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ABSTRAK 

 

PEMANFAATAN RUMPUT LAUT (Gracilaria sp.) DAN WORTEL 

(Daucus carota) SEBAGAI BAHAN SUBTITUSI PADA PEMBUATAN 

GYOZA UDANG VANAME (Litopenaeus vannamei) DALAM UPAYA 

PENYEDIAAN PANGAN BERGIZI DAN HALAL 

 

Oleh: 

Fity Andaya 

 

Gyoza merupakan makanan khas Jepang yang umumnya berbahan 

daging babi, sehingga udang vaname (Litopenaeus vannamei) digunakan 

sebagai alternatif halal, dengan penambahan agar Gracilaria sp. dan wortel 

untuk meningkatkan tekstur, warna, dan kualitas produk. Penelitian ini 

bertujuan untuk menganalisis pengaruh agar Gracilaria sp. dan pengaruh 

penambahannya terhadap uji proksimat dan uji organoleptik. Penelitian ini 

menggunakan metode eksperimental jenis Rancangan Acak Lengkap (RAL). 

Perlakuan yang diterapkan yaitu G1 (0% Gracilaria sp. dan wortel), G2 

(0,25% Gracilaria sp. dan 2% wortel), G3 (0,5% Gracilaria sp. dan 4% 

wortel), dan G4 (0,74% Gracilaria sp. dan 6% wortel). Analisis statistik 

menggunakan Oneway Anova dan uji lanjutan Duncan’s Multiple Range Test 

(DMRT). Hasil penelitian menunjukkan bahwa rumput laut Gracilaria sp. 

yang dihasilkan memiliki kadar air 9,87%, kadar abu 0,81%, dan pH larutan 

agar 5 pada konsentrasi 0,1%, 0,2%, dan 0,3%, dengan rendemen agar 

sebesar 6,8%. Analisis Oneway Anova menunjukkan bahwa penambahan 

Gracilaria sp. dan wortel memberikan pengaruh yang signifikan (p < 0,05) 

pada semua perlakuan terhadap kadar air, abu, protein, lemak, dan 

karbohidrat gyoza. Perlakuan terbaik ditunjukkan oleh kombinasi agar 

0,25% dan wortel 2% (G2) yang menghasilkan kadar air terendah, serta 

kadar protein dan karbohidrat tertinggi. Selain itu, seluruh perlakuan 

terhadap uji organoleptik juga menunjukkan perbedaan yang signifikan (p 

< 0,05) pada aspek warna dan tekstur gyoza, tetapi tidak terdapat 

perbedaan yang signifikan (p > 0,05) pada aspek rasa dan aroma. Perlakuan 

G4 paling disukai oleh panelis (33,3%) diikuti G1 (30,0%), G3 (26,7%), dan 

G2 (10,0%).  

 

Kata kunci:  rumput laut, Gracilaria sp., ekstraksi, bioteknologi, gyoza 
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ABSTRACT 

UTILIZATION OF SEAWEED (Gracilaria sp.) and CARROT (Daucus carota) 

AS SUBTITUTION INGREDIENTS FOR VANAME SHRIMP (Litopenaeus 

vannamei) GYOZA TO PROVIDE NUTRITIOUS AND HALAL FOOD 

 

By: 

Fity Andaya 

 

Gyoza is a typical Japanese food that is generally made from pork, so 

vaname shrimp (Litopenaeus vannamei) is used as a halal alternative, with 

the addition of Gracilaria sp. agar and carrots to improve the texture, color, 

and quality of the product. This study aims to analyze the effect of Gracilaria 

sp. agar and the effect of its addition on proximate tests and organoleptic 

tests. This study used an experimental method of the Completely 
Randomized Design type. The treatments applied were G1 (0% Gracilaria 

sp. and carrots), G2 (0.25% Gracilaria sp. and 2% carrots), G3 (0.5% 

Gracilaria sp. and 4% carrots), and G4 (0.74% Gracilaria sp. and 6% 

carrots). Statistical analysis using Oneway Anova and Duncan's Multiple 

Range Test (DMRT) follow-up test. The results showed that Gracilaria sp. 

seaweed. The resulting water content was 9.87%, ash content was 0.81%, 

and the pH of the agar solution was 5 at concentrations of 0.1%, 0.2%, and 

0.3%, with an agar yield of 6.8%. Statistical analysis (Oneway Anova) 

showed that the addition of Gracilaria sp. and carrots had a significant effect 

(p < 0.05) on all treatments on the water, ash, protein, fat, and carbohydrate 

content of gyoza. The best treatment was shown by the combination of 

0.25% agar and 2% carrots (G2) which produced the lowest water content, 

as well as the highest protein and carbohydrate content. In addition, all 

treatments for organoleptic tests also showed significant differences (p < 

0.05) in the color and texture aspects of gyoza, but there were no significant 

differences (p > 0.05) in the taste and smell aspects. Treatment G4 was the 

most preferred by the panelists (33.3%) followed by G1 (30.0%), G3 

(26.7%), and G2 (10.0%). 

Keywords: Seewed, Gracilaria sp. Extraction, Biotechnology, Gyoza 
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