
 

 

DITAFADILA 

FORMULASI CRACKERS DENGAN PENAMBAHAN TEPUNG 

RUMPUT LAUT (Eucheuma cottonii) DAN TEPUNG SAGU SEBAGAI 

PANGAN FUNGSIONAL 

 

 

 

SKRIPSI 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PROGRAMSTUDITEKNOLOGI HASILPERIKANAN  

FAKULTAS ILMU KELAUTAN DAN PERIKANAN  

UNIVERSITAS MARITIM RAJAALI HAJI 

TANJUNGPINANG 

2026 



 

 

 



 

 

 



 

 

 



 

 

 



 

 

DAFTAR ISI 
 

 

DAFTAR ISI.................................................................................................. 

DAFTAR TABEL.......................................................................................... 

DAFTAR GAMBAR ..................................................................................... 

DAFTAR LAMPIRAN.................................................................................. 

ix 

x 

xi 

xii 

BAB I. PENDAHULUAN ............................................................................. 1 

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

1.2. Rumusan Masalah .................................................................................... 2 

1.3. Tujuan ...................................................................................................... 2 

1.4. Manfaat .................................................................................................... 3 

1.5. Hipotesis.................................................................................................. 3 

BAB II. TINJAUAN PUSTAKA................................................................... 4 
2.1. Crackers .................................................................................................. 4 

2.2. Kriteria Mutu Crackers ........................................................................... 4 

2.3. Tepung Sagu .......................................................................................... 5 

2.4. Rumput laut merah (Eucheuma cottonii) ................................................ 7 

2.5. Tepung Rumput laut E.cottonii ............................................................... 9 

2.6. Pembuatan Tepung Rumput Laut ................................................................ 10 

2.7. Konsep pangan fungsional ...................................................................... 10 

BAB III. METODE PENELITIAN ................................................................... 11 

3.1. Waktu dan Tempat .................................................................................. 11 

3.2. Alat dan bahan ........................................................................................... 11 

3.3. Metode dan prosedur .................................................................................. 12 

3.3.1. Proses Pembuatan Crackers Rumput Laut E. cottonii .......................... 12 

3.4. Parameter Pengujian ................................................................................... 14 

3.5. Uji Organoleptik......................................................................................... 15 

3.6. Analisis proksimat ...................................................................................... 15 

3.6.1. Kadar Air (SNI 01-2354.2-2006) .................................................... 16 

3.6.2. Kadar Abu (SNI 01-2354.2-2006) .................................................. 16 

3.6.3. Kadar Lemak(SNI 01-2354.2-2006) ................................................... 17 

3.6.4. Kadar Protein (SNI 01-2354.2-2006) ............................................. 17 

3.6.5. Karbohidat by difference (SNI 01-2354.2-2006)............................ 18 

3.7. Analisis Serat Kasar (AOAC 962.0.2000) .............................................. 18 

3.8. Tekstur ( Tekstur analyzer) (AOAC, 2023) ............................................ 19 

3.9. Analisis Angka Kecukupan Gizi (AKG) ..................................................... 19 

3.10. Analisis Data ............................................................................................ 19 

3.10.1. Friedman ............................................................................................... 19 

3.10.2. Uji Lanjut (Post Hoc Test) ................................................................. 20 

3.10.3. Uji Duncan (Duncan Multiple Range Test) ............................................ 21 

BAB IV. HASIL DAN PEMBAHASAN ........................................................... 22 

4.1. Hasil Uji Organoleptic Crackers Rumput Laut Eucheuma cottonii ....... 22 

4.1.1. Warna Crackers .............................................................................. 22 
4.1.2. Aroma Crackers ................................................................................. 23 

4.1.3. Rasa Crackers ................................................................................. 24 



 

 

5 

x 

4.1.4. Tekstur Crackers ............................................................................ 25 

4.2. Analisis Proksimat .................................................................................. 2 

4.2.1. Kadar air ......................................................................................... 25 
4.2.2. Kadar abu........................................................................................ 26 

4.2.3. Kadar lemak.................................................................................... 26 

4.2.4. Kadar protein ........................................................................................ 26 

4.2.5. Kadar karbohidrat ................................................................................. 27 

4.3. Serat Kasar.................................................................................................... 28 

4.4. Tekstur (Tekstur analyzer)............................................................................ 30 

4.4.1. Hardness .............................................................................................. 30 

4.4.2. Coheviness ........................................................................................... 31 

4.4.3. Springiness ........................................................................................... 31 

4.4.4. Gumminess ........................................................................................... 32 

4.4.5. Chewiness ............................................................................................. 32 

4.5. Analisis Angka kecukupan gizi .................................................................... 33 

BAB V. KESIMPULAN DAN SARAN ............................................................. 35 

5.1. Kesimpulan ................................................................................................... 35 

5.2. Saran ............................................................................................................. 35 

Daftar Pustaka ..................................................................................................... 37 

Lampiran ............................................................................................................. 42 



 

 

ix 
 

 

 

DAFTAR TABEL 

Table 1.Kandungan Gizi Crackers ....................................................................... 5 

Table 2.Kandungan Gizi 100 Gram Rumput Laut ............................................... 9 

Table 3. Alat yang digunakan pada penelitian ................................................... 11 

Table 4. Bahan yang digunakan pada penelitian ................................................ 12 

Table 5. Formulasi Crackers dengan penamban tepung rumput laut ................. 13 

Table 6. Nilai Rata-Rata Organoleptik Crackers ............................................... 20 

Table 7. Nilai Rata-Rata Analisis Proksimat Crackers .......................................25 

Table 8. Nilai rata-rata Tekstur analyzer crackers ..............................................32 

Table 9.Nilai Angka Kecukupan Gizi (AKG) Crackers dengan penambahan tepung 

rumput laut ..........................................................................................................35



 

 

 

DAFTAR GAMBAR 

Gambar 1.Rumput laut merah (Eucheuma cottonii) ................................................ 8 

Gambar 2.Diagram alir pembuatan crackers .......................................................... 14 
 

 

 

 

 


