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Email : ariawati722@gmail.com 

ABSTRAK 

Bumbu giling merupakan bahan makanan yang dapat memperkaya 
rasa, aroma dan cita rasa masakan serta memiliki masa pakai sangat 
terbatas. Banyak produsen menggunakan formalin sebagai bahan 
pengawet untuk mengatasi masa pakai bumbu giling yang singkat. 
Formalin merupakan cairan jernih, tidak berwarna atau hampir tidak 
berwarna, bau menyengat. Penggunaan formalin sebagai bahan 
pengawet makanan dilarang dalam Peraturan Menteri Kessehatan RI 
Nomor 033 tahun 2012, karena formalin bersifat toksik (racun). Penelitian 
ini mengidentifikasikan kandungan formalin pada bumbu giling instan di 
pasar besar kota malang. Tujuan penelitian ini adalah untuk mengetahui 
kandungan dan kadar formalin yang terdapat dari lima pedagang bumbu 
giling instan di Pasar Besar Kota Malang. Lima sampel bumbu giling 
instan yang dianalisis diambil dengan teknik Purposive Sampling. 
Pengujian kualitatif dilakukan dengan metode Test Kit dan pengujian 
kuantitatif penetapan kadar formalin dilakukan dengan metode 
Spektrofotometri UV-Vis. Hasil penelitian menunjukkan bahwa 
berdasarkan pengamatan dan uji kualitatif dua sampel bumbu giling instan 
yang dijual di Pasar  Besar positif mengandung formalin. Sementara itu, 
hasil uji kuantitatif dengan metode Spektrofotometri UV-Vis menunjukkan 
bahwa dari lima sampel yang diuji, dua diantaranya mengandung formalin 
pada bumbu giling instan Rendang sebesar 0,378% dan bumbu giling 
instan Kari sebesar 0,516%. Jadi dua sampel bumbu giling instan Kari dan 
Rendang tidak layak untuk dikonsumsi dikarenakan tidak sesuai dengan 
PMK RI No. 033/2012 tentang bahan tambahan pangan terkait Formalin di 
dalam makanan yaitu formalin tidak boleh ditambahkan sama sekali atau 
harus negatif.   

Kata Kunci : Bumbu Giling Instan, Formalin, Spektrofotometri UV-Vis, 
Test Kit 

 
 
 
 
 
 



 

xi 
 

IDENTIFICATION OF FORMALIN IN INSTANT MILL MARKET IN 
MALANG CITY 

 
Arnis Riawati 
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Soepraoen Malang 

Email : ariawati722@gmail.com  
 

ABSTRACT 
Ground spices are food ingredients that can enrich the taste, aroma and 
taste of dishes and have a very limited service life. Many manufacturers 
use formalin as a preservative to overcome the short shelf life of ground 
spices. Formalin is a clear, colorless or almost colorless liquid with a 
pungent odor. The use of formalin as a food preservative is prohibited in 
the Regulation of the Minister of Health of the Republic of Indonesia 
Number 033 of 2012, because formaldehyde is toxic (poisonous). This 
study identified the formalin content in instant ground spices in the big 
market of Malang City. The purpose of this study was to determine the 
content and levels of formaldehyde contained in five traders of instant 
ground spices in Pasar Besar Malang City. Five samples of instant ground 
spices that were analyzed were taken using the Purposive Sampling 
technique. Qualitative testing was carried out using the Test Kit method 
and quantitative testing for the determination of formalin levels was carried 
out using the SpectrophotometryUV-VIS method. The results showed that 
based on observations and qualitative tests, two samples of instant ground 
spices sold in Pasar Besar were positive for formaldehyde. Meanwhile, the 
quantitative test results using the  Spectrophotometry UV-Vis method 
showed that of the five samples tested, two of them contained 0.378% 
formalin in Rendang instant ground spice and 0.516% instant curry spice. 
So the two samples of instant curry, curry and rendang were not suitable 
for consumption because they were not in accordance with PMK RI No. 
033/2012 concerning food additives related to Formalin in food, namely 
formalin must not be added at all or must be negative. 
Keywords : Instant Ground Seasoning, Formalin, Spectrophotometry UV-
Vis, Test Kit 
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