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ABSTRAK 

Telah dilakukan penelitian terhadap kandungan Pb dalam gorengan beserta 

minyaknya yang dijual di pinggir jalan di kawasan Kota Garut, yaitu wilayah 

Warung Peuteuy dan Terminal Guntur dengan membandingkan gorengan beserta 

minyaknya yang dimasak sendiri. Tahap awal dilakukan destruksi basah terhadap 

sample dan dianalisis menggunakan Spektrofotometri Serapan Atom. Hasil 

analisis menunjukkan bahwa semua sampel mengandung Pb, namun tidak 

melebihi ambang batas Pb dalam makanan berdasarkan peraturan BPOM RI No. 

03725/B/SK/VII/1989 yaitu 2 ppm. Sampel produk gorengan mengandung 

logamPb dengan kisaran konsentrasi 2,7x10-5 ppm – 2,5x10-4 ppm dan sampel 

minyak goreng mengandung logamPb dengan kisaran konsentrasi 6,3x10-6 – 

2,4x10-4 ppm. Pengambilan sampel dilakukan dengan 1, 5, 10, 15 kali 

penggorengan dan diambil pada jam sibuk yaitu pukul 16.00 WIB – 18.00  WIB. 

Kata kunci : Pb, gorengan, minyak, Spektrofotometri Serapan Atom 

 

 

 

 

 

 

 

 

 

 

  



 

 

ABSTARCT 

 The Analysisof leadmetallic content on“gorengan” (fried foods) and its 

cooking oil had been done. The samples were taken from roadside seller at 

WarungPeuteuy and Guntur Bus Station in Garut City, West Java, which 

compared byhomemade. In the first step, sample was made as wet digestion and 

analyzed by Atomic Absorption Spectrophotometry. The analysis result proved 

that all the samples contain leadmetallic, but still underleadmetallic limits on food 

based onindonesian government (BPOM) such as of 2 ppm. Samples of  

“gorengan”cotainingleadmetallic with a range concentration of 2.7x10-5 – 2.5x10-4 

ppm and cooking oil samples containing leadmetallic with a range concentration 

of 6.3x106 – 2,4x10-4 ppm. The sampling was taken with 1, 5, 10, 15 times of 

frying and taken at busy hour between 4 until 6 pm. 

Keyword : metallic lead, fried, oil, Atomic Absorption Spectrophotometry 
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