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ABSTRAK

Tahu banyak dikonsumsi masyarakat dan disajikan dengan berbagai macam
cara dan rasa serta variasi agar lebih menarik dan diminati. Namun, keberadaan
tahu saat ini banyak mengandung pengawet formalin agar bertahan lama dan tidak
menimbulkan kerugian besar. Banyak cara untuk menurunkan kadar formalin
didalam suatu makanan, salah satu caranya adalah direndam dengan air. Sehingga
tujuan penelitian ini adalah mengetahui pengaruh perendaman dalam air pada tahu
putih dan tahu kuning terhadap kadar formalin.

Jenis penelitian ini adalah eksperimen laboratorium dengan rancangan Pre
test post test control group design. Sampel penelitian ini adalah tahu putih dan tahu
kuning masing-masing sebanyak 7 sampel secara random sampling. Penelitian di
Laboratorium Toksikologi Fakultas llmu Kesehatan UMAHA Sidoarjo pada bulan
November 2019 sampai Juni 2020. Variabel penelitian adalah lama perendaman
tahu putih dan tahu kuning dalam air selama 15 menit, 30 menit dan 45 menit
terhadap kadar formalin menggunakan spektrofotometer UV-Vis pada A maksimum
560 nm dengan uji One Way Anova.

Hasil penelitian menunjukkan penurunan kadar Formalin pada Tahu Putih
perendaman selama 15 menit rata-rata sebesar 31,2%, perendaman selama 30 menit
rata-rata sebesar 56,5%, dan perendaman selama 45 menit rata-rata sebesar 70,7%.
Sedangkan Penurunan Kadar Formalin pada Tahu Kuning didapatkan hasil yaitu
perendaman selama 15 menit rata-rata sebesar 19,5%, perendaman selama 30 menit
rata-rata sebesar 35,9%, perendaman selama 45 menit rata-rata sebesar 69,6%.
Sehingga berdasarkan uji statistik One Way anova dapat disimpulkan bahwa lama
perendaman berpengaruh terhadap penurunan kadar formalin pada tahu putih dan
tahu kuning.

Kata kunci : Kadar Formalin, Tahu Putih, Tahu Kuning,SpektrofotometerUV-Vis



ABSTRACT

Know a lot of people and are presented with a variety of ways and flavors
and variations to make it more interesting and attractive. However, asking to know
that currently contains a lot of formalin preservatives in order to last a long time
and do not cause huge losses. Many ways to reduce levels of formaldehyde in food,
one method that is soaked with air. The purpose of this study is the Research
Obijectives about water in white tofu and yellow tofu to formalin levels.

This type of research is an experimental study with a pre test design post
test control group design. The sample of this research is white tofu and white each
amounted to 7 random samples. Research at the Toxicology Laboratory of the
Faculty of Health Sciences of UMAHA Sidoarjo in November 2019 to June 2020.
The research variables were white tofu and yellow tofu in 15 minutes, 30 minutes
and 45 minutes against formalin levels using UV-Vis spectrophotometer at a
maximum A of 560 nm with test One Way Anova.

The results showed a decrease in Formalin levels in White Tofu soaking for
15 minutes on average by 31.2%, soaking for 30 minutes on average by 56.5%, and
soaking for 45 minutes on average by 70.7%. While the levels of Formalin in
Yellow Tofu obtained results of soaking for 15 minutes on average by 19.5%,
soaking for 30 minutes on average by 35.9%, soaking for 45 minutes on average by
69.6%. Because it is based on One Way statistics, it can be seen that soaking time
affects the decrease in formaldehyde levels in white tofu and yellow tofu.

Keywords: Formalin Levels, White Tofu, Yellow Tofu, Spectrophotometer UV-Vis
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