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Pengaruh Lama Perebusan Terhadap Kadar Formalin pada Mi Basah 

Diva Amada Salsabila 

 

ABSTRAK 

Mi basah adalah mi mentah yang sebelumnya dilakukan perebusan yang 

kemudian dipasarkan dengan kadar air sekitar 52-60%. Formalin masih kerap 

disalahgunakan oleh oknum produsen sebagai bahan pengawet dalam produk pangan, 

meskipun senyawa ini termasuk ke dalam bahan berbahaya yang secara tegas dilarang 

penggunaannya dalam pangan olahan berdasarkan peraturan yang berlaku. Penelitian 

ini bertujuan untuk mengetahui pengaruh perebusan terhadap kadar formalin, warna, 

tekstur pada mi basah. Sampel pada penelitian ini adalah mi basah yang ditambahkan 

formalin 1%. Metode penelitian ini meliputi pengujian kadar formalin menggunakan 

spektrofotometri UV-Vis, pengujian sensori menggunakan penilaian intensitas dan 

pengujian warna menggunakan alat kolorimeter. Hasil analisis uji kadar formalin mi 

basah dengan perebusan 100 °C selama 1 menit mampu menurunkan kadar formalin 

55,19%±0,01ᵇ. Perebusan selama 3 menit mampu menurunkan kadar formalin 

75.01%±0,00 ͨ dan perebusan selama 5 menit mampu menurunkan kadar formalin 

92.37%±0,00 ͩ. Berdasarkan uji warna terdapat nilai L (lightness), nilai a* (redness), 

nilai b* (yellowness) dan derajat putih (whiteness) menunjukkan perbedaan lama 

perebusan berpengaruh signifikan (P<0,05). Hasil uji sensori penilaian intensitas 

menunjukkan bahwa lama perebusan mi basah berpengaruh signifikan terhadap atribut 

warna kuning, tekstur mengkilap, licin, lembek, lengket dan mudah putus. Sedangkan 

pada atribut warna putih dan tekstur halus kasar mi tidak berpengaruh signifikan 

(P>0,05). 

 

Kata kunci: formaldehid, formalin, penurunan, perebusan, mi basah 

 

 

 

 



Universitas Bakrie 

 

vii 

 

 

 

Effect of Boiling Time on Formalin Level in Wet Noodles 

Diva Amada Salsabila 

 

 

ABSTRACT 

Wet noodles are raw noodles that are previously boiled and then marketed with 

a moisture content of around 52-60%. Formalin is still often misused by unscrupulous 

producers as a preservative in food products, even though this compound is included 

in hazard materials that are strictly prohibited from use in processed food based on 

applicable regulations. This study aims to determine the effect of boiling on formalin 

content, color, texture in wet noodles. The sample in this study was wet noodles with 

1% formaldehyde added. This research method includes testing formalin levels using 

UV-Vis spectrophotometry, sensory testing using intensity assessment and color testing 

using a colorimeter. The results of the formalin test analysis of wet noodles with 100°C 

boiling for 1 minute was able to reduce formalin levels by 55.19% ±0,01ᵇ. Boiling for 

3 minutes can reduce formalin levels 75.01% ±0,00 ͨ  and boiling for 5 minutes can 

reduce formalin levels 92.37% ±0,00 ͩ . Based on the color test, the L value (lightness), 

a* value (redness), b* value (yellowness) and degree of whiteness showed that the 

difference in boiling time had a significant effect (P<0.05). The results of the intensity 

assessment sensory test show that the duration of boiling wet noodles has a significant 

effect on the attributes of yellow color, shiny texture, slippery, mushy, sticky and easy 

to break. While the attributes of white color and smooth texture of the noodles had no 

significant effect (P>0.05). 

 

Keywords: formaldehyde, formalin, reduction, boiling, wet noodles 
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