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Abstract: A high variability of seaweed quality might be influenced byduration of rearing
(harvesting age). This study aimed to investigate the appropriate harvestingagefor the best
quality, that be conducted on Lagurudavillage’s waters, Takalarregency(05°26'07.9"S and
119°22'29.9"W) by using floating monoline method.A 50 grams of each seed’s initial weight
was set with 30 cm space each seed, kept submerged at the depth of 50cm above seawater
surface. The quality of Caulerpasp measured at different harvesting age includes: moisture,
protein, fat, crude fiber, carbohydrate and ash content. The quality Caulerpasp and water
guality were analyzed descriptively. The quality of Caulerpasp (protein, crude fiber,
carbohydrate, ash content) was observed increase in line with the increase of harvesting age.
Several observed nutrient contents, such as protein (13.80%), crude fiber (15.72%), NFE
(10.75%), and ash content (29.01%), were quite high. The moisture was monitored in the range
of 42.98%-48.77%. the fat content was fluctuated in the range of 0.17%-0.29%. Water quality
parameters, such as light intensity, temperature, pH, salinity, turbidity, nitrate and phosphate,
were observed in the ideal condition for the growth of Caulerpa sp.
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