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ANALISIS MUTU DAN KEAMANAN PANGAN IKAN TONGKOL
SEGAR BERDASARKAN UJI SENSORI, MIKROBIOLOGI, DAN
KIMIA DI TIGA PASAR TRADISIONAL KOTA JAMBI

Rachel Samantha Lourasia

ABSTRAK
Ikan tongkol (Euthynnus affinis) merupakan komoditas perikanan yang banyak
diperdagangkan di pasar tradisional, namun rentan terhadap kemunduran mutu
dan penyalahgunaan bahan pengawet berbahaya. Penelitian ini bertujuan untuk
mengevaluasi mutu dan keamanan ikan tongkol segar di tiga pasar tradisional
Kota Jambi (Pasar Handil, Pasar Angso Duo, dan Pasar Pasir Putih), serta
mengobservasi kondisi sarana prasarana dan sanitasi higiene lapaknya. Parameter
yang dievaluasi meliputi uji sensori, uji mikrobiologi (Angka Lempeng
Total/ALT, Escherichia coli, dan Salmonella sp.), serta uji kimia kualitatif untuk
mendeteksi residu formalin. Hasil observasi menunjukkan Pasar Handil dan Pasar
Pasir Putih berkategori Baik (skor 75), sedangkan Pasar Angso Duo berkategori
Cukup (skor 50), dengan ketiga pasar secara konsisten mencatat penyimpangan
Serius pada aspek ketersediaan air dan es. Seluruh sampel memenuhi syarat SNI
2729:2013 pada parameter sensori (skor 7,03—7,09), mikrobiologi (ALT 5.000—
18.000 koloni/g; E. coli <3,0 APM/g; Salmonella sp. negatif/25 g), dan kimia
(formalin negatif). Hasil penelitian ini menunjukkan bahwa ikan tongkol segar
yang diperdagangkan di tiga pasar tradisional Kota Jambi pada waktu
pengambilan sampel pagi hari secara keseluruhan masih memenuhi standar mutu
dan keamanan pangan sesuai SNI 2729:2013, meskipun kondisi sarana prasarana
yang belum optimal, khususnya pada aspek rantai dingin yang perlu segera
mendapat perhatian untuk mencegah percepatan kemunduran mutu di masa

mendatang.

Kata Kunci: Ikan tongkol, Keamanan pangan, Mutu, Pasar tradisional, Sanitasi
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ANALYSIS OF THE QUALITY AND FOOD SAFETY OF FRESH
MACKEREL TUNA BASED ON SENSORY, MICROBIOLOGICAL,
AND CHEMICAL TESTS IN THREE TRADITIONAL MARKETS IN
JAMBI CITY

Rachel Samantha Lourasia

ABSTRACT
Mackerel tuna (Euthynnus affinis) is a widely traded fishery commodity in
traditional markets, yet is highly susceptible to quality deterioration and misuse
of hazardous preservatives. This study aimed to evaluate the quality and safety of
fresh mackerel tuna in three traditional markets in Jambi City (Handil Market,
Angso Duo Market, and Pasir Putih Market), as well as to observe the condition
of facilities, infrastructure, and sanitation hygiene of the fish stalls. The
parameters evaluated included sensory testing, microbiological testing (Total
Plate Count/TPC, Escherichia coli, and Salmonella sp.), and qualitative chemical
testing for formalin residue detection. Observation results showed that Handil
Market and Pasir Putih Market were categorized as Good (score 75), while Angso
Duo Market was categorized as Fair (score 50), with all three markets consistently
recording Serious deviations in the availability of water and ice for cold chain
maintenance. All samples met the requirements of SNI 2729:2013 for sensory
parameters (scores 7.03—7.09), microbiological parameters (TPC 5,000-18,000
colonies/g; E. coli <3.0 MPN/g; Salmonella sp. negative/25 g), and chemical
parameters (formalin negative). These findings indicate that fresh mackerel tuna
sold in three traditional markets in Jambi City during morning sampling generally
met food quality and safety standards in accordance with SNI2729:2013, although
suboptimal facility conditions, particularly regarding cold chain management,
require immediate attention to prevent accelerated quality deterioration in the

future.

Keywords: Food safety, Mackerel tuna, Quality, Sanitation, Traditional market
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