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 ABSTRAK 

           Kalsium merupakan zat gizi mikro yang dibutuhkan oleh tubuh dan 

mineral yang paling banyak terdapat dalam tubuh. Sumber utama kalsium terdapat 

pada susu dan olahannya. Tujuan dilakukan penelitian ini untuk mengetahui 

kandungan kalsium. Dalam penelitian ini telah dilakukan analisis kalsium dalam 

susu kambing dan kefir susu kambing dengan metode spektrofotometri serapan 

atom (SSA). Pengukuran kadar kalsium dilakukan pada panjang gelombang 

422,7nm. Dari hasil penelitian didapatkan kadar kalsium pada susu kambing 

adalah 40,63 mg kalsium dalam 200 mL sedangkan kefir susu kambing 

menghasilkan 57,93 mg kalsium dalam 120 mL. 

 

Kata kunci : susu kambing, kefir susu kambing, kalsium, spektrofotometri 

serapan atom. 
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ABSTRACT 

 Calcium is a micronutrient needed by the body and the most abundant 

minerals in the body. The main source of calcium is found in milk and processed 

foods. The purpose of this study was to determine calcium content. In this study an 

analysis of calcium in goat's milk and goat's milk kefir by atomic absorption 

spectrophotometry (AAS) method was carried out. Measurement of calcium levels 

was carried out at a wavelength of 422.7 nm. From the results of the study, 

calcium levels in goat's milk were 40.63 mg calcium in 200 mL while goat milk 

kefir produced 57.93 mg of calcium in 120 mL. 

 

Keywords: goat’s milk, goat milk kefir, calcium, atomic absorption 

spectrophotometry
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