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ANALISIS KADAR NITRIT (NO2) PADA KORNET DAGING SAPI DENGAN 

METODE GRIESS SECARA SPEKROFOTOMETRI VISIBLE 

 

ABSTRAK  

 

Telah dilakukan penelitian analisis kadar nitrit (NO2) dari sampel Kornet Daging 

Sapi dalam kemasan kaleng. Penelitian ini bertujuan untuk mengetahui besarnya 

kandungan nitrit (NO2) yang terkandung dalam kornet daging sapi dalam kemasan 

kaleng, dengan menggunakan metode Griess secara spektrofotometri visible. 

Besarnya kadar Nitrit (NO2) yang terdapat didalam sampel yang dianalisis dengan 

menggunakan Metode Griess Secara Spektrofotometri Visible dengan panjang 

gelombang 523 nm. Hasil analisis kadar nitrit (NO2) dari Kornet Daging Sapi 

dengan nilai rata-rata sampel kornet A kadar nitrit rata-rata 17,2525 mg/kg, 

sampel B dengan kadar nitrit rata-rata 20,1235 mg/kg, sampel C yaitu kadar nitrit 

rata-rata  22,2238 mg/kg dan sampel D terdapat kadar nitrit rata-rata 12,2619 
mg/kg. 

 

Kata Kunci : Kornet Daging Sapi, Kadar Nitrit (NO2), Metode Griess, 

Spektofotometri Visible 

 

 

 

 

 

 

 

 

 



 

 

ANALYSIS NITRITE LEVELS (NO2) IN CORNED BEEF GRIESS USING  

THE VISIBLE SPEKTROFOTOMETRI 

 

ABSTRACT 

 

Has conducted research analyzes the levels of nitrite (NO2) of the sample Corned 

Beef in cans. This study aims to determine the content of nitrite (NO2) contained 

in corned beef in cans, using the Griess method visible spectrophotometry. The 

magnitude of the levels of nitrite (NO2) contained in the samples analyzed using 

method Griess In Visible spectrophotometry at wavelength 523 nm. The results of 

the analysis of the levels of nitrite (NO2) on Corned Beef with the average value 

of the sample A corned beef nitrite levels on average 17.2525 mg / kg, sample B 

with an average nitrite content of 20.1235 mg / kg, ie samples C levels average 

nitrite 22.2238 mg / kg and sample D contained nitrite levels on average 12.2619 

mg / kg. 

 

Keywords: Corned Beef, levels of nitrite (NO2), Griess method, 

Spectophotometric Visible 
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