2022. Kajian Pengembangan Produk Crackers dengan Bahan Baku 

Umbi-Umbian. Skripsi. Semarang: Universitas Katolik Soegijapranata. 

Purwani, E., Setyawati, A., & Damayanthi, E. 2022. Karakteristik fisikokimia dan 

indeks glikemik tepung sagu dan produk olahannya. Jurnal Pangan, 31(2), 

75–84. 

Putra, M.R., Liviawaty, E., & Pratama, R.I. 2023. Serat kasar pada produk crackers 

berbasis bahan lokal: kajian kualitas dan penerimaan konsumen. Asian 

Journal of Fisheries and Aquatic Research, 21(4), 15–26. 

Rahmawati, I., Liviawaty, E., & Pratama, R.I. 2023. Carrageenan in seaweed 

(Eucheuma sp.) and use of carrageenan in fishery food products: A review. 

Asian Journal of Fisheries and Aquatic Research, 23(6), 1–10. 



 

 

Santoso. 2018. Botani dan Ekologi Tanaman Sagu. Bogor: IPB Press. 

Sarkar, T. 2024. Seaweed polysaccharides in bakery products: Effect on texture, 

crispness, and pore structure. Food Chemistry, 438, 137920. 

Setiawan, B., Fetriyuna, F., Letsoin, S.M.A., Purwestri, R.C., & Jati, I.R.A. 2022. 

A sago positive character: A literature review. Jurnal Gizi Pangan, 11(2), 

145–155. 

Sirichokworrakit, S., Phetkhut, J., & Khommoon, A. 2020. Physicochemical and 

textural properties of crackers from wheat flour-sago starch composite. 

International Journal of Food Engineering, 16(1–2). 

https://doi.org/10.1515/ijfe-2019-0029 

Smarzyński, K., Sarbak, P., Kowalczewski, P. Ł., Różańska, M. B., Rybicka, I., 

Polanowska, K., ... & Baranowska, H. M. (2021). Low-Field NMR study 

of shortcake biscuits with cricket powder, and their nutritional and 

physical characteristics. Molecules, 26(17), 5417. 

https://doi.org/10.3390/molecules26175417 

Tahmouzi, S., Heydari-Majd, M., Daliri, H., Karimi, J., Zare, L., Meftahizadeh, H., 

& Meybodi, N.M. 2026. Impacts of plant-derived hydrocolloids on 

technological characteristics of gluten-free bakery products: A 

comprehensive review. Comprehensive Reviews in Food Science and 

Food Safety, 25(1). https://doi.org/10.1111/1541-4337.70339 

Tarigan, D.R., Palupi, E., Tyas, Y.I., Pangestu, A., & Sulaiman, R. 2026. Bambara 

groundnut (Vigna subterranea) modifies structural, physicochemical, 

nutritional, and glycemic properties of instant sago noodles. Applied Food 

Research, 102103. https://doi.org/10.1016/j.afres.2026.102103 

Torbica, A.M., Filipčev, B., Vujasinović, V., Miljić, U., Radivojević, G., Miljić, 

M., & Radosavljević, M. 2025. Biotechnological tools for the production 

of low-FODMAP wholegrain wheat and rye cookies and crackers. Foods, 

14(4), 5. https://doi.org/10.3390/foods14040582 

Wahjuningsih, S.B., Azkia, M.N., & Anggraeni, D. 2020. The study of sorghum, 

mung bean and sago noodles: Formulation and physical characterization. 

Current Research in Nutrition and Food Science Journal, 8(1), 217–225. 

http://dx.doi.org/10.12944/CRNFSJ.8.1.20 

Widati, A.S., Rosyidi, D., Radiati, L.E., & Nursyam, H. 2021. The effect of 

seaweed (Eucheuma cottonii) flour addition on physicochemical and 

sensory characteristics of an Indonesian-style beef meatball. International 

Journal of Food Studies, 10. https://doi.org/10.7455/ijfs/10.SI.2021.a9 

Windarto, S., Herawati, V.E., Wijaya, Y.J., Indriati, D.A., Rachmasari, Y., & 

Elfitasari, T. 2025. Exploring the physicochemical properties and 

nutritional value of abundant seaweed species along the Jepara coast, 

Indonesia. Thalassas: An International Journal of Marine Sciences, 41(2), 

82. 



 

 

World Health Organization (WHO). 2023. Healthy Diet. Geneva: WHO. 

https://www.who.int/news-room/fact-sheets/detail/healthy-diet 

Yudiastuti, S., Widiastuti, R., & Ramayulis, R. 2023. Kandungan karagenan dan 

gizi rumput laut Eucheuma cottonii dan E. spinosum. Jurnal Kelautan 

Tropis, 26(2), 113–124. 

Yusup, M.B.M., Samad, N.A., & Zaidel, D.N.A. 2022. Formulation of biscuits 

containing Eucheuma cottonii powder and physicochemical properties 

analysis of the biscuits. Journal of Bioprocessing and Biomass 

Technology, 1(1), 7–11. https://doi.org/10.11113/bioprocessing.v1n1.4 

Zhang, W.Y., Yang, Y., Ma, C.M., Wang, B., Liu, X.F., Wang, Y., & Zhang, N. 

2025. Methods of preparation, structural characteristics of resistant starch 

and its relation to human health: A review. Food Science and Human 

Wellness. http://doi.org/10.26599/FSHW.2024.9250432 

Zheng, H., Zhao, Y., & Guo, L. 2022. A bioactive substance derived from brown 

seaweeds: Phlorotannins. Marine Drugs, 20(12), 742. 

https://doi.org/10.3390/md20120742 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 
 


