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UJI SEMIKUANTITATIF FORMALIN DALAM MI BASAH  
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Pembimbing I  : dr. Fen Tih, M. Kes. 

Pembimbing II   : dr. Dani, M. Kes. 

 

Latar belakang Saat ini mi digunakan sebagai salah satu pangan alternatif dari 

nasi. Namun, ada kekhawatiran jika mengonsumsi mi dengan penambahan 

pengawet terlarang, misalnya formalin. Efek formalin terhadap tubuh mulai dari 

terhambatnya fungsi sel sehingga menyebabkan kematian sel yang berakibat 

lanjut berupa kerusakan pada organ tubuh. 

Tujuan Penelitian Untuk mengetahui ada tidaknya formalin pada mi basah yang 

akan diteliti secara semikuantitatif. 

Metode penelitian Penelitian ini merupakan penelitian deskriptif dengan disain 

penelitian cross sectional. Kandungan formalin diuji dengan metode asam 

kromatropat. 

Hasil Sampel yang diambil sebanyak sebelas sampel, setelah pemeriksaan 

terdapat tiga sampel positif tiga (+3), dua sampel positif dua (+2), satu sampel 

positif satu (+1) dan lima sampel negatif. 

Kesimpulan Sebanyak enam sampel dari sebelas sampel mi basah dari Pasar X 

Kota Bandung positif mengandung formalin. 

 

     Kata kunci mi basah, formalin, metode asam kromatropat. 
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ABSTRACT 

 

SEMIQUANTITATIVE TEST OF FORMALDEHYDE 

CONTAINED IN WET NOODLES  

IN X’S MARKET AT BANDUNG IN 2012 
 

Truely Panca Sitorus, 2013 

1
st
 Tutor : dr. Fen Tih, M. Kes. 

2
nd

 Tutor : dr. Dani, M. Kes. 

 

Background Nowadays, noodle is used as one of alternative of rice. But, there 

was an anxiety to consume noodle with forbidden preservative, example 

formaldehyde. The formaldehyde effect was started from inhibiting cell function 

till death of cell which continued with destruction of bodies. 

Objective To find out there was formaldehyde in wet noodles which will be tested 

in semiquantitative way. 

Research method The research is going to use descriptive research with cross 

sectional research design. Quantitative of formaldehyde is tested with 

chromotropic acid method. 

Result There were eleven samples taken, after testing there were 3 positive for 

three samples, 2 positive for two samples, 1 positive for one sample and negative 

for five samples. 

Conclusion There were six positive samples contain of formaldehyde from eleven 

samples from X’s Market in Bandung. 

 

     Key word Wet noodles, formaldehyde, chromotropic acid method. 
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