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ABSTRACT 

 

Fe is one of the minerals contained in eggs and is important in the 

formation of hemoglobin (Hb). Iron deficiency can cause anemia, impaired nerve 

formation processes, motor disorders, and growth disorders. However, excess 

iron can also trigger various diseases due to the accumulation of this substance in 

the body, such as a weakened body condition, damage to the liver, heart, 

pancreas and possible damage to other organs. The purpose of this study was to 

determine the Fe content in salted duck eggs sold at the MMTC traditional 

market, Medan. This research is a descriptive study while laboratory testing was 

carried out quantitatively, and was carried out at the Regional Health 

Laboratory, North Sumatra Province from November 2022 - May 2023. The 

population of this study were all salted duck egg traders, while 5 salted duck eggs 

were sold in traditional markets MMTC Medan was taken as samples. Primary 

data is collected through observation. Quantitative method using AAS (Atomic 

Absorption Spectrophotometry) was used in this study. Through research, the Fe 

content was obtained as follows: in sample A it was 43.65 mg/kg, in sample B it 

was 32.6 mg/kg, in sample C it was 33.35 mg/kg, in sample D it was 43.6 mg/kg 

kg, and in sample E is 27.2 mg/kg. Based on the Fe levels obtained in salted egg 

samples A, B, C, D, E, it is recommended to consume 1 salted egg per day to meet 

the need for iron and according to the 2019 Nutrition Adequacy Figures table. 
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ABSTRAK 

 

Zat  besi  (Fe)  merupakan  salah  satu  mineral  yang  terkandung  dalam  

telur. Zat besi penting dalam pembentukan hemoglobin (Hb).Kekurangan zat besi 

dapat menimbulkan anemia, gangguan proses pembentukan saraf, gangguan 

motorik, gangguan pertumbuhan. Akan tetapi kelebihan zat besi juga 

menyebabkan pemicu berbagai penyakit akibat tertimbun(terakumulasi) di dalam 

tubuh sepertikondisi melemah, kerusakan hati, jantung, pankreas dan 

kemungkinankerusakan organ lain. Tujuan dari penelitian ini adalah untuk 

mengetahui kadar zat besi (Fe) pada  telur bebek asin yang dijual di pasar 

tradisional MMTC Medan. Jenis penelitian ini merupakanpenelitian  deskriptifdan 

pengujian laboratorium dilakukan secara kuantitatif. Penelitian ini dilakukan di 

Laboratorium Kesehatan Daerah Provinsi Sumatera Utara. Penelitian dilakukan 

pada bulan November 2022 – Mei 2023. Populasi dari penelitian ini adalah 

seluruh pedagang telur bebek asin dan sampel yang diambil yaitu 5 telur bebek 

asin yang dijual di pasar Tradisional MMTC Medan. Jenis data yang diperoleh 

berdasarkan data primer dan data dikumpulkan dengan cara observasi. Metode 

pemeriksaan yang digunakan adalah metode kuantitatif dengan alat AAS (Atomic 

Absorption Spectrophotometry).Pengukuran kadar besi (fe) pada Sampel A 43,65 

mg/kg, Sampel B 32,6 mg/kg, Sampel C 33,35 mg/kg, Sampel D 43,6 mg/kg, 

Sampel E 27,2 mg/kg. Berdasarkan kadar fe dari pengukuran telur asin A, B, C, 

D, E maka dianjurkan untuk mengonsumsi 1 butir telur asin per hari untuk 

memenuhi kecukupan gizi zat besi pada manusia sesuai AKG 2019. 

 

Kata Kunci     : Spektrofotometri Serapan Atom, Telur bebek asin,  
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