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PENENTUAN KUALITAS MADU DITINJAU DARI KADAR SUKROSA 

DENGAN METODE LUFF SCHOORL 

 

 

ABSTRAK 

 

Telah dilakukan penentuan kadar sukrosa pada beberapa sampel madu. Pada 

penelitian ini diambil sampel sebanyak empat sampel yang diperoleh dari 

perbelanjaan kota Garut. Sampel diuji secara kuantitatif dengan metode Luff 

Schoorl. Prinsip dari metode Luff Schoorl adalah iodometri karena menggunakan 

ion iodida sebagai dasar penetapan kadar gula. Hasil penelitian menunjukkan 

bahwa sebanyak empat sampel yaitu madu A, madu B, madu C, dan madu D 

dengan kadar sukrosa berturut-turut adalah 1,29; 9,12; 13,91; dan 5,64%. Hal ini 

menunjukan bahwa pada sampel madu A yang diteliti memiliki kadar sukrosa 

yang sesuai dengan aturan standar mutu madu, sedangkan ketiga sampel lainnya 

yaitu madu B, madu C, dan madu D memiliki kadar sukrosa yang tidak sesuai 

dengan aturan standar mutu madu. Standar mutu madu menurut SNI 01-3545-

2004 yaitu ≤ 5%.  

 

Kata kunci: Madu,sukrosa, luff schoorl 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

DETERMINING OF THE QUALITY OF HONEY REVIEWED FROM 

SUCROSE LEVEL WITH LUFF SCHOORL METHOD 

 

 

ABSTRACT 

 

Determining of the quality of honey reviewed from sucrose level with Luff 

Schoorl method had been done. On this research, 4 samples was taken and 

obtained from center market in Garut city. The samples were tested quantitatively 

by luff schoorl method. The principle of this method was iodometry because of 

iodide ion used as the basis for the determination of sugar levels. The results 

showed that sucrose level from 4 samples, such as A, B, C, and D honey were of 

1.29; 9.12; 13.91; and 5.64% sequentially. These things showed that only A honey 

samples had sucrose level which corresponds to the rules of standard quality of 

honey, while the other three samples such as B, C, and D honey had the sucrose 

level did not match to the rules of standard quality.The quality standard of honey 

accordance to SNI 01-3545-2004 was ≤ 5%. 

 

Keywords: Honey,sucrose, luff schoorl 
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