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ABSTRAK 

 

Analisis kualitatif dan kuantitatif Natrium siklamat pada minuman yang 

beredar di Kabupaten Garut, Jawa Barat telah dilakukan.. Pada penelitian ini 

diambil sampel sebanyak 20 sampel yang di peroleh dari pasar tradisional 

Kabupaten Garut. Sampel di uji secara kualitatif dengan metode pengendapan dan 

kuantitatif dengan metode nitrimetri. Hasil penelitian menunjukkan bahwa sampel 

sebanyak 20 sampel semuanya positif menggunakan pemanis sintetis yaitu 

natrium siklamat dengan kadar natrium siklamat yang paling besar yaitu 

1,85gr/sajian. Angka tersebut masih di bawah ambang batas Peraturan Menteri 

Kesehatan Republik Indonesia No:208/MENKES/PER/IV/1985.  

 

Kata kunci: natrium siklamat, minuman, pengendapan, nitrimetri.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

ABSTRACT 

 

Analysis qualitative and quantitave of sodium cyclamate on beverage 

released around Garut District, West Java had been done. In this research, 20 

samples were taken from tradisional market at Garut District. Samples were tested 

qualitatively with deposition method and quantitatively using nitrimetri method. 

The result showed that 20 samples were positive contain sodium cyclamate with 

the highest level was of 1,85gr/dish. This number level was still below the 

threshold of Regulation of Health Republik Indonesia Minister No: 

208/MENKES/PER/IV/1985.  

 

Keywords: sodium cyclamate, beverage, deposition, nitrimetri.  
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