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ABSTRAK 

 

 Penelitian ini dilakukan dengan analisis bahan pengawet natrium benzoat 
pada saus cabai. Berdasarkan Permenkes RI No.1168/Menkes/Per/X/1999 dan 
BPOM No 36 Tahun 2013, batas maksimum penggunaan natrium benzoat pada 
pangan adalah 1g/kg. Penelitian ini dilakukan untuk mengetahui kadar natriium 
benzoat yang terdapat pada saus cabai yang dijual di pasar sore Padang Bulan. 
 Jenis penelitian ini adalah peneltian eksperimen dengan uji kuantitatif. 
Sampel yang diambil menggunakan teknik purposive sampling sebanyak 5 sampel 
dengan kriteria yang telah ditentukan. Uji kualitatif dilakukan dengan 
menggunakan reaksi FeCl3 dan penetapan kadar natrium benzoat dilakukan 
dengan titrasi secara alkalimetri. 
 Hasil penelitian yang diperoleh, semua sampel mengandung natrium 
benzoat ditandai dengan adanya endapan merah muda dan kadar natrium benzoat 
yaitu sampel A= 0,0665 g/kg, sampel B= 0,0755 g/kg, sampel C= 0,1046 g/kg, 
sampel D= 0,1317 g/kg, sampel E= 0,1224 g/kg.  
 Dapat disimpulkan bahwa kadar Natrium Benzoat pada saus cabai, 
terdapat dua sampel memenuhi batas maksimal dan tiga sampel melebihi batas 
maksimal. 
 
Kata kunci       : Saus Cabai, Natrium Benzoat, Alkalimetri 

Daftar Bacaan : 19 (2011-2022) 
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ABSTRACT 

 

This research was conducted by analyzing the content of the preservative 

sodium benzoate in chili sauce.The Regulationof the Minister of Health of 

Indonesia No. 1168/Menkes/Per/X/1999 and BPOM (Indonesian Food and Drug 

Administration) No. 36 of 2013 stipulates the maximum limit of sodium benzoate 

used in food is 1g/kg. This study was to determine the level of sodium benzoate 

contained in chili sauce sold at the Padang Bulan afternoon market. 

This research is an experimental study with a quantitative test that 

examines 5 samples obtained through purposive sampling technique after meeting 

the predetermined criteria. The qualitative test was carried out through the FeCl3 

reaction test and the sodium benzoate level was determined by alkalimetric 

titration. 

Through the results of the study, it was known that all samples contained 

sodium benzoate which was characterized by the presence of a pink precipitate in 

the sample; and levels of sodium benzoate in sample A = 0.0665 g/kg, in sample 

B = 0.0755 g/kg, in sample C = 0.1046 g/kg, in sample D = 0.1317 g/kg, and in 

sample D = 0.1317 g/k,. sample E= 0.1224 g/kg. 

This study concluded that the content of Sodium Benzoate was found in 

chili sauce, where two samples were in accordance with the maximum limit, while 

the other three samples exceeded the maximum limit set. 

Keywords : Chili Sauce, Sodium Benzoate, Alkalimetry 

References : 19 (2011-2022) 
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