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IDENTIFIKASI KANDUNGAN FORMALIN PADA IKAN TERI 

ASIN YANG DI JUAL DI PASAR WILAYAH SURABAYA 

 
Ranti Pramesti Regita Andrianti 

 

ABSTRAK 

 
Tujuan dari penelitian ini untuk mengetahui tentang kandungan formalin 

pada ikan teri asin yang dijual di pasar wilayah Surabaya. Sebanyak 150 sampel 

ikan teri asin diambil dari 4 pasar yaitu pasar Wonokromo sebanyak 25 sampel, 

pasar Pucang Anom sebanyak 30 sampel, pasar Pabean sebanyak 60 sampel dan 

pasar Kenjeran 35 sampel. Pengambilan sampel menggunakan teknik purposive 

sampling. Dari 150 sampel tersebut dilakukan pemeriksaan uji kualitatif 

menggunakan teskit easy test dan uji semi kuantitatif menggunakan testkit 

quantofix berupa kertas strip untuk mengetahui konsentrasi formalin dalam ikan 

asin. Terdapat 95 sampel ikan teri asin yang positif mengandung formalin. Data 

tersebut diolah secara deskriptif statistik menggunakan SPSS. Hasil uji kualitatif 

kandungan formalin pada ikan teri asin menunjukan di pasar Wonokromo terdapat 

16/25 (64,0%) sampel positif, pasar Pucang Anom  terdapat 23/30 (76,7%) sampel 

positif, pasar Pabean terdapat 37/60 (61,7%) sampel positif sedangkan pasar 

Kenjeran terdapat 19/35 (54,3%) sampel positif. Sedangkan hasil uji semi 

kuantitatif untuk mengetahui konsentrasi formalin pada sampel ikan teri asin di 

pasar Wonokromo, pasar Pucang Anom, pasar Pabean dan pasar Kenjeran 

menunjukan rata-rata konsentrasi formalin berkisar antara 16 mg/L. Hasil tersebut 

menggambarkan bahwa ikan teri asin yang di jual di pasar wilayah Surabaya yaitu 

pasar Wonokromo, pasar Pucang Anom, pasar Pabean, dan pasar Kenjeran, 

terdeteksi mengandung formalin. 

 

 

Kata Kunci: formalin, ikan teri asin, kualitatif, semi kuantitatif, surabaya. 
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IDENTIFICATION OF FORMALIN CONTENT IN SALTED 

FISH AT THE MARKET OF THE SURABAYA REGION 
 

Ranti Pramesti Regita Andrianti 

 

ABSTRACT 

 
 The purpose of this study was to find out the formalin content in salted 

anchovies sold in the Surabaya market. A total of 150 samples of anchovies were 

taken from 4 markets, namely the Wonokromo market with 25 samples, the Pucang 

Anom market with 30 samples, the Pabean market with 60 samples and the 

Kenjeran market with 35 samples. Sampling was done by purposive sampling 

technique. Of the 150 samples that have been obtained, a qualitative test was 

carried out using an easy test kit and a semi quantitative test using a quantofix test 

kit in the form of paper strips to determine the concentration of formalin. There 

were 95 samples of anchovies that were positive for formalin. The data obtained 

are presented in tabular form oand processed statistically descriptively using SPSS. 

The results of the qualitative test of the formalin content in salted anchovies showed 

that in the Wonokromo market there were 16/25 (64.0%) positive samples 

containing formalin, the Pucang Anom market there were 23/30 (76.7%) positive 

samples containing formalin, the Pabean market contained 37/60 (61.7%) positive 

samples containing formalin, the Kenjeran market contained 19/35 (54.3%) 

positive samples containing formalin. While the results of the semi-quantitative 

tests to determine the concentration of formalin in samples of salted anchovies at 

the Wonokromo market, Pucang Anom market, Pabean market and Kenjeran 

market showed formalin concentration ranged from 16 mg/L. These results 

illustrate that salted anchovies sold in markets in the Surabaya area, namely the 

Wonokromo market, Pucang Anom market, Pabean market, and Kenjeran market, 

were detected to contain formalin. 

 

 

Keywords: formalin, salted anchovies, qualitative, semi quantitative, surabaya. 
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