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Asam Kromotropat; formalin; mie basaly pedagang jajanan;
talu,
Chomotropic acid; formalin; street vendors tofu; wet noodle.

Formalin (larutan Formaldehida 37% dalam air) sering
disalahgunakan fungsinya untuk mengawetkan makanan /
bahan makanan seperti tali dan mie basali. Di sekitar kampus
Universitas YARSI Jakarta, banyak pedagang jajanan yang
menggunakan balian baku tahw dan mie basali, seperti
gorengan tahu, tahw krispi, tal goreng untuk ketoprak, baso
tahu dan mie ayam. Tujuan penelitian ini adalali wntuk
menganalisis kandungan formaldehida pada tahwu dan mie
basah pada produk pedagang jajanan di sekitar kampus
Universitas YARSI Jakarta. Analisis kualitatif adanya
Sformaldehida dalam sampel, dilakukan dengan metode asam
kromotropat yang dimodifikasi, dan analisis kuantitatif dengan
metode spetrofotometri dengan pereaksi Nash pada A 413 mm.
Hasil penelitian menunjuidan balroa semua produk berbahan
baku tahu dan mie basah pada pedagang jajanan di sekitar
kampus Universitas YARSI Jakarta menggunakan balian baku
taltu dan mie basah yang ditambah bahan pengawet formalin
dengan kadar formaldeitida dalam taln berkisar antam (13,9—
183,3) ppm dan dalam mie basah berkisar antara (13,9—408,3)
ppu.

Formalin (Formaldeliyde 37 % solution in water) function was
Sfrequently misused in preserving food or food material such as
tofu and wet noodle. Many street vendors nearby YARSI
University Jakarta are using tofu and wet noodle as in fried
tofu, crispy tofu, fried tofu for ketoprak, tofu meatball and
chicken noodle (mie ayam). The purpose of this study is to
analyse Formaldelyde content in tofu and wet noodle used in
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ABSTRAK

ormalin mevupakan lanan formaldehid 35-40% yang diklasifikasikem sebagai
disinfektan kuat. Walaeprn formalin sangar l‘nerbalu.rva Jika terlunlp tevabsorpsi mzlahu
kaelit atene tevmakan, tetapi formalin seving disalah
Penelitian ini tertguan wunik mendeteksi formalin dalam mlm (b pasar tradmanal
l‘uruukarm. Tahapan dalam penelitian ini melipre u;l kveali asam
opat dan wji k itaif d metode speke smar p pada~“0 2
nm setelah penambahan pereaksi Nash. Hasil menumjukdan 44, 44% sampel mengandung
formalin dengan kadar 5,59-12,86 ppm.

Kata Kunci: Formalin, Asam kromotropat, Peveaksi Nash, Spekirofotomerri

ABSTRACT

'ormalin is 35~ 40'%: fmmnldehwd.e soluucm which classified as strong disinfectant. For

malin is very dang if i bed through the skin or ingested, bt formalin
often abused as food preservative. This study is aimed to formalin detection of tofte from
Prurwakarta traditional market. The steps in this study consist of qualitative test with
dhromotrapic acid reagent and quamtitative test with visible spectrophotomerric method at
410,2 nm in wave length after Nash reagent addition. The result showed 44.44% sample
contain formalin ar 5.59-12.86 ppm.

Keywords: Formalin, Cromotropic acid, Nash reagent, Spectrophotometry

PENDAHULUAN

Jenis bahan tambahan makanan
yang diijinkan dan yang dilarang peng-
gunaannya telah diarur dalam Permenkes
No.1168/Menkes/Per/X/1999 yang me-
rupakan perubahan dari Permenkes

No.722/Menkes/Per/IX/1988 tentang

bahan tambahan makanan (Depkes,
1999). Pada kenyataannya, sering terjadi
penyalahgunaan bahan tambahan makan-
an Jdi masyarakat, contohnya formalin. For-
malin sering disalahgunakan sebagai
pengawet pada tahu, ayam, mie basah, dan
ikan asin (Arfin dkk, 2005; Departemen
Perindustrian RI, 2006).

Deteksi Formalin dalam Tahu di Pasar

Formalin merupakan larutan formal-
dehid 35-40% dalam air dengan metanol
10-15% sebagai stabilisator. Formaldehid
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PERBEDAAN KADAR FORMALIN PADA TAHU PUTIH DI TINGKAT
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Abstract :indonesian population more to consume plant-based protein than
animal-based protein. Plant-based proteins that consumed by many people are
tofu and tempeh. Nowadays, in the market is circulating tofu which added harmful
preservatives such as formalin. The addition of formalin in tofu can be done by
producer or trader. This study aimed to analyze the differences of formaldehyde
levels in tofu at the level of producers and of traders in Semarang. This study is
quantitative, which use observational analytic type by a cross-sectional plan. The
total sample is 24 tofu samples consist of 5 tofu at producer level and 19 tofu at
traders level. Analysis of correlation between knowledge, attitude of traders with
the presence of formalin using Fisher's exact test. Analysis of tofu sample done
qualitatively using chromatropic acid, if positive followed by quantitative analysis
using spectrophotometric method. Laboratory test results stating that all the tofu
samples at producer level do not contain formaldehyde and 26% of tofu samples
at traders level positive containing formalin. Levels of formaldehyde in the
samples varied between1.55 to 5049,91 ppm. Tofu with positive formaldehyde
content contained in traders with less knowledge category (p-value = 0.011).
There is no relationship between attitude of traders with presence of
formaldehyde in tofu (p-value = 1.000). There is no relationship between
knowiedge with attitudes of traders towards the use of formalin in tofu (p-value =
1.000). Education about dangers of formaldehyde should be done intensively and
thoroughly to businesses. Society should improve skills in choosing safe food.

Keywords: for yde, tofu, prodi ders, behaviour
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Lampiran 2
Hasil penelitian 1

Lampiran 3. Penentuan Panjang Gelombang Maksimum Formaldehid

Spectrum: FORMALIN
Comment: Panjang gelombang max formalin

Threshold: 0.1000
Abscissa units:

Ordinate units: A
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Ordinate Type
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Gambar 7. Kurva absorbsi formaldehid dengan pereaksi nash
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Lampiran 8. Penetapan kadar formaldehid pada tahu pasar Ciputat

Tabel 4. Hasil uji penetapan kadar formaldehid pada tahu pasar Ciputat

Berat sampel Kadar Kadar
Sampel Absorbansi Kadar rata-rata
(gram) (ppm) | (rata-rata)
10,003 03146 100,7812
Sampel 1 10,003 03510 112,1562 | 1048749 104,8749
10,003 03175 101,6875
10,001 0,0279 11,1875
Sampel 2 10,001 0,0274 11,0312 11,2083 11,2083
10,001 0,0286 11,4062
10,008 0,0000 -
Dianggap
Sampel 3 10,008 0,0021 3,1250 -
tidak terdeteksi
10,008 0,0009 2,7500
10,003 0,6113 193,5000
Sampel 4 10,003 0,5918 1874062 | 1908021 190,8021
10,003 0.6049 191.5000
10,006 0.6334 2004062
Sampel 5 10,006 0,6387 202,0625 | 2019896 201,9896
10.006 0.6433 203,5000
10,001 0,0247 10,1875
Dianggap
Sampel 6 10,001 0,0230 9,6562 -
tidak terdeteksi
10,001 0,0291 11,5625
10,004 0,0021 3,1250
Dianggap
Sampel 7 10,004 0,0040 3.7187 -
tidak terdeteksi
10,004 0,0020 3,0937
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Hasil penelitian 2

Tabel Hasil analisis kandungan formaldehida dalam sampel tahu Jenis

Sampel Hasil Analisis

KUALITATIF * KUANTITATIF (Ppm)

Tahu (Mentah) + 183,33
Tahu (Baso Tahu) + 55,56
Tahu (Gorengan) + 37,5
Tahu (Mentah) + 83,8
Tahu (Gorengan) + 13,9
Tahu (Gorengan) + 16,68
Tahu (Mentah) + 27,77
Tahu (Mentah) + 16,67

Keterangan : * + = mengandung formaldehida.

Hasil penelitian 4

Tabel 7. Hasil Pengujian Kadar Formalin pada Tahu di Tingkat Pedagang

No Kode sampel Absorbansi Kadar
formalin
1 JHR2 0,0314 2,35
JHR2
0,0259 1.55
2 JHR4 0,3534 4928,20
JHR4 0,3618 5049,91
3 JHR5 0,0359 3,00
JHRS 0,0379 3,30
4 PDR2 0,0327 2,54
PDR2 0,0315 2,37
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KRA3 0.0304 221
KRA3 0,0293 205
JHR5 0,0359 3.00
JHRS 0,0379 330
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