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ABSTRAK 

MUHAMMAD NUR RASYID. Frekuensi dan Risiko Konsumsi Olahan Ikan 

Pari Asap di Pantai Utara Pulau Jawa. Dibimbing oleh ASADATUN ABDULLAH 

dan NURJANAH. 

 

Ikan pari asap merupakan salah satu olahan populer di Indonesia. Penelitian 

ini bertujuan menentukan frekuensi konsumsi olahan ikan pari asap di sembilan 

daerah utara Pulau Jawa, yaitu Lamongan, Tegal, Jakarta, Surabaya, Kendal, 

Batang, Indramayu, Demak, dan Pemalang, menghitung cemaran merkuri (Hg) dan 

metil merkuri (MeHg), menghitung tingkatan cemaran Polycylic Aromatic 

Hydrocarbon (PAH), dan menentukan risiko konsumsi olahan ikan pari asap. 

Penentuan cemaran dengan Inductively Coupled Plasma Mass Spectrometry (ICP-

MS) untuk merkuri, Gas Chromatography Mass Spectrometry (GC-MS) untuk 

PAH dan Liquid Chromatography Inductively Coupled Plasma Mass Spectrometry 

(LC-ICP-MS) untuk metil merkuri. Uji logam berat menunjukkan sampel produk 

tercemar merkuri berada di atas batas aman konsumsi menurut Standar Nasional 

Indonesia (SNI). Hasil uji PAH menunjukkan sampel berada di bawah batas aman 

konsumsi menurut SNI. Hasil perhitungan Hazard Question (HQ) dan Hazard 

Index (HI) > 1, menunjukkan bahwa responden yang terkena dampak mungkin 

menghadapi risiko kesehatan non-karsinogenik. 

 

Kata kunci: Frekuensi konsumsi, logam berat, risiko konsumsi 

 

ABSTRACT 

MUHAMMAD NUR RASYID. Frequency and Risk of Consuming 

Processed Smoked Stingray Fish on the North Coast of Java Island. Supervised by 

ASADATUN ABDULLAH and NURJANAH. 

 

Smoked stingray is one of the popular processed foods in Indonesia. This 

research aims to determine the frequency of consumption of processed smoked 

stingray fish in nine regions of the northern Island of Java, namely Lamongan, 

Tegal, Jakarta, Surabaya, Kendal, Batang, Indramayu, Demak, and Pemalang, 

calculating mercury (Hg) and methyl mercury (MeHg) contamination. calculate the 

level of Polycyclic Aromatic Hydrocarbon (PAH) contamination, and determining 

the risk of consuming processed smoked stingray. Determination of contamination 

with Inductively Coupled Plasma Mass Spectrometry (ICP-MS) for mercury, Gas 

chromatography mass spectrometry (GC-MS) for PAH and Liquid 

Chromatography Inductively Coupled Plasma Mass Spectrometry (LC-ICP-MS) 

for methyl mercury. Heavy metal tests show product samples contaminated with 

mercury are above the safe consumption limit according to Indonesian National 

Standards (SNI). The PAH test results show that the sample is below the safe 

consumption limit according to SNI. The results of the Hazard Question (HQ) and 

Hazard Index (HI) calculations > 1, indicate that affected respondents may face 

non-carcinogenic health risks. 

 

Keywords: Consumption risks, frequency of consumption, heavy metals  
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