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ABSTRAK 

IDENTIFIKASI KANDUNGAN BORAKS DAN FORMALIN PADA 

BERBAGAI OLAHAN FROZEN FOOD 

DI KECAMATAN PATUMBAK 

 
Shela Mariska, Sri Bulan Nasution, ST, M.Kes 

Politeknik Kesehatan Kementerian Kesehatan Medan 

shelamariska94@gmail.com 

 

Frozen food merupakan produk pangan yang banyak dikonsumsi masyarakat 

karena praktis dan memiliki daya simpan yang lama, namun masih berpotensi 

mengandung bahan tambahan pangan berbahaya seperti boraks dan formalin. 

Penggunaan kedua bahan tersebut dilarang karena dapat menimbulkan gangguan 

kesehatan bagi tubuh. Penelitian ini bertujuan untuk mengetahui ada atau tidaknya 

pengawet boraks dan formalin pada olahan frozen food hasil produksi home industry 

yang dijual di toko frozen food di Dusun I, Desa Patumbak II, Kecamatan 

Patumbak. Jenis penelitian ini adalah kualitatif dengan desain deskriptif. Sampel 

penelitian terdiri dari 6 produk frozen food yaitu 3 bakso dan 3 nugget yang diambil 

dari tiga toko frozen food menggunakan teknik purposive sampling. Pemeriksaan 

dilakukan di Laboratorium Toksikologi Klinik Poltekkes Kemenkes Medan 

menggunakan metode uji nyala api, kertas kurkumin, dan test kit untuk pemeriksaan 

boraks, serta metode asam kromatofat, KMnO₄, dan test kit untuk pemeriksaan 

formalin. Hasil penelitian menunjukkan bahwa seluruh sampel tidak terindikasi 

mengandung boraks. Pada pemeriksaan formalin diperoleh hasil bahwa Bakso 1, 

Bakso 2, Nugget 1, dan Nugget 2 terindikasi mengandung formalin, sedangkan 

Bakso 3 dan Nugget 3 tidak terindikasi mengandung formalin. Berdasarkan hasil 

penelitian dapat disimpulkan bahwa seluruh sampel frozen food tidak terindikasi 

mengandung boraks, namun sebagian sampel masih terindikasi mengandung 

formalin sehingga belum memenuhi ketentuan keamanan pangan. 

 

Kata Kunci: Boraks, formalin, frozen food, keamanan pangan, uji kualitatif 
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ABSTRACT 

IDENTIFICATION OF BORAX AND FORMALIN CONTENT IN 

VARIOUS FROZEN FOOD PRODUCTS 

IN PATUMBAK DISTRICT 

 
Shela Mariska, Sri Bulan Nasution, ST, M.Kes 

Health Polytechnic of the Ministry of Health, Medan 
shelamariska94@gmail.com 

 

Frozen food is a food product widely consumed by the public due to its convenience 

and long shelf life. However, it still has the potential to contain hazardous food 

additives such as borax and formalin. The use of these substances in food is 

prohibited because they may cause adverse health effects. This study aimed to 

determine the presence or absence of borax and formalin in processed frozen food 

products produced by home industries and sold in frozen food stores in Hamlet I, 

Patumbak II Village, Patumbak District. This study employed a qualitative research 

method with a descriptive design. The samples consisted of six frozen food products, 

including three meatball samples and three nugget samples, collected from three 

frozen food stores using a purposive sampling technique. The examinations were 

carried out at the Clinical Toxicology Laboratory of Poltekkes Kemenkes Medan 

using the flame test, turmeric paper test, and borax test kit for borax detection, as 

well as the chromotropic acid method, KMnO₄ test, and formalin test kit for 

formalin detection. The results showed that no borax was detected in any of the 

samples. In the formalin examination, Meatball 1, Meatball 2, Nugget 1, and 

Nugget 2 were indicated to contain formalin, while Meatball 3 and Nugget 3 were 

not indicated to contain formalin. Based on the results, it can be concluded that all 

frozen food samples were free from borax. However, some samples were indicated 

to contain formalin, suggesting that they do not meet food safety standards. 
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