
39 

 

DAFTAR PUSTAKA 

Adiyatma, N. 2015. Perbedaan kadar asam amino alga coklat Sargassum cristaefolium 
dalam kondisi segar dan kering (Doctoral dissertation, Universitas Brawijaya). 

Alisha, R. P. D., and Haider, A. 2019. Seaweed: Nutritional and health benefits. The 
 Pharma Innovation Journal, vol. 8(8): 80-83. 

Alwaleed, E. A. 2019. Biochemical composition and nutraceutical perspectives Red 
Sea seaweeds. American Journal of Applied Science, vol. 16(12): 346-354. 

Andiska, P. W., Susanto, A. B., dan Pramesti, R. 2019. Hasil Kandungan Agar 
Ekstraksi Non-Alkali Gracilaria sp. yang Tumbuh di Lingkungan Berbeda. 
Journal of Marine Research, vol. 8(4): 387-392. 

AOAC. 2012. Official method of analysis of the association of official analytical 
chemists of Arlington: The association of official analytical chemists Inc. 

AOAC. 2019. Official methods of analysis of AOAC International, 21th ed, Washington 
 D.C. (USA). 

Apriyantono, A., Fardiaz, D., Puspitasari, N. L., Sedarnawati, dan Budiyanto, S. 1989. 
Analisis Pangan. Bogor: Pusat Antar Universitas, Institut Pertanian Bogor. 

Astorga-Espana, M. S., Rodr gue -Gald n,  ., Rodr gue ,  . M. R.   a -Romero, C. 
2016. Amino acid content in seaweeds from the Magellan Straits (Chile). 
Journal of Food Composition and Analysis, vol. 53: 77–84. 

Azanza, R.V., and Ask, E. 2017. Reproductive Biology and Eco-physiology of Farmed 
Kappaphycus and Eucheuma. In A. Q. Hurtado, A. T. Critchley, and I. C. Neish 
(Eds.), Tropical Seaweed Farming Trends, Problems and Opportunities: Focus 
on Kappaphycus and Eucheuma of Commerce (pp. 45-54). Gewerbestrasse, 
Switzerland: Springer. 

Badan Penelitian dan Pengembangan Pertanian. 2017. Menuju Pertanian Modern 
Berkelanjutan. Jakarta : Iaard Press. 

Bakar, K., Mohamad, H., Latip, J., Tan, H. S., and Herng, G. M. 2017. Fatty acids 
compositions of Sargassum granuliferum and Dictyota dichotoma and their anti-
fouling activities. Journal of Sustainability Science and Management, vol. 12(2): 
8-16. 

Bappenas. 2019. Indonesia 2045: Berdaulat, Maju, Adil, dan Makmur. 

Bare, Y., Kuki, A.D., Rophi, A.H., Krisnamurti, G.C., Lorenza, M.R.W.G, Sari, D.R.T. 
2019. Prediksi Asam Kuinat sebagai Anti-Inflamasi Terhadap COX-2 Secara 
Virtual. Jurnal Biota, vol. 4(3): 124-129. 

Bharath, B., Nirmalraj, S., Mahendrakumar, M., and Perinbam, K. 2018. Biofertilizing 
efficiency of Sargassum polycystum extract on growth and biochemical 
composition of Vigna radiata and Vigna mungo. Asian Pacific Journal of 
Reproduction, vol. 7(1): 27-32. 



40 

 

Biancarosa, I., Belghit, I., Bruckner, C.G., Liland, N.S., Waagbo, R., Amlund, H., 
Heesch, V., and Erik‐Jan Lock, E. 2018. Chemical characterization of 21 
species of marine macroalgae common in Norwegian waters: benefits of and 
limitations to their potential use in food and feed. Journal of Science and Food 
Agriculture, vol. 98(5): 2035–2042. 

Boedi, S, Juliati, dan Badrudin. 2014. Gracilaria Seaweed Cultivation In Pond. Fishery 
WWF-Indonesia. Jakarta. 20 pages. 

BPS. 2021. Hasil Sensus Penduduk 2020. 
https://www.bps.go.id/pressrelease/2021/01/21/1854/hasil-sensus-penduduk-
2020.html 

Burtin, P. 2003. Nutritional value of seaweeds. Electronic Journal of Environmental, 
Agricultural and Food Chemistry, vol. 2(4): 1-6. 

Cardoso, S. M., G Carvalho, L., J Silva, P., S Rodrigues, M., R Pereira, O., and 
Pereira, L. 2014. Bioproducts from seaweeds: a review with special focus on 
the Iberian Peninsula. Current Organic Chemistry, vol. 18(7): 896-917. 

Cater, N. B. and Denke, M. A. 2001. Behenic acid is a cholesterol-raising saturated 
fatty acid in humans. The American journal of clinical nutrition, vol. 73(1): 41-44. 

Cherry, P., O’Hara, C., Magee, P.J., McSorley, E.M., Allsopp, P.J. 2019. Risks and 
benefits of consuming edible seaweeds. Nutrition Reviews, vol. 0(0): 1-23. 

Chouh, A., Nouadri, T., Catarino, M. D., Silva, A., and Cardoso, S. M. 2022. 
Phlorotannins of the Brown Algae Sargassum vulgare from the Mediterranean 
Sea Coast. Antioxidants, vol. 11(6): 1055. 

Circuncisao, A. R., Catarino, M. D., Cardoso, S. M., and Silva, A. M. 2018. Minerals 
from macroalgae origin: Health benefits and risks for consumers. Marine Drugs, 
vol. 16(11): 400. 

Daud, R. 2013. Pengaruh Masa Tanam Terhadap Kualitas Rumput Laut. Jurnal Media 
Akuakultur, vol. 8(2): 135-138. 

Dawczynski, C., Schubert, R., Jahreis, G. 2007. Amino Acids, Fatty Acids, and Dietary 
Fibre in Edible Seaweed product. Food chemistry, vol. 103: 891-899.  

Dewinta, A.F., Susetya, I.E., Suriani, M. 2020. Nutritional profile of Sargassum sp. from 
Pane Island, Tapanuli Tengah as a component of functional food. Journal of 
Physics: Conference Series, doi:10.1088/1742-6596/1542/1/012040.  

Diharmi, A., Fardiaz, D., Andarwulan, N., Heruwati, E.S. 2011. Karakteristik komposisi 
kimia rumput laut merah (Rhodophycea) Eucheuma spinosum yang 
dibudidayakan dari perairan Nusa Penida, Takalar, Sumenep. Berkala 
Perikanan Terubuk, vol. 39(2): 61-66. 

Erniati, Zakaria, F. R., Prangdimurti, E., Adawiyah, D. R. 2016. Potensi rumput laut : 
Kajian komponen bioaktif dan pemanfaatannya sebagai pangan fungsional. 
Aquatic Sciences Journal, vol. 3(1): 12–17. 

Escrig, A.J. dan Muniz, F.J.S. 2000. Dietary Fibre From Edible Seaweed : Chemical 
Stucture, Physicochemical Properties and Effect on Cholesterol Metabolism. 
Nutritional Research, vol. 20: 585-598. 



41 

 

FAO. 2013. Guidelines on nutrition labelling. Rome. 

FAO. 2018. The Global Status of Seaweed Production, Trade and Utilization vol. 124. 
Roma. 

Fathmawati, D., Abidin, M. R. P., Roesyadi, A. 2014. Studi Kinetika Pembentukan 
Karaginan dari Rumput Laut, Jurnal Teknik Pomits, vol. 3(1) :27-32. 

Fauziee, N. A. M., Chang, L. S., Mustapha, W. A. W., Nor, A. R. M., and Lim, S. J. 
2021. Functional polysaccharides of fucoidan, laminaran and alginate from 
Malaysian brown seaweeds (Sargassum polycystum, Turbinaria ornata and 
Padina boryana). International journal of biological macromolecules, vol. 167: 
1135-1145. 

Ferrara, L. 2020. Seaweeds: A Food for Our Future. Journal of Food Chemistry and 
Nanotechnology, vol. 6(2): 56-54. Italy. 

Figueroa, V., Farfán, M., and Aguilera, J. M. 2021. Seaweeds as novel foods and 
source of culinary flavors. Food Reviews International, 1-26. 

Firdaus, M. 2013. Indeks aktivitas antioksidan ekstrak rumput laut cokelat (Sargassum 
aquifolium). Jurnal Pengolahan Hasil Perikanan Indonesia, vol. 16(1): 42-47. 

Firdaus, M. 2019. Pigmen Rumput Laut dan Manfaat Kesehatannya. Malang:UB press. 

Fouda, W. A., Ibrahim, W. M., Ellamie, A. M., and Ramadan, G. 2019. Biochemical and 
mineral compositions of six brown seaweeds collected from red sea at 
hurghada coast. Indian Journal of Geo Marine Science, vol. 48(4): 484-491. 

Ganesan, A. R., Subramani, K., Shanmugam, M., Seedevi, P., Park, S., Alfarhan, A. 
H., Rajagopal, R., and Balasubramanian, B. 2020. A comparison of nutritional 
value of underexploited edible seaweeds with recommended dietary 
allowances. Journal of King Saud University-Science, vol. 32(1): 1206-1211. 

Garcia, J.S., Palacios, V., Roldan, A. 2016. Nutritional potential of four seaweed 
species collected in the barbate estuary (Gulf of Cadiz, Spain). Journal of 
Nutrition and Food Science, vol. 6(3): 1-7. 

Gazali, M., Nurjanah, Zamani, N. P. 2018. Eksplorasi senyawa bioaktif alga cokelat 
Sargassum sp. Agardh sebagai antioksidan dari pesisir barat aceh. Jurnal 
Pengolahan Hasil Perikanan Indonesia, vol. 21(1): 167-178. 

Gerasimenko, N., and Logvinov, S. 2016. Seasonal composition of lipids, fatty acids 
pigments in the brown alga Sargassum pallidum: The potential for health. Open 
Journal of Marine Science, vol. 6(04): 498-523. 

Ginneken, V.J.T., Helsper, J.P.F.H., de Visser, W., van Keulen, H., and Brandenburg, 
W. A. 2011. Polyunsaturated fatty acids in various macroalgal species from 
north Atlantic and tropical seas. Lipids in Health and Disease, vol. 10:1-8. 

Hamed, I., Ozogul, F., Ozogul, Y., Regenstein, J.M. 2015. Marine Bioactive 
Compounds and Their Health Benefits: A Review. Comprehensive Reviews in 
Food Science and Food Safety, vol. 14(4): 446–465 

Handayani, T. 2006. Protein pada rumput laut (Protein of seaweeds) Oseana, vol. 31: 
23-30. 



42 

 

Handayani, T., Sutarno, Setyawan, A.D. 2004.  Analisis Komposisi Nutrisi Rumput laut 
Sargassum crassifolium J.agardh. Biofarmasi, vol. 2(2): 45-52. Agustus 2004, 
ISSN :1693-2242.Jurusan FMIPA.  UNS Surakarta. 

Hidayat, A. 2004. Pengaruh Kelembaban Udara Terhadap Kualitas Rumput Laut 
Kering Asin Jenis Eucheuma cottonii dan Gracillaria sp Selama Penyimpanan. 
Departemen Teknologi Hasil Perikanan, Fakultas Perikanan dan Ilmu Kelautan, 
Institut Pertanian Bogor, Bogor. 

Husni, A. dan Budhiyanti, S. A. 2021. Rumput Laut sebagai Sumber Pangan, 
Kesehatan dan Kosmetik. Yogyakarta : Gadjah Mada University Press. 

Husni, A., Madalena, M., Ustadi. 2015. Aktivitas Antioksidan dan Tingkat Penerimaan 
Konsumen Pada Yoghurt yang diperkaya dengan Ekstrak Sargassum 
polycystum. Jurnal Pengolahan Hasil Perikanan Indonesia, vol. 18(2):108-118. 

Ishakani, A.H., Vadher, K.H., Kadri, R.M. and Patel, M.R. 2017. Amino Acid and Fatty 
Acid Composition of Seaweeds (Ulva reticulata and Sargassum cinctum): A 
Novel Natural Source of Nutrition, Indian Journal of Pure and Applied 
Biosciences, vol. 5(5): 1210-1216.  

Jamil, K., Surachmat, A., Rosalina, D., Rombe, K. H., dan Imran, A. 2020. Komposisi 
Jenis Lamun di Perairan Tanjung Palette dan Tangkulara, Kabupaten Bone, 
Provinsi Sulawesi Selatan. Jurnal Salamata, vol. 2(1): 18-22. 

Kholil, K. 2020. Deskripsi Madu Trygona. Bogor: Saraswati Indo. 

KKP. 2016. Rumput Laut dan Pemanfaatannya. Jakarta. 

KKP. 2020. Direktorat Jenderal Perikanan Budidaya. Jakarta. 

Koch, J. I., van den Burg, S. W. K., Nauta, R. W., and van der Werf, A. K. 2021. The 
role of seaweed in the future food system: The potential of Dutch parties in this 
young sector. Wageningen Economic Research. 

Kordi, M. G. H. 2020. Pengelolaan Perikanan Indonesia. Yogyakarta: Pustaka Baru 
Press. 

Kumari, P., Bijo, A. J., Mantri, V .A., Reddy, C. R. K., Jha, B. 2013. Fatty acid profiling 
of tropical marine macroalgae: An analysis from chemotaxonomic and 
nutritional perspective. Phytochemistry, vol. 86: 44-56. 

Kumari, P., Kumar, M., Gupta, V., Reddy, C. R. K., Jha, B. 2010. Tropical marine 
macroalgae as potential sources of nutritionally important PUFAs. Food 
Chemistry, vol. 120: 749–757. 

Leandro, A., Pacheco, D., Cotas, J., Marques, J. C., Pereira, L., Goncalves, A. M. M. 
2020.  Seaweed’s  ioactive Candidate Compounds to Food Industry and Global 
Food Security. Life, vol. 10(8): 1-37.  

Lordan, S. E., Ross, R. P., Stanton, C. 2011. Marine bioactives as functional food 
ingredients: potential to reduce the incidence of chronic diseases. Marine 
Drugs, vol. 9: 1056–1100. 

Lorenzo, J. M., Agregán, R., Munekata, P.  ., Franco,  ., Carballo, J., Şahin, S., 
Lacomba, R., and Barba, F. J. 2017. Proximate composition and nutritional 



43 

 

value of three macroalgae: Ascophyllum nodosum, Fucus vesiculosus and 
Bifurcaria bifurcata. Marine Drugs, vol. 15(11): 1-11. 

Luthfiawan, M., Karnan, Japa, L. 2015. Analisis Pertumbuhan Sargassum sp. dengan 
Sistem Budidaya yang Berbeda di Teluk Ekas Lombok Timur Sebagai Bahan 
Pengayaan Mata Kuliah Ekologi Tumbuhan. Jurnal Biologi Tropis, vol. 15(2): 
135-144. 

Ma’ruf, W. F., Ibrahim, R., Dewi, E. N., Susanto, E., Amalia, U. 2013. Profil rumput laut 
Caulerpa racemosa dan Gracilaria verrucosa sebagai edible food. Journal of 
Saintek Fisheries, vol. 9: 68-74. 

MacArtain, P., Gill, C. I., Brooks, M., Campbell, R., and Rowland, I. R. 2007. Nutritional 
value of edible seaweeds. Nutrition reviews, vol. 65(12): 535-543. 

Madden, M., Mitra, M., Ruby, D. 2012. Seasonality of selected nutritional constituents 
of edible Delmarva Seaweeds. Journal of Phycology, vol. 48: 1289–1298. 

Magdugo, R. P., Terme, N., Lang , M., Pliego-Cortés, H., Marty, H., Hurtado , A.Q., 
Bedoux, G., and Bourgougnon, N. 2020. An Analysis of the Nutritional and 
Health Values of Caulerpa racemosa (Forsskål) and Ulva fasciata (Delile)—Two 
Chlorophyta Collected from the Philippines. Molecules, vol. 25: 1-23. 

Mahadevan, K. 2015. Seaweeds: a sustainable food source. In Seaweed sustainability, 
Chapter 13: 347-364. Academic Press. 

Manteu, S. H., Nurjanah, Nurhayati, T. 2018. Karakteristik rumput laut cokelat 
(Sargassum policystum dan Padina minor) dari perairan Pohuwato Provinsi 
Gorontalo. Jurnal Pengolahan Hasil Perikanan Indonesia, vol. 21(3): 396-405. 

Masduqi, A.F., Izzati, M., Prihastanti, E. 2014. Efek Metode Pengeringan Terhadap 
Kandungan Bahan Kimia dalam Rumput Laut Sargassum polycystum. Buletin 
Anatomi dan Fisiologi, vol. 22(1): 1-9. 

Matanjun, P., Mohamed, S., Mustapha, N.M., Muhammad, K. 2009. Nutrient content of 
tropical edible seaweeds, Eucheuma cottonii, Caulerpa lentillifera and 
Sargassum polycystum. Journal of Applied Phycology, vol. 21(1): 75-80. 

Melo, N. S. M., Cardoso, L. G., de Castro Nunes, J. M., Brito, G. B., Caires, T. A., de 
Souza, C. O., Portz, L., and Druzian, J. I. 2021. Effects of dry and rainy seasons 
on the chemical composition of Ulva fasciata, Crassiphycus corneus, and 
Sargassum vulgare seaweeds in tropical environment. Brazilian Journal of 
Botany, vol. 44(2): 331-344. 

Nazarudin, M. F., Alias, N. H., Balakrishnan, S., Wan Hasnan, W. N. I., Noor Mazli, N. 
A. I., Ahmad, M. I., Yasin, I. S. M., Isha, A. and Aliyu-Paiko, M. 2021. Chemical, 
nutrient and physicochemical properties of brown seaweed, Sargassum 
polycystum c. Agardh (phaeophyceae) collected from port dickson, Peninsular 
Malaysia. Molecules, vol. 26(17): 1-16. 

Nurhayati, A. 2020. Substitusi Rumput Laut (Eucheuma cottonii) Pada Pembuatan 
Nugget Pisang Sebagai Altenatif Makanan Tinggi Serat. Skripsi. Jurusan 
Pendidikan Kesejahteraan Keluarga, Fakultas Teknik, Universitas Negeri 
Semarang. 



44 

 

Nursid, M., Wikanta, T., Susilowati, R. 2013. Aktivitas antioksidan, sitotoksisitas dan 
kandungan fukosantin ekstrak rumput laut cokelat dari pantai Binuangeun, 
Banten. Jurnal Pascapanen dan Bioteknologi Kelautan dan Perikanan, vol. 8(1): 
73-84. 

Oktavianti, N. 2021. Modul Biokimia Materi Metabolisme Protein, Asam Amino dan 
Genetik. Bandar Lampung: Universitas Islam Raden Intan Lampung. 

Ortiz, J., Romero, N., Robert, P., Araya, J., Lopez-Hernández, J., Bozzo, C., Navarrete, 
E., Osorio, A., and Rios, A. 2006. Dietary Fiber, Amino Acid, Fatty Acid and 
Tocopherol Contents of The Edible Seaweeds Ulva lactuca and Durvillaea 
antarctica. Food Chemistry, vol. 99: 98–104. 

Pakidi, C. S. dan Suwono, H. S. 2016. Potensi dan Pemanfaatan Bahan Aktif Alga 
Cokelat Sargassum sp. Maros: Balai Penelitian dan Pengembangan Budidaya 
Air Payau, vol. 5(2): 488-498. 

Park, J., Kwock, C. K., and Yang, Y. J. 2016. The effect of the sodium to potassium 
ratio on hypertension prevalence: a propensity score matching approach. 
Nutrients, vol. 8(8): 1-16. 

Peng, Y., Xie, E., Zheng, K., Fredimoses, M., Yang, X., Zhou, X., Wang, Y., Yang, B., 
Lin, X., Liu, J., and Liu, Y. 2012. Nutritional and chemical composition and 
antiviral activity of cultivated seaweed Sargassum naozhouense Tseng et Lu. 
Marine Drugs, vol. 11(1): 20-32. 

Perumal, B., Chitra, R., Maruthupandian, A., Viji, M. 2019. Nutritional assessment and 
bioactive potential of Sargassum polycystum C. Agardh (Brown Seaweed). 
Indian Journal of Geo Marine Sciences, vol. 48(4): 492-498. 

Pratiwi, A. R., Fadlilah, I., Ananingsih, V. K., dan Meiliana, M. 2021. Protein dan Asam 
Amino pada Edible Sargassum aquifolium, Ulva lactuca, dan Gracilariopsis 
longissima. Jurnal Pengolahan Hasil Perikanan Indonesia, vol. 24(3): 337-346. 

Preez, R. D., Magnusson, M., Majzoub, M. E., Thomas, T., Praeger, C., Glasson, C. 
R., Panchal, S. K., and Brown, L. 2021. Brown seaweed Sargassum siliquosum 
as an intervention for diet-induced obesity in male Wistar rats. Nutrients, vol. 
13(6): 1-18. 

Putri, E. 2016. Komposisi Asam Lemak dan Nutrisi Alga Coklat Padina australis, 
Turbinaria ornata, Sargassum cristaefolium dari Kepulauan Talango, Kab. 
Sumenep, Madura (Doctoral dissertation, Universitas Brawijaya). 

Radiena, M. S. Y. 2018. Analisis kandungan gizi alga hijau silpau (Dyctios 
haeriaversluysii) dari perairan Pantai Raitawun Desa Nuwewang Kecamatan 
Pulau Letti (Analysis of nutrient content of green algae silpai (Dyctios 
haeriaversluysii) from coastal waters of Raitawun village of Nuwewang island 
sub-district of Letti). Ejournal Majalah Biam, vol. 14: 8-13. 

Rocha, C. P., Pacheco, D., Cotas, J., Marques, J. C., Pereira, L., and Gonçalves, A. M. 
2021. Seaweeds as valuable sources of essential fatty acids for human 
nutrition. International Journal of Environmental Research and Public Health, 
vol. 18(9): 1-17. 



45 

 

Ruperez, P., Ahrazem, O., and Leal, J. A. 2002. Potential antioxidant capacity of 
sulfated polysaccharides from the edible marine brown seaweed Fucus 
vesiculosus. Journal of agricultural and food chemistry, vol. 50(4): 840-845. 

Saeed, M., Arain, M. A., Ali Fazlani, S., Marghazani, I. B., Umar, M., Soomro, J., 
Bhutto, Z. A., Soomro, F., Noreldin, A. E., El-Hack, M. E. A., Elnesr, S. S., 
Farag, M. R., Dhama, K., Chao, S., and Alagawany, M. 2021. A comprehensive 
review on the health benefits and nutritional significance of fucoidan 
polysaccharide derived from brown seaweeds in human, animals and aquatic 
organisms. Aquaculture Nutrition, vol. 27(3): 633-654. 

Salosso, Y. 2019. Nutrient and alginate content of macroalgae Sargassum sp. from 
Kupang Bay waters, East Nusa Tenggara, Indonesia. Aquaculture, Aquarium, 
Conservation & Legislation, vol. 12(6): 2130-2136. 

Santi, A., dan Triwisari, A. 2012. Komposisi kimia dan profil polisakarida rumput laut 
hijau. Jurnal akuatika, vol. 3(2): 105-114. 

Santoso, J., Gunji, S., Yoshie-Stark, Y., and Suzuki, T. 2006. Mineral contents of 
Indonesian seaweeds and mineral solubility affected by basic cooking. Food 
Science and Technology Research, vol. 12(1): 59-66. 

Saraswati, Giriwono, P. E., Iskandriati, D., and Andarwulan, N. 2021. Screening of in-
vitro anti-inflammatory and antioxidant activity of Sargassum ilicifolium crude 
lipid extracts from different coastal areas in Indonesia. Marine Drugs, vol. 19(5): 
1-13. 

Schmid, M., Guihéneuf, F., and Stengel, D. B. 2014. Fatty acid contents and profiles of 
16 macroalgae collected from the Irish Coast at two seasons. Journal of applied 
phycology, vol. 26(1): 451-463. 

Siddique, M. A. M., Khan, M. S. K. and Bhuiyan, M. K. A. 2013. Nutritional composition 
and amino acid profile of a sub-tropical red seaweed Gelidium pusillum 
collected from St. Martin’s Island,  angladesh. International Food Research 
Journal, vol. 20(5): 2287-2292 

Simopoulos, A. P. 2002. The importance of the ratio of omega-6/omega-3 essential 
fatty acids. Biomedicine & pharmacotherapy, vol. 56(8): 365-379. 

Sumandiarsa, I. K., Bengen, D. G., Santoso, J., and Januar, H. I. 2021. Spatial-
temporal effect on proximate, trace elements, alginate, and fucoxanthin 
contents, of Sargassum polycystum brown seaweed. Journal of Hunan 
University Natural Sciences, vol. 48(5): 66-79. 

Sumandiarsa, I. K., Bengen, D. G., Santoso, J., and Januar, H. I. 2020. Nutritional 
composition and alginate characteristics of Sargassum polycystum (C. Agardh, 
1824) growth in Sebesi island coastal, Lampung-Indonesia. IOP Conference 
Series: Earth and Environmental Science, vol. 58(4): 1-12.  

Susanto, E., Fahmi, A. S., Agustini, T. W., Rosyadi, S., Wardani, A. D. 2017. Effects of 
Different Heat Processing on Fucoxanthin, Antioxidant Activity and Colour of 
Indonesian Brown Seaweeds. IOP Conf. Series: Earth and Environmental 
Science. 



46 

 

Tabarsa, M., Rezaei, M., Ramezanpour, Z., Robert Waaland, J., and Rabiei, R. 2012. 
Fatty acids, amino acids, mineral contents, and proximate composition of some 
brown seaweeds 1. Journal of phycology, vol. 48(2): 285-292. 

Tapotubun, A. M. 2018. Komposisi kimia rumput laut (Caulerpa lentillifera) dari perairan 
Kei Maluku dengan metode pengeringan berbeda. Jurnal Pengolahan Hasil 
Perikanan Indonesia, vol. 21(1): 13-23. 

Thadhani, V. M., Lobeer, A., Zhang, W., Irfath, M., Su, P., Edirisinghe, N., and 
Amaratunga, G. 2019. Comparative analysis of sugar and mineral content of 
Sargassum spp. collected from different coasts of Sri Lanka. Journal of Applied 
Phycology, vol. 31(4): 2643-2651. 

Torres, M. D., Kraan, S., Domínguez, H. 2019. Seaweed biorefinery. Reviews in 
Environmental Science and Biotechnology, vol. 18(2): 335-388. 

Tzachor, A., Richards, C. E., and Holt, L. 2021. Future foods for risk-resilient diets. 
Nature Food, vol. 2(5): 326-329. 

United States Department of Agriculture (USDA). 2019. Potatoes 2019 Summary. 
National Agricultural Statistics Service. 

Utami, D., Kasmiati, Metusalach. 2021. Effect of Concentration of Sargassum 
polycystum and Fermentation Time on thickness and Yield of Nata de 
Sargassum. International Journal of Environment, Agriculture and 
Biotechnology, vol. 6(5): 163-167 

Vasuki, S., Kokilam, G., and Babitha, D. 2020. Mineral composition of some selected 
brown seaweeds from Mandapam region of Gulf of Mannar, Tamil Nadu. Indian 
Journal of Geo Marine Science, vol. 49(1): 63-66. 

Vieira, E. F., Soares, C., Machado, S., Correia, M., Ramalhosa, M. J., Oliva-Teles, M. 
T., Carhalvo, A. P., Domingues, V. F., Antunes, F., Oliveira, T. A. C., Morais, S., 
and Delerue-Matos, C. 2018. Seaweeds from the Portuguese coast as a source 
of proteinaceous material: Total and free amino acid composition profile. Food 
Chemistry, vol. 269: 264-275. 

Vijay, K., Balasundari, S., Jeyashakila, R., Velayathum, P., Masilan, K., and Reshma, 
R. 2017. Proximate and mineral composition of brown seaweed from Gulf of 
Mannar. International Journal of Fisheries and Aquatic Studies, vol. 5(5): 106-
112. 

Wahyudiati, D. 2017. Biokimia. Mataram: Leppim Mataram. 

Wells, M. L., Potin, P., Craigie, J. S., Raven, J. A., Merchant, S. S., Helliwell, K. E., 
Smith, A. G., Camire, A. E., and Brawley, S. H. 2017. Algae as nutritional and 
functional food sources: revisiting our understanding. Journal of applied 
phycology, vol. 29(2): 949-982. 

Widyartini. D. S., P. Widodo., dan A. B. Susanto. 2017. Thallus Variation of Sargassum 
polycystum from Central Java, Indonesia. Biodiversitas, vol. 18(3): 1004-1011. 

Winarno, F. G. 2008. Kimia Pangan dan Gizi (Food Chemistry and Nutrition) PT 
Gramedia mainlibrary Jakarta. 

Winarno. 1990. Teknologi pengolahan rumput laut. Jakarta: Pustaka Sinar Harapan. 



47 

 

Wiratmaja, I. G., Kusuma, I. G. B. W., dan Winaya, I. N. S. 2011. Pembuatan etanol 
generasi kedua dengan memanfaatkan limbah rumput laut Eucheuma Cottonii 
sebagai bahan baku. Jurnal Energi Dan Manufaktur. 

Yangthong, M. 2017. Chemical and mineral compositions of Sargassum spp. from Bo 
Mao beach, Chumphon province, Thailand. Journal of Fisheries and 
Environment, vol. 41(3): 1-5. 

Ye, Q., Park, J. E., Gugnani, K., Betharia, S., Pino-Figueroa, A., and Kim, J. 2017. 
Influence of iron metabolism on manganese transport and toxicity. Metallomics, 
vol. 9(8): 1028-1046. 

Yusuf, Y. 2018. Modul Kimia Pangan dan Gizi. Jakarta : Educenter Indonesia. 

Zakaria, S. N. A. 2015. Identifikasi Efek Analgenik Ekstrak Alga Cokelat Padina sp. 
pada Mencit (Mus musculus). Skripsi. Fakultas Kedokteran Gigi. Universitas 
Hasanuddin Makassar. 

Zhang Y, Bao Z, Ye X, Xie Z, He K, Mergens B, Li W, Yatcilla M, Zheng Q. 2018. 
Chemical investigation of major constituents in Aloe vera leaves and several 
commercial aloe juice powders. Journal of AOAC International, vol. 101(6): 
1741-1751. 

Zurayk, R. 2020. Pandemic and food security: A view from the Global South. Journal of 
Agriculture, Food Systems, and Community Development, vol. 9(3): 17-21. 
https://doi.org/10.5304/jafscd.2020.093.014 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



50 

 

 

 

 

 

 

 

 

 

LAMPIRAN 

 

 

 

 

 

 

 

 

 

  

 

 

 



49 

 

Lampiran 1. Pengambilan sampel rumput laut cokelat Sargassum polycystum di 
Perairan Tanjung Pallette Kabupaten Bone 

 

 

 

 

 

 

Lampiran 2. Pengukuran kedalaman perairan 

 

 

 

 

 

 

Lampiran 3. Preparasi sampel 

 

 

 

 

 

 

 

 

 

 

 

 



50 

 

 

 

 

 

 

 

Pencucian Sampel 
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Lampiran 4. Kurva standar mineral 
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Lampiran 5. Hasil analisis asam amino 
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Lampiran 6. Hasil analisis asam lemak 

 

 

 

kons. Std

(CRM) FAME
Fatty 

Acid (FA)

%b/v

Bobot Sampel (mg) 33,8

1 Caproic acid, C6:0 0,0405 658081 130,19 116,19 100182 0,1628

2 Capric acid, C10:0 0,0405 2240142 186,29 172,29 192681 0,0953

3 Lauric Acid, C12:0 0,0405 2249554 214,34 200,34 212073 0,1056

4 Myristic Acid, C14:0 0,0404 2203707 242,40 228,40 1399791 0,7154

5 Pentadecanoic Acid, C15:0 0,0202 1066847 256,43 242,43 134060 0,0710

6 Palmitic Acid, C16:0 0,0612 3194593 270,50 256,50 750952 0,4036

7 Palmitoleic Acid, C16:1 0,0204 270882 268,43 254,43 144642 0,3055

8 Heptadecanoic Acid, C17:0 0,0101 436256 284,48 270,48 162475 0,1058

9 Stearic Acid, C18:0 0,0408 2045652 298,51 284,51 133702 0,0752

10 Elaidic Acid, C18:1n9t 0,0202 309256 296,49 282,49 116237 0,2140

11 Oleic Acid, C18:1n9c 0,0407 940558 296,50 282,50 154464 0,1884

12 Linolelaidic Acid, C18:2n9t 0,0202 240989 294,47 280,47 209212 0,4942

13 Linoleic Acid, C18:2n6c 0,0203 367431 294,47 280,47 162463 0,2529

14 Arachidic Acid, C20:0 0,0408 1734816 326,56 312,56 1827421 1,2170

15 v-Linolenic Acid, C18:3n6 0,0202 264238 292,46 278,46 296452 0,6384

16 Behenic Acid, C22:0 0,0405 1440305 354,61 340,61 2313456 1,8486

17 Tricosanoic Acid, C23:0 0,0165 402750 368,64 354,64 217454 0,2536

18 Arachidonic Acid, C20:4n6 0,0202 169506 318,50 304,50 169046 0,5698

19 Lignoceric Acid, C24:0 0,0405 821497 382,66 368,66 459826 0,6462

4,45

Hasil b/b % 

No

Komponen Asam Lemak Area Std
BM (g/mol)

TOTAL

Area Sampel


