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ANALISIS KUANTITATIF FORMALIN DAN GARAM  

DALAM IKAN TOMAN ASIN YANG DI JUAL DI KOTA SAMARINDA 

 

 

ABSTRAK 

 

Telah dilakukan penelitian analisis kuantitatif formalin dan garam dalam ikan 

toman asin yang di jual di Kota Samarinda. Penelitian formalin pada ikan toman 

asin dilakukan dengan uji kualitatif dan kuantitatif serta penetapan kadar garam. 

Hasil penelitian menunjukkan bahwa dari tujuh sampel terdapat tiga ikan toman 

asin yang mengandung formalin menggunakan spektrofotometri uv-vis pada 

panjang gelombang 412, 575, and 592 nm dan pada hasil penetapan kadar garam 

menggunakan metode titrasi menunjukkan bahwa semua sampel tidak memenuhi 

persyaratan (SNI) yaitu melebihi 20%. Pada ikan toman asin dari tiga pasar 

diperoleh hasil kadar sebesar 0,8; 0,8; dan 0,9 ppm serta kadar garam yang 

diperoleh sebesar 66,76% dan yang paling tinggi sebesar 80,11% diantara sampel 

yang lain.  

 

Kata kunci: Formalin, Ikan Toman Asin, Garam. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

THE QUANTITATIVE ANALYSIS OF FORMALIN AND SALT  

ON THE SALTED TOMAN FISH SOLD IN SAMARINDA 

 

 

ABSTRACT 

 

The quantitative analysis of formaldehyde and salt on salted toman fish sold in 

Samarinda had been done. The research was conducted by qualitative and 

quantitative tests as well as the determination of salt level on salted toman fish. 

The results showed that three of seven samples contained containing 

formaldehyde detected by uv-vis spectrophotometry at a wavelength of 412, 575, 

and 592 nm in meanwhile the determination of salinity using titration method 

showed that all the samples did not meet the requirements (SNI) i.e. more than 

20%. On salted toman fish obtained from three markets showed formalin levels as 

of 0.8; 0.8; and 0.9 ppm and salt level was of 66.76% and the highest at 80.11% 

among the samples. 

 

Keywords: Formalin, Salted Toman Fish, Acid, Salt. 
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