
ABSTRACT  

Fitri Kurniawati. B1910969 Analysis of Heavy Metal Content of Arsenic, Formalin, and 

Salmonella sp. in Fresh Squid (Loligo sp) at Traditional Markets in Bogor City. Under the 

guidance of Rosy Hutami and M Fakih Kurniawan. 
 

Squid (Loligo sp) is the most popular marine fishery commodities, but as the number of 

industries and settlements in an area increas, the waters are usually polluted followed due to a 

growth in the quantity of discarded materials, one of which contains heavy metals. Such as 

arsenic, to extend the selflife.  In products such as squid wich are easily damaged by mixing 

hazardous chemicals such as formalin, apart from metal and chemical contamination, squid 

products are also susceptible to microbial contamination such as Salmonella sp. The objective 

of this study is to ascertain the food safety of fresh squid sold in traditional markets in Bogor 

City. Testing for heavy metal arsenic using the Atomic Absorption Spectrophotometer method, 

Formalin utilizing the Rapid Test for Formalin detection and employing a qualitative method 

to assess microbial contamination. The study sample was collected through purposive sampling 

technique, amounthing to six samples from six markets traditional Bogor City with two 

repetitions. The results of the heavy metal testing showed that all samples contained arsenic 

metal at levels ranging from 0,01-0,09 mg/Kg and not exceeding the threrhold of Indonesian 

National Standard (1,0 mg/Kg) don’t exceed the threshold according to predetermined quality 

requirements, formalin testing of all samples was negative for formalin content Permenkes RI 

No 033 of 2012 and for microbial contamination testing in this study all samples were negative 

contains Salmonella sp. and does not exceed the standard limit (negatif/25 g).  
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ABSTRAK 

Fitri Kurniawati. B.1910969. Analisis Kandungan Logam Berat Arsen, Formalin, dan 

Salmonella sp. pada Cumi-Cumi Segar (Loligo sp) di Pasar Tradisional Kota Bogor. Di bawah 

dosen bimbingan ibu Rosy Hutami dan bapak M Fakih Kurniawan. 



Cumi-cumi (Loligo sp) menjadi salah satu komoditas produk perikanan laut yang banyak 

disukai masyarakat, namun dengan bertambahnya jumlah industri dan pemukiman penduduk 

dalam suatu wilayah, umumnya di area tersebut sudah mengalami polusi karena peningkatan 

jumlah limbah salah satunya terkandung logam berat seperti arsen, dalam memperpanjang 

masa simpan pada produk seperti cumi yang mudah rusak dengan pencampuran bahan kimia 

berbahaya seperti formalin, selain cemaran logam dan kimia produk cumi-cumi juga rentan 

akan cemaran mikroba seperti Salmonella sp. Penelitian ini dilaksanakan dengan maksud untuk 

memahami keamanan pangan pada cumi segar yang diperdagangkan di pasar-pasar tradisional 

Kota Bogor. Pengujian logam berat arsen menggunakan alat dengan metode Atomic Absorption 

Spektrophotometer, formalin menggunakan Rapid Tes Kit merek Labtest serta pengujian 

cemaran mikroba menggunakan metode kualitatif. Sampel penelitian didasarkan dengan 

menerapkan teknik pengambilan sampel secara purposive yang melibatkan enam pasar 

tradisional yang berlokasi di Kota Bogor dengan dua kali ulangan simplo. Hasil penelitian 

pengujian logam berat menunjukan bahwa seluruh sampel terkandung logam arsen dengan 

kadar arsen berkisar 0,01- 0,09 mg/kg dan tidak melebihi ambang batas Standar Nasional 

Indonesia (1,0 mg/Kg), pengujian formalin semua sampel negatif terhadap kandungan formalin 

mengacu Standar Permenkes RI No 033 Tahun 2012, dan untuk pengujian cemaran mikroba 

pada penelitian ini seluruh sampel negatif mengandung Salmonella sp. dan tidak melebihi batas 

(negatif/25 g).  

 

Kata Kunci: Salmonella sp, formalin, arsen, bogor, cumi-cumi 

 

 

 

 

 

 

 

 

 



 





  

  

 



 

 

 

 

 

 

 

  


