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ABSTRAK 

 

Makanan dan segala aspek pendukungnya sangat berperan penting dalam kehidupan 

sehari-hari, penggunaan bahan pengawet sebagai zat tambahan sering ditemukan 

hampir pada semua jenis pangan, termasuk makanan, minuman dan bumbu. Salah 

satu bahan pengawet yang umum digunakan yaitu natrium benzoat. Natrium benzoat 

termasuk bentuk garam dari asam benzoat yang sering digunakan karena mudah 

larut dalam air. Review artikel ini bertujuan untuk mengetahui informasi terkait batas 

ambang penggunaan kadar natrium benzoat dalam makanan, minuman dan bumbu 

di pasaran. Metode yang digunakan adalah studi pustaka. Pustaka yang digunakan 

yakni jurnal nasional terindeks SINTA, ber-ISSN atau jurnal internasional yang 

diterbitkan secara online 10 tahun terakhir, dilakukan melalui mesin pencarian 

Google Scholar dan Sciencedirect. Dari beberapa penelusuran studi pustaka 

didapatkan hasil kadar tertinggi natrium benzoat pada makanan dengan sampel mie 

instan 9.1033 mg/kg, minuman 5.904 mg/kg yaitu pada minuman sirup kemasan 

tanpa merek dan bumbu dengan sampel bumbu Jahe giling 1177.3934 mg/kg. 

Berdasarkan data yang telah dianalisis, masih terdapat makanan, minuman dan 

bumbu yang beredar di pasaran tidak memenuhi syarat kadar pengawet natrium 

benzoat yang ditetapkan BPOM karena melebihi kadar yang ditentukan.  
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ABSTRACK 

 

Food and all its supporting aspects play an important role in everyday life, the use 

of preservatives as additives is often found in almost all types of food, including 

food, beverages and seasonings. One of the commonly used preservatives is sodium 

benzoate. Sodium benzoate is a salt form of benzoic acid that is often used because 

it is easily soluble in water. This review article aim was to find out information 

related to the threshold for the use of sodium benzoate levels in food, beverages 

and seasonings on the market. The method used was literature study. The libraries 

used was national journals indexed by SINTA, with ISSN or international journals 

published online in the last 10 years, conducted through the search engines Google 

Scholar and Sciencedirect. From several literature searches, it was found that the 

highest levels of sodium benzoate in food with samples of instant noodles 9,1033 

mg/kg, drinks 5,904 mg/kg, namely in unbranded packaged syrup drinks and spices 

with samples of ground ginger seasoning 1177,3934 mg/kg. Based on the data that 

has been analyzed, there are still foods, beverages and seasonings circulating in 

the market that do not meet the requirements for sodium benzoate preservative 

levels set by BPOM because they exceed the specified levels. 

Keywords: Seasoning, Food, Beverage, Sodium Benzoate 
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