
 





{qtJ{#dl
aG

I
ifi
{-&

q'tfi&
-

$tr
-/-
=

 
rjl

F
rtr

s(}
u 

';3
rfi}
bE
rD

a
tE

=
tO

#fiEU
J

{!{uFblbJ-.1UT
E

iu"a*lr!*rJtril{.E
fil(u
qdFIL{T

IJ

ail

gE[g= nI{arslB{}#T
J

O
l

!-E{r}
cl trl
"rL{l} 

ft

.s ti
I*, sl
*. 

Lr
s.g"
h{J
=

&
?Y

U
 

F
 

...:
{E

 ,E
-...:,,1

tr 
H

,"
E

 &
q+

:i,
E

 E
";ti:i'

{6 E
',l

€(E
ct

'n

F
rr

dl-IJ.
{H

I 
i1

\d 
{fi

F
 

ait
-s=+.=(u*

C
U

J
tt 

;:*
E

L. 
E

rr) $ 
rr)

.tl E
 

(u
{r=

 
E

(ngtJ
+

i 
E

l
fltqE

a 
- 

-
./} !$4 

i
gE

fiE
:E

rlqD
E

.c 
E

 
C

=
U

IE
fi

a- 
tt

4r 
U

J 
'\-

L 
H

F
*=

 
E

{D
 =

E
 #. E

E
F

E
is

E
 f E

E
 H

*
H

i E
 E

 iE
 T

E
L 

o 
.g 

cJ f?(t
O

. 
E

 
P

 
=

 
Lrg

; 
P

 tr =
 E

T
g

.g E
 H

 E
 E

,l
E

 E
 tr F

 tJ;'
o 

=
;.E

 
E

g
E

, g H
 dts E

S
IE

 ffi H
 E

 E
E

]T
,E

O
E

E
IE

trE
"5E

"e s 
&

L!
-- 

l-
qrD
N

H
E

E
E

E
_E

E
.=

tr,E
E

r"rJL
G

=
{}

F
=

-

E
tH

s
trqrE

q
t- 

'-*-
:--
6tr*'
*i(E
C

U
&

L

F
"E

}
il-+
*

riil

t. ",.t

.itl:

LJG&EIt
0IRt-{h-{J!j{3'

tlrffi--
ffdtrrtr
15

rtrr}
r-nn- rra
rfi
FFII
trHE.&IItf(tr
I:T- ri

E$E$= ffrJl

IrI
l-{T

T
rI&IFN

H
lil(J

{zO
E

r-J

^ {to
Y

 E
o

E
 E

o-
@

 F
J=

5F
L

t) =
'ut

t

E

c{}
<

B
->trn=
'v 

a.t

trl d 
!-

E
:*effi

E
I

ffiI
E

I
IrI

&IEfrll,





 

EMBRIO 
ENHANCHING MARINE BIODIVERSITY RESEARCH IN INDONESIA 

Understanding, Protecting/Rehabilitating & Sustainable Use of 
Indonesia’s Marine Biodiversity 

Jl. Agatis, Kampus IPB Dramaga, Bogor 16680 Jawa Barat 
Telp. (0251) 8622909, Fax (0251) 8622907, Email: embrio.ipb@gmail.com 

 

  

 

 
 

FFMS-IPB 

EIS-EAFTA Symposium Schedule 2019 
 

Day 1, Monday, 5 August 2019, IPB International Convention Center 

Time 

(GMT+7) 
AGENDA 
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08.30-08.50 

Opening Ceremony 

-          Indonesian National Anthem 

-          Angklung Performance (Gentra Kaheman) 

08.50-09.00 
Welcome Speech: 

Dr. Luky Adrianto (Dean of Faculty of Fisheries and Marine Science, IPB University) 

09.00-09.15 Opening Speech: Dr. Arif Satria (Rector of IPB University) 

09.15-09.35 
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Speech & Discussion: 

 Prof. Shang-Yin Vanson Liu (20 mins) 
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 dr. LE (Lisa) Becking (20 mins) 
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The effect of seaweed (Glacilaria sp) powder addition to the characteristics 
of fish sausage (Nemipterus sp) 
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Steak-restructuring Processing from Yellow Fin Tuna Flake Meat Using 
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7 P-UT-S1-07 Susiana Melanie 
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The effects of different freezing methods on the freshness properties of 
crayfish 

11 P-UT-S1-11 Yao Jieyu 
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hailtail in hydroxyl radical oxidation simulation system 
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Changes of enzyme activities, protein and tissue structure of hailtail under 
different freezing processing 
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Pattern Fortification of Patin Fish Calcium For Increasing Tropical Fish 
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15 P-UT-S1-15 Ace Baehaki 
Antioxidant Activities of Peptides from Skin Fish of Snakehead (Channa 
striata) Hydrolysis with Protease from Swamp Water Isolate 

16 P-UT-S1-16 Sumarto 
Determination of Chitosan Nanoparticles of Sea Cucumber (Holothuria 
scabra J) Using Ionic Gelation Methods 

17 P-UT-S1-17 Diini Fithriani 
Potential utilization of Botriococcus braunii and Nannochloropsis 
microalgae as a biodiesel feedstock in Indonesia 

18 P-UT-S1-18 Agusman 
Characteristics of composited Eucheuma cottonii seaweed flour and 
conjak, and it effect on starch gelatinization 

19 P-UT-S1-19 Yuspihana Fitrial 
Study on Antibacterial Potency and Mechanism of Action of Cuttlefish Ink 
Melanin on Aeromonas sp. 
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Characterization of refined carrageenan from Kappaphycus alvarezii 
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Fatty Acid Profile and Cholesterol of Smoked Vaname Shrimp (Litopenaeus 
vannamei) with Addition of Different Concentrations of Clove Brances 
Liquid Smoke 

23 P-UT-S1-23 Iriani Setyaningsih 
Characterization of peel off mask containing Spirulina biomass and 
extracts 

24 P-UT-S1-24 Ruddy Suwandi 
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Growth Pattern  And Condition Factor of Giant Catfish  (Arius Thalassinus) 
in The Cilacap Waters –Central Java 
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Andi Perdana 
Gumilang 

Supply Chain Analysis in the Distribution of Leading Commodity-Based 
Catches in PPN Kejawanan / Analisis Rantai Pasok Dalam Distribusi Hasil 
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27 P-UN-S1-03 Erika Saraswati 
Analysis of stomach content of nemipterus japonicus   from The 
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Rajesh Marotirao 
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Sipatuhar 
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The effect of Gracilaria powder on the characteristics of 
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R Suryanto and R B Pratama 

 

Jakarta Fisheries University, Jakarta, Indonesia 

 
*
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Abstract. This research was aimed to observe the effects of using food additives from Gracilaria 

powder to the structural properties and chemical characteristics of nemipterid fish sausages. 

Seaweed powder was originated from raw Gracilaria obtained from cultivated seaweed in 

Karawang waters. Five different concentrations of Gracilaria powder (0.0%, 2.5%, 5.0%, 7.5%, 

10.0%) were used. The quality of the sausage was decided based on the sensory and the chemical 

quality. The results showed that the addition of Gracilaria powder had a significant effect on the 

texture and chemical quality but not to the taste, odor, appearance or fat content. The addition of 

Gracilaria powder at 2.5% was considered as the best treatment resulting in nemipterid fish 

sausage with an appearance value of 8.4, taste 7.7, odor 2.5, texture 8.7, and chemical value of 

moisture content 61.3%, ash content 1.52%, protein content 13.16%, fat content 0.62%. 
 

Keywords: chemical characteristics, food additives, Gracilaria powder, nemipterid fish, 

sausage structural properties 

1. Introduction 

 

Based on the statistical data from the Ministry of Maritime Affairs and Fisheries, total domestic seaweed 
production reached 1.12 million tonnes in 2016 and increased to 15.6 tonnes in 2017 where 21% of the 

total production or 236.9 thousand tonnes were exported to various countries, 97% of those were 

exported in the form of raw materials and the rest in the form of processed products (KKP 2018).  
 

One type of seaweed that has economic value and has been cultivated is red seaweed (Rhodophyceae) 

which contains agar compounds (Chapman 1980). The type of seaweed producing agarofit that has been 

widely developed is Gracilaria sp. in Indonesia, Gracilaria sp. is generally cultivated in ponds. 

Gracilaria sp. is the most common seaweed for consumption and cultivation so that its availability does 

not depend on the season and is easy to obtain. Jelly is the main product produced from red seaweed, 

such as Gracilaria sp. jelly is a hydrocolloid polysaccharide compound having ability to stabilize the 

emulsion by reducing surface tension through the formation of a protective layer covering the dispersed 

globule. Therefore insoluble compounds (fat) are more dispersed and more stable in the emulsion 
(Ma’ruf et al 2013). The stability of fat emulsion can improve tenderness, suppleness and reduce 

hardness in processed meat products. 
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Sausages are pulverized meat mixed with seasoning and spices then put in and formed in a wrapper or 

casing (Winarno 2011). Fish has a soft texture so the sausages that are produced are rather soft. The 

quality characteristics of fish sausages that must be fulfilled are having a chewy texture, good nature of 

juiciness, and good iris power, and having a taste that is acceptable to consume. An additional ingredient 

is needed to improve the quality characteristics of fish sausages. Yakhin et al (2013), states Gracilaria 

powder can improve the quality of catfish fish sausage gel because of the hydrocolloid content. 

Gracilaria powder increases gel strength (1,831.32 g/cm2), water holding capacity (88.19%) of catfish 

sausage without giving changes to the sensory quality (aroma, flavor, foreign odor, color) of fish 

sausage. This research aimed to determine the effect of Gracilaria powder on the characteristics of 

nemipterid fish sausages. 

 

2. Materials and methods 
 

The experiment was conducted with a complete randomized design (CRD) experiment using 5 different 

Gracilaria powder concentrations, namely 0%, 2.5%, 5%, 7.5%, and 10% with four replications. The 
process of making fish sausages referred to SNI 7755-2013 about fish sausages with slight modification 

(BSN 2013). The hedonic test parameters used the Kruskal-Wallis test analysis. The significant results 

then will be proceed with the comparison mutiple test. Hedonic test is a test method used to measure the 

level of preference for a product by using an assessment sheet. The hedonic scale used ranges from 1-9. 

Sausages assessed by 30 untrained panelists. 

 

Texture test carried out using the texture analyzer (TA) tool. The analysis was carried out descriptively. 
Chemical test parameters were content of water (SNI 2354.2:2015), ash (SNI 2354.1:2010), fat (SNI 

01-2354.3-2006), and protein (SNI 01-2354.4-2006). Analysis using ANOVA then followed by BNJ or 

Tukey test for significant results. 
 

3. Results and discussion 

 

The test was carried out on all five different additions of Gracilaria powder on nemipterid fish sausage. 
The test was aimed to determine the effect of Gracilaria powder addition by conducting sensory, 

chemical, and texture test. 

 

3.1 Sensory test (appearance, odor, taste, texture) 

The result of sensory test for nemipterid fish sausages with the addition of Gracilaria powder can be 

seen in table 1. 

 

Table 1. Hedonic results of nemipterid fish sausage. 

Concentration 
Parameter 

Appearance Odor Taste Texture 

0% 8.12±0.64a 7.42±0.59a 7.55±0.63a 7.33±0.46a 

2.5% 8.40±0.62a 7.55±0.65a 7.69±0.69a 8.72±0.43c 

5.0% 8.37±0.68a 7.38±0.55a 7.62±0.74a 8.50±0.63c 

7.5% 8.27±0.57a 7.40±0.58a 7.55±0.55a  8.33±0.56bc 

10.0% 7.96±0.73a 7.42±0.64a 7.42±0.63a 8.02±0.66b 

Note: The same letters indicates no significant different 

 

The highest appearance (value 8.4) of nemipterid fish sausage was obtained from sausage with addition 

of 2.5% Gracilaria powder, while the lowest value was 10% (value 7.95). The hydrocolloid properties 

of Gracilaria powder able to absorb water, therefore the appearance of sausage will looks dry and hard. 
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The results of Kruskal-Wallis test showed that there was no significant difference (P>0.05) in the 

hedonic test of the appearance of nemipterid fish sausages. The evaluation of the appearance of sausages 

in general includes all the criteria tested by organoleptics which include rounded shapes, cleanliness, 
tidiness, evenness of color, and brilliance. 

 

The highest odor value (7.55) of nemipterid fish sausage was obtained by addition of 2.5% Gracilaria 
powder, while the lowest value (7.38) was obtained by addition of 5%. There was no significant 

difference in the hedonic odor test for fish sausages (P>0.05). The aroma of food products mostly comes 

from raw materials used and spices added. The odor of nemipterid fish sausage treated was caused by 

an additional component of seasoning. According to Hui et al (2001) the use of spices in food products 

aims to give aroma to the product. Herbal components such as red onion contain aniline substances that 

contribute to the taste and aroma of sausages.  

 

The hedonic test results showed that the texture of nemipterid fish sausage was the most preferred by 

panelists with the highest value nemipterid fish sausage with the addition of Gracilaria powder 2.5% 
with a value of 8.71 while the texture with the lowest value was sausages without the addition of 

Gracilaria powder. The results showed that there were significant differences in the treatment of the 

nemipterid fish sausages textures (P<0.05). The test results were followed by the Tukey test and showed 

that the effect of the addition of flour treatment was significantly different from the texture of nemipterid 

fish sausage. The increasing concentration of Gracilaria powder will reduce the hedonic value of 

texture, because too much addition of Gracilaria powder can tie too many molecules water resulting 

texture become more softer (Yuliani 2015). 
 

The flavor test results showed that the highest flavor of nemipterid fish sausage by panelists was fish 

sausage with the addition of Gracilaria powder 2.5% with a value of 7.69, and the lowest value for 5% 
addition was 7.61 for 7.5% addition of 7.55 and without an increase of 7.55 while for the least preferred 

flavor value is with an additional 10% with a value of 7.41. There was no significant difference in the 

hedonic test of nemipterid fish sausage flavor (P>0.05). According to Maghfiroh (2000), the taste of 
food is influenced by the components contained in foods such as protein, fat, and carbohydrates that 

make up it. 

 

3.2 Texture profile analyzer test  

Texture is one of the most important in the quality of meat products (Indiarto et al 2012). The results of 

texture test of fish sausages was carried out by the texture analyzer (TA) tool. 

Table 2. Texture of nemipterid fish sausage. 

Parameters Concentrations (%) 

0 2.5 5.0 7.5 10.0 

Hardness (g) 13,930 11,962 13,366 15,061 12,422 

Facturability (g) 10,412 15,091 10,700 10,015 8,377 

Adhesiveness (g.sec) -0.51 -0.82 -0.45 -1.33 -1.35 

Springiness 0.93 0.92 0.92 0.92 0.90 

Cohesiveness 0.50 0.54 0.56 0.56 0.55 

Gumminess 7,020 6,471 7,422 8,305 6,785 

Chewiness 6,550 5,941 6,810 7,638 6,170 

Resilience 0.62 0.28 0.28 0.28 0.28 

 

The texture analysis result showed the highest level of hardness, factorability, adhesiveness, springines, 

gumminess, chewiness, and resilience were 7.5%, 2.5%, 5.0%, 0.0%, 7.5%, 7.5%, and 0.0% 

respectively, with the value were 15,061, 15,091, -0.45, 0.93, 8,305, 7,638, and 0.62, respectively. In 
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addition, the highest value for cohesiveness was found in 5.0% and 7.5% with the value 0.56. The 

difference value is significantly influenced by the amount of addition of Gracilaria powder.  

 
3.3. Chemical test (moisture, ash, fat, protein content) 

Chemical tests were carried out to obtain the nutritional content of nemipterid fish sausages. The results 

of the chemical nemipterid fish sausages test with the addition of Gracilaria powder can be seen in table 
3. 

 

Table 3. Proximate of nemipterid fish sausages. 

Concentrations 

(%) 

Parameters 

Moisture Content Ash Content Fat Content Protein Content 

0 61.75±0.14c 1.27±0.11a 0.63±0.01a 13.04±0.01a 

2.5 61.39±0.29bc 1.52±0.02b 0.62±0.03a 13.17±0.07b 

5.0 60.94±0.40ab 1.67±0.13bc 0.64±0.05a 13.21±0.05bc 

7.5 61.04±0.30ab 1.74±0.06c 0.66±0.02a 13.26±0.01c 

10.0 60.66±0.03a 1.79±0.05c 0.66±0.02a 13.28±0.02b 

Note: The same notation indicates no significant different 

 

Moisture test results for nemipterid fish sausage content ranged from 60.66%-61.75%. This results  met 
the standard criteria set by SNI 7755: 2015 concerning fish sausages which states that the value of 

moisture content in nemipterid fish sausages is maximum 68%. ANOVA analysis results showed that F 

count>F table stated that there was a real influence on the treatment of adding Gracilaria sp. This is due 

to the hydrophilic nature of Gracilaria powder, the ability to absorb water molecules from the 

environment. The water molecules in the dough intensively increase due to the hydrophilic nature of 

Gracilaria powder which continuously absorbs water molecules in the surrounding environment 

(Wulandhari 2007). Excess water in the dough causes the resulting texture to tend to be softer. According 

to Chapman (1980), the addition of seaweed in processing sausages will cause the three-dimensional 

network built to absorb water, besides seaweed is a polysaccharide compound that easily binds water 
with the presence of reversible sulfate groups in the molecular chain. 

 

The results of ash content met the standard criteria set by SNI 7755: 2015 concerning fish sausages 
which state that the value of ash content in nemipterid fish sausages maximum 2.5%. The higher the 

concentration of powder added, the higher the ash content. This shows the content of mineral in 

Gracilaria powder was quite large so it affects the ash content of nemipterid fish sausages.  

 

The results of ANOVA analysis showed that F count> F table shows that there were significant different 

effects given by the addition of Gracilaria powder to ash content in fish sausages. Ash content is a food 

that shows the amount of minerals that are bound in a material (Winarno 2011) 

 

The highest test results for the fat content of nemipterid fish sausages (table 3) were on adding 10% 
powder with a yield of 0.66% followed by an addition of 7.5%, while the lowest was in sausages with 

the addition of 2.5%. This met the standard criteria set by SNI 7755: 2015 concerning fish sausage which 

states that the value of fat content in fish sausages is maximum 7.0%. The results of ANOVA analysis 
showed that F count < F table shows that there is no significant different effect given by the addition of 

Gracilaria powder to fat content. Stable fat emulsions in nemipterid fish sausages result in fat removal 

in fish meat during boiling can be prevented. 

 

 The results of protein test levels of nemipterid fish sausages ranged from 13.04%-13.27%. The results 

met the standard criteria set by SNI 7755: 2015 concerning fish sausages which state that the value of 

protein content in nemipterid fish sausages is at least 9.0%. The results of ANOVA analysis state that F 

count > F table shows that there were significant different effects given by adding Gracilaria powder to 
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protein content in nemipterid fish sausages. According to Yakin et al (2013), the addition of various 

concentrations of seaweed flour had an effect on fish meatball protein. Seaweed flour will bind free 

water and resist proteins that can dissolve in water during the boiling process (Husni et al 2008). This 
causes a fish meatball protein will increase with increase the concentrate seaweed flour.  

 

4. Conclusion 

 

Nemipterid fish sausages with the addition of Gracilaria powder which is most preferred by the panelists 

are the addition of 2.5% in terms of appereance, aroma, odor, taste. In hedonic test results shows that 

only on texture parameters which state there is a real effect and in chemical test shows that only the fat 

content component is not significant. Then the texture test results are mostly influenced by the amount 

of Gracilaria powder addition. 

 

References 

Afrianti and Herliani L 2002 Teknologi Pengawetan Pangan (Bandung: Alfabeta) 

BSN 2006 SNI 01-2354.3-2006 Penentuan Kadar Lemak Total pada Produk Perikanan (Jakarta: Badan 

Standardisasi Nasional) 
BSN 2006 SNI 01-2354.4-2006 Penentuan Kadar Protein dengan Metode Total Nitrogen pada Produk 

Perikanan (Jakarta: Badan Standardisasi Nasional) 

BSN 2010 SNI 2354.1:2010 Penentuan Kadar Abu dan Abu tak Larut Dalam Asam pada Produk 
Perikanan (Jakarta: Badan Standardisasi Nasional) 

BSN 2013 SNI 7755: 2013 Sosis Ikan (Jakarta: Badan Standardisasi Nasional) 

BSN 2015 SNI 2354.2:2015 Pengujian Kadar Air pada Produk Perikanan (Jakarta: Badan Standardisasi 

Nasional) 

Chapman V J and Chapman D J 1980 Seaweed and Their Uses (Netherlands: Springer) 

Hui Y H, Nip W K, Rogers R W, Young O A 2001 Meat Science and Applications (India: Marcel 
Dekker/Star Educational Books Distributor Pvt. Ltd)                                                                                                                            

Husni, Elidahanum, Samah, Asmaedy, Rec, Anriati, 2008 Analisa Zat Pengawet dan Protein dalam 

Makanan Siap Saji Sosis Jurnal Sains dan Teknologi Farmasi 13 1 1-6 
Indiarto, R, Nurhadi, B, & Subroto, E J J T H P 2012 Kajian Karakteristik Tekstur (Texture Profil 

Analysis) dan Organoleptik Daging Ayam Asap Berbasis Teknologi Asap Cair Tempurung Kelapa 

5 2 
Kementrian Kelautan dan Perikanan 2018 Analisis Data Pokok Kelautan dan Perikanan 

Ma’ruf W F, Ibrahim R, Dewi E N, Susanto E and Amalia U 2013 Profil rumput laut Caulerpa racemosa 

dan Gracilaria verrucosa sebagai edible food Jurnal Saintek Perikanan 9 68-74 

Maghfiroh, I 2000 Pengaruh Penambahan Bahan Pengikat terhadap Karakteristik Nugget dari Ikan Patin 

(Pangasius pangasius) Thesis Program Studi Teknologi Hasil Perairan, Fakultas Perikanan dan 

Ilmu Kelautan, Institut Pertanian Bogor  

Muchtadi, D 1989 Evaluasi Nilai Gizi Pangan  IPB Press 14 
Tonny 2000 Pengaruh Penambahan Tepung Kedelai Terhadap Daya Awet Bakso Daging Lele Dumbo 

(Clarias gareipinus) Thesis Jurnal Perikanan. Fakultas Teknologi Pertanian Universitas Gadjah 

Mada  
Winarno F G 2007 Teknobiologi Pangan Mbrio Press  

Winarno F G 2011 Kimia Pangan dan Gizi Gramedia Pustaka Utama 

Wulandhari, T N W 2007 Optimasi Formulasi Sosis Berbahan Baku Surimi Ikan Patin (Pangasius sp.) 

dengan Penambahan Keragenan (Eucheuma sp.) dan Susu Skim untuk Meningkatkan Mutu Sosis 

Thesis Departemen Ilmu dan Teknologi Pangan, Fakultas Teknologi Pertanian, Institut Pertanian 

Bogor 
Yakhin, L A, Santoso, J dan Tirtajaya, I 2008 Pengaruh Penambahan Kappa-Karagenan terhadap 

Karakteristik Bako Ikan Nila Hitam (Oreochromis niloticus) dan Bakso Ikan Lele Dumbo (Clarias 

gariepinus) Jurnal Ilmu dan Teknologi Pangan 6 1  



EMBRIO 2019

IOP Conf. Series: Earth and Environmental Science 404 (2020) 012033

IOP Publishing

doi:10.1088/1755-1315/404/1/012033

6

 

 

Yakhin, L A, Santoso, J dan Wijaya, K M 2013 Peningkatan kualitas gel sosis ikan lele dengan 

penambahan tepung Gracilaria gigas Jurnal Pengolahan Hasil Perikanan Indonesia  16 12 

Yuliani, Nia 2015 Analisis Proksimat dan Kekuatan Gel Agar-Agar dari Rumput Laut Kering pada 
Beberapa Pasar Tradisional Jurnal Sains Natural Universitas Nusa Bangsa 2 2 101-115 

 

 


