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  Introduction: White tofu is an alternative food among the lower 
middle class that has the benefit of a fairly high vegetable 
protein content. The use of Formaldehyde in white tofu can be 
caused by the lack of knowledge of traders on the dangers of 
Formaldehyde. This study aims to determine the relationship 
between the level of knowledge of White Tofu Traders and the 
Presence of Formalin in the Kartasura Traditional Market, 
Sukoharjo Regency. Methods: This type of research is 
observational analysis with a cross-sectional approach. The 
research sample of 46 traders was taken using the simple 
random sampling technique. The interview used a questionnaire 
containing 18 multiple-choice questions. Qualitative test of 
Formaldehyde content using Potassium permanganate 
(KMnO4). Statistical analysis uses the chi-square test with a 
significance of 0.05. Results: The study found that 46 negative 
tofu samples were characterized by no color change from 
purplish ash to brownish. The results of the Chi-square test 
analysis obtained a p-value or sig. of 0.228, using an alpha of 
0.05, the p-value ≥ 0.05 or a calculated χ2 value of 1.660 ≤ χ2 table 
of 3.841 was obtained. Conclusion: It can be concluded that 
there is no relationship between the level of knowledge and the 
presence of formalin in the Kartasura traditional market, 
Sukoharjo Regency. 
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INTRODUCTION 

Tofu is one of the processed foods made mainly from soybeans that is popular 
among the public. Cao, et al (2017) argue that Tofu has a highwater content and vegetable 

protein, which is 86%and 8-12%, respectively. Tofu can also be easily obtained on the 
market at a low price. Based on research conducted by Rahmawati (2022), it shows that 10% 
of Indonesia's population consumes as much as 100 grams of tofu per day. According to 
Ullah et al (2019) Tofu itself is produced through several natural stages such as grinding, 
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taking soybean starch juice and then printing. This type of processed food has variations 
such as white tofu, round tofu, and yellow tofu (Khanif dan Mahmudiono 2023). The 
process of making tofu generally does not involve medicinal chemicals (BKO), but there are 
some people who still use harmful BKO such as Formaldehyde. 

Novita dan Hidayat, (2021) When formalin enters through the digestive tract, it will 
cause severe pain accompanied by inflammation and necrosis in the stomach, if the 
consumption is higher, it will result in death. Aziza et al (2017) argue that the dangers of 
using formalin for health are divided into two categories, direct exposure and long-term 
exposure. It can directly interfere with the respiratory tract such as coughing, strep throat 
and chest pain accompanied by irritation, allergies, nausea, vomiting, burning, abdominal 
pain and dizziness, while long-term exposure results in severe irritation, watery eyes, 
disorders in digestion, liver, kidneys, pancreas, central nervous system and causes cancer. 
Consuming foodstuffs that contain formalin, the side effects are seen after a long term, 
because there is an accumulation of formalin in the body. 

The findings Lu et al (2022) and Wuisan et al (2020) stated that Formaldehyde is 
prone to be added to foods such as tofu, fish, meat, noodles and various types of packaged 
foods. Hayat and Darusmini (2021) stated that the results of research in the tardisonal 
market in cities in Indonesia found that there was formalin content in tofu. Research in 
Semarang showed that 26% of tofu containing Formaldehyde was at the trader level (Aziza 
et al., 2017). The results of Nasution (2020) research in Pangkal Pinang City, market found 
the presence of Formaldehyde in 30% of the tofu samples tested. A study in the traditional 
market of Banjarmasin City found that as many as 66.6% of raw tofu samples contained 
Formaldehyde. The use of formalin as a preservative by tofu traders can be caused by 
traders' attitudes towards food additives and lack of knowledge about the dangers of 
Formaldehyde (Chen et al., 2023, and Lu et al., 2022).  

Li et al (2015) stated that the free use of Formaldehyde in food, especially white tofu, 
is due to the lack of supervision by the apparatus and related agencies on the sale and 
circulation of Formaldehyde in the market and also the condition of a large area, the 
number of consumers who buy, and the lack of counseling held by related agencies on the 
dangers of Formaldehyde use. This proves that traders or producers lack knowledge 
(Ridwan et al., 2021). Knowledge is the main capital in determining the attitude of traders 
in the use of Formaldehyde in the food they sell (Zulaekah et al., 2023). Knowledge is a 
collection of information possessed by an individual or group through all processes, any 
whether innate or achieved based on experience (Khanif and Mahmudiono, 2023). 
Education is one of the factors that affect a person's knowledge (Dwinanda dkk., 2017). 
Knowledge is very closely related to education, where it is hoped that with high education, 
a person will have a wider range of knowledge (Purwaningsih et al., 2022). 

The preliminary study was conducted by interviews and Formaldehyde testing on 
tofu on 10 traders in three Sukoharjo Traditional Markets including Gowak Market, 
Nongko Market and Carikan Market with the type of tofu studied, namely white tofu due 
to its high protein content so that it is easily damaged due to microbial activity. It is known 
that 8 people do not know the characteristics of Formaldehyde-based tofu, including 
Gowak Market 1 person, Cari Market 4 people, Nongka Market 3 people. In addition, from 
the 10 tofu samples examined, 3 positive results were obtained containing formalin. 1 
positive result in Gowak Market and 2 positive results in Nongko Market. Based on the 
above facts and problems, the researcher is interested in researching the knowledge of 
white tofu traders with the presence of Formaldehyde content in the Kartasura Traditional 
Market, Sukoharjo Regency. 
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LITERATURE REVIEW 
Prayogo et al (2023) stated that Formaldehyde is a chemical substance that is harmful 

to health for body cells and can cause poisoning. According to (Sulistyorini et al., 2022) the 
high content of Formaldehyde absorbed in the body can cause irritation of the stomach, 
allergies to the skin and cause cancer. The results of research by the International Agency 
for Cancer (IARC) have classified formalin as a carcinogenic substance that can spread 
through the respiratory tract. According to (Kuswandi et al., 2018) Bambang Formalin can 
naturally be found in foods up to 300-400 ppm including in fruits, vegetables, meat, tofu 
and marine fish. Naturally occurring levels of Formaldehyde can vary depending on the 
type and condition of the diet. The results of the previous research found several types of 
fruits that have natural Formaldehyde content such as apples, bananas, watermelons, and 
grapes (Nowshad et al., 2018 and Wahed et al., 2016). 

Previous study showed that formalin does not accumulate in the human body because 
it is quickly broken down by the body's natural metabolic processes (Meihua Qu, Jing Lu, 
2017). Once in the body, formalin is quickly broken down into other chemicals. Most of 
these chemicals quickly leave the body through the urine. According to Reingruber and 
Pontel (2018) Formaldehyde can be converted to carbon dioxide and e(xcreted by the body 
through respiration. Meanwhile, according to Salthammer (2019)  Formaldehyde can 
quickly decompose in the air when exposed to sunlight or bacteria and has a pungent smell 
so that it can cause irritation of the eyes and digestive tract at high concentrations. 

Based on the standards of the European Food Safety Authority (EFSA), the maximum 
limit of Formaldehyde allowed to be consumed in food is 100 ppm (parts per million), 
which is 100 mg/kg of food per person per day. This regulation is in line with the provisions 
set by the Food and Drug Supervisory Agency (BPOM) in Indonesia (Decree of the Food 
and Drug Supervisory Agency Regulation Number 34 of 2019 concerning Food Categories) 
The list of preservatives allowed to be used in food with requirements for Formaldehyde 
tolerance limits is recorded at 0.016 ppm. If consumed at excessive concentrations of these 
limits, formalin can cause damage to the digestive tract such as the kidneys, liver and lungs, 
and can even cause cancer. The use of Formaldehyde in white tofu is also very dangerous 
because Formaldehyde is an unsafe ingredient to consume. Formaldehyde is a solution of 
formaldehyde in water, which is used in industry to preserve corpses, wood, and various 
other products. The use of Formaldehyde in white tofu is carried out illegally to extend the 
shelf life of the product. 
 
METHOD 

This study employs a quantitative descriptive method aimed at identifying the 
relationship between dependent and independent variables using an explanatory research 
approach. A survey was used as the research method to collect factual and systematic 
information from the research subjects. To analyze the data, a simple regression analysis 
was applied to determine whether there is a relationship between the level of knowledge 
of white tofu traders and the presence of formalin in traditional markets in Kartasura, 
Sukoharjo Regency. 

The research was conducted from December 2023 to March 2024 at several 
traditional markets in Kartasura, Sukoharjo Regency. The study population consisted of 87 
white tofu traders. The criteria for determining the population included: (1) population 
type—only traders with fixed selling locations were included, while mobile sellers were 
excluded; (2) demographic factors such as age, gender, ethnicity, and education level, 
which allowed for a more comprehensive understanding of the population’s diversity; and 
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(3) geographical factors such as the location and distribution of tofu sellers, providing 
insight into spatial contexts that may influence the study’s results. 

The sample was selected using a simple random sampling technique, yielding 46 
traders from four traditional markets: Krangan Wirogunan Market, Bumirejo Market, and 
Kartasura Market. Sampling was conducted via a lottery system, and the selected traders 
became the study’s respondents. Their knowledge levels were assessed through a 
structured questionnaire, and their tofu products were tested for formalin content. 

The independent variable in this study was the traders' knowledge regarding the 
dangers of formaldehyde as a food additive. Data were collected through direct interviews 
using a questionnaire consisting of 18 multiple-choice questions. The questionnaire was 
administered to each respondent to measure their level of understanding. 

To support the formalin testing, the tools used in the study included test tubes, 
measuring cups, mouthpieces, test tube racks, droppers, and spatulas. The materials used 
consisted of 46 tofu samples, 0.1 N KMnO₄ solution (3 to 5 drops per sample), and distilled 
water (aquades). 
 
RESULT AND DISCUSSION 

This research was conducted on traders who sell white tofu in four traditional 
markets of Kartasura Sukoharjo Regency, namely the Krangan Wirogunan Market, Kleco 
Market, Bumirejo Market and Kartasura Market which totaled 46 tofu samples per 
respondent. The characteristics of the respondents in this study are as follows: 

 
Table 1. Characteristics of Respondents in the Regency Traditional Market 

Kartasura Sukoharjo (N= 46) 
Variable Frequency (n) Percentage (%) 

Gender   
Male 7 15.2 
Woman 39 84.8 

Respondent age   
Adolescent 25-45 years  12 26.1 
Adult 46-56 years 34 73.9 

Educational   
Uneducated 7 15.2 
primary school 10 21.7 
Junior High School 8 17.3 
High School 21 45.8 

Level of Knowledge   
Not Good 42 91.4 
Keep 2 4.3 
Good 2 4.3 

       
Based on table 1, it shows that of the 46 respondents who were the majority of the 

research samples, 39 people were female with 84.8%. Then based on age, it was obtained 
that the largest number of respondents were 46-56 years old, each with a total number, 
namely 34 people with a percentage of 73.9%. Then the most respondents had a high 
school/vocational school background of 21 people with a percentage of 45.8%. Most of the 
respondents with a good level of knowledge pursued final education at the high school 
level. According to (Dwinanda et al., 2017), the higher a person's education level, the easier 
it will be for the person to receive information. A person's level of education affects a 
person's perception to accept new ideas or ideas and technologies. 
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Based on table 1, it is known that the answers of respondents who have poor 
knowledge are 42 people with an answer percentage of 91.4%, respondents who have 
moderate knowledge are 2 people or 4.3%, and respondents who have good knowledge are 
2 people or 4.3%.  

In table 3 Formalin Content Test using Potassium Permanganate (KMnO4) 
Observation of 46 tofu samples without formalin detection can be seen that all tofu samples 
are negative, no formalin detection can be found by no color change that occurs from 
purplish ash to brownish after reacting by dripping 3 to 5 drops of KMnO4 in each sample. 
Some white tofu that contains formalin has characteristics that can be distinguished from 
tofu that does not contain formalin, tofu that contains formalin has characteristics such as 
chewiness when pressed, not easily destroyed, not easily damaged or not easily rotten and 
lasts longer. The misuse of harmful chemicals as additives for food and beverage products 
that are not in accordance with their intended purpose has caused a lot of anxiety in the 
community. 

 
Table 3. The results of the sample test by qualitative test method using KMn04 Reaction 

Sample 
code 

Sample Observation 

Observations 
Observ. I Observ. II Observ. III 

Negative 
Control 

(-) (-) (-) 

A1 Purplish Ash Brownish Color (-) (-) (-) 
A2 Purplish Ash Brownish Color (-) (-) (-) 
A3 Purplish Ash Brownish Color (-) (-) (-) 
A4 Purplish Ash Brownish Color (-) (-) (-) 
A5 Purplish Ash Brownish Color (-) (-) (-) 
A6 Purplish Ash Brownish Color (-) (-) (-) 
A7 Purplish Ash Brownish Color (-) (-) (-) 
A8 Purplish Ash Brownish Color (-) (-) (-) 
A9 Purplish Ash Brownish Color (-) (-) (-) 

A10 Purplish Ash Brownish Color (-) (-) (-) 
A11 Purplish Ash Brownish Color (-) (-) (-) 
A12 Purplish Ash Brownish Color (-) (-) (-) 
B1 Purplish Ash Brownish Color (-) (-) (-) 
B2 Purplish Ash Brownish Color (-) (-) (-) 
B3 Purplish Ash Brownish Color (-) (-) (-) 
B4 Purplish Ash Brownish Color (-) (-) (-) 
B5 Purplish Ash Brownish Color (-) (-) (-) 
B6 Purplish Ash Brownish Color (-) (-) (-) 
B7 Purplish Ash Brownish Color (-) (-) (-) 
B8 Purplish Ash Brownish Color (-) (-) (-) 
B9 Purplish Ash Brownish Color (-) (-) (-) 
B10 Purplish Ash Brownish Color (-) (-) (-) 
B11 Purplish Ash Brownish Color (-) (-) (-) 
C1 Purplish Ash Brownish Color (-) (-) (-) 
C2 Purplish Ash Brownish Color (-) (-) (-) 
C3 Purplish Ash Brownish Color (-) (-) (-) 
C4 Purplish Ash Brownish Color (-) (-) (-) 
C5 Purplish Ash Brownish Color (-) (-) (-) 
C6 Purplish Ash Brownish Color (-) (-) (-) 
C7 Purplish Ash Brownish Color (-) (-) (-) 
C8 Purplish Ash Brownish Color (-) (-) (-) 
C9 Purplish Ash Brownish Color (-) (-) (-) 

C10 Purplish Ash Brownish Color (-) (-) (-) 
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Table 3. The results of the sample test by qualitative test method using KMn04 Reaction 

Sample 
code 

Sample Observation 

Observations 
Observ. I Observ. II Observ. III 

Negative 
Control 

(-) (-) (-) 

C11 Purplish Ash Brownish Color (-) (-) (-) 
D1 Purplish Ash Brownish Color (-) (-) (-) 
D2 Purplish Ash Brownish Color (-) (-) (-) 
D3 Purplish Ash Brownish Color (-) (-) (-) 
D4 Purplish Ash Brownish Color (-) (-) (-) 
D5 Purplish Ash Brownish Color (-) (-) (-) 
D6 Purplish Ash Brownish Color (-) (-) (-) 
D7 Purplish Ash Brownish Color (-) (-) (-) 
D8 Purplish Ash Brownish Color (-) (-) (-) 
D9 Purplish Ash Brownish Color (-) (-) (-) 
D10 Purplish Ash Brownish Color (-) (-) (-) 
D11 Purplish Ash Brownish Color (-) (-) (-) 
D12 Purplish Ash Brownish Color (-) (-) (-) 

 
The use of chemicals such as dyes, preservatives, and formalin for food or foodstuffs 

is carried out by irresponsible persons. They do such things so that the processed becomes 
more durable and also of course more economical so that it is expected to generate the 
greatest profit. However, the health impacts caused by the use of these hazardous 
substances are very bad for the people who consume them. The use of formalin in white 
tofu is not justified as a food preservative and has long been prohibited by the government, 
this statement is guided by the regulation of the Minister of Health of the Republic of 
Indonesia No.722/Menkes/Per/IX/2012. 
 
The Relationship between the Knowledge Level of White Tofu Traders and the Presence 
of Formalin  

In this study, a simple linear regression analysis method was used to determine the 
value prediction of the bound variable, namely the presence of formalin (Y) by calculating 
the independent variable, namely the trader's knowledge level (X). Result statistic from 
analysis (Table 4).  

Based on the table above, it can be seen that the value of thitung and sig can be 
explained as follows: The knowledge of traders is positively and significantly related to the 
existence of formalin in the traditional market of Kartasura Sukoharjo Regency. This is seen 
to be significant variable trader knowledge 0.006 < 0.05. And the tcal value is 2.836 with a 
Sig value of 0.000. Thus H0 is rejected and H1 is accepted. This means that the trader's 
knowledge is partially related to the existence of formalin in the traditional market of 
Kartasura Sukoharjo Regency. Furthermore, the researcher will test the correlation 
coefficient of the relationship between traders' knowledge and the presence of formalin. 
The results of the Correlation Coefficient between traders' knowledge and the presence of 
formalin in the traditional market of Kartasura Sukoharjo Regency are in Table 5. 

Then the minimum expected value is 14.06, meaning there is no expected value 
smaller than 5, so the Chi-square test requirements are met. From the results of the Chi-
square test analysis, the p-value or sig. is 0.228, using an alpha of 0.05, the p-value ≥ 0.05 or 
the calculated χ2 value is 1.660 ≤ χ2 table of 3.841. Thus, there is not enough data to accept 
H1. This means that H0 is accepted, thus it can be interpreted that there is no relationship 
between the level of knowledge and the presence of formalin in the Kartasura traditional 
market, Sukoharjo Regency. 
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Table 5. Chi-Square test value of knowledge level with the presence of formalin 
 Value Df Asymp. Sig. 

(2-sided) 
Exact Sig. 
(2-sided) 

Pearson Chi-Square 1,660(b) 1 0,159  

Continuity Correction(a) 1,426 1 0,228  

Likelihood Ratio 1,673 1 0,120  

Fisher's Exact Test    0,215 

Linear-by-Linear Association 1,676 1 0,120  

N of Valid Cases 87    

    
These results show that there is a positive relationship in the weak category between 

traders' knowledge and the presence of formalin. So that this proves the opinion of research 
(Nazal et al., 2022) proving that the use of formalin in white tofu products is often consumed 
by the community and is not justified in Wongsorejo District. This is in line with the 
research conducted (Aziza et al., 2017) stating that there is a relationship between the 
existence of formalin at the producer and trader level in the city of Semarang. This research 
is also in line with research conducted by (Khanif dan Mahmudiono, 2023) stating that there 
is a relationship between traders' knowledge and formalin content in white tofu at the 
Surabaya Traditional Market. 

Nirmala sari et al., (2022)  stated that the effects of consuming formalin in the long 
term include allergies, irritation, watery eyes, dizziness, nausea, vomiting, redness of the 
skin, tightness, heart disease, abdominal pain and diarrhea. Formalin consumed in the long 
term can also cause disorders of the liver, digestion, pancreas, kidneys, central nervous 
system, menstruation, and is carciogenic. Pusparini & Triyantoro, (2018)  also argued in 
their research that the administration of formalin to white tofu resulted in a significant 
effect on uterine weight loss as well as a decrease in endometrial thickness, epithelial 
thickness, and also a decrease in the diameter of blood vessels. Tofu sold at traditional 
markets in Kartasura Sukoharjo District is safe for consumption because there is no 
indication of formalin contamination, but it is necessary to test other additives such as 
borax. 

Based on the International Programme on Chemical Safety (IPCS), the allowable 
tolerance limit of formalin is 0.1 mg per liter or in one day the allowable intake is 0.2 mg. 
While the formalin that can enter the body in food form for adults is 1.5 mg to 14 mg per 
day. There is a difference between the Government of Indonesia, in this case the Ministry 
of Health and food safety institutions in Europe, perhaps because human resources and 
facilities in Indonesia are inadequate and well controlled, do not have analytical scales or 
instruments in making dilution of a chemical solution in the addition of food ingredients 
such as white tofu. Formalin is used extensively in an unethical way to extend the shelf life 
of tofu during the storage process. Since these substances are harmful to human health, 
there is a need for the development of technologies that are more suitable for the protection 
of human health. Public awareness must be raised about the harmful effects of formalin. 
 
CONCLUSION 

Based on the results of the study conducted at the Kartasura Sukoharjo Traditional 
Market in December 2023 to March 2024 on 87 white tofu traders using three to five drops 
of KMnO4, all tofu samples were negative for containing formalin. The results of the Chi-
square test analysis obtained a p-value or sig. of 0.228, using an alpha of 0.05, the p-value ≥ 
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0.05 or a calculated χ2 value of 1.660 ≤ χ2 table of 3.841 was obtained, it can be concluded 
that there is no relationship between the level of knowledge and the presence of formalin 
in the Kartasura traditional market, Sukoharjo Regency. 
 
ACKNOWLEDGEMENT 

My deepest gratitude to all parties involved in this research. Especially for the Rector 
of the University of Muhammadiyah Surakarta and his staff, as well as the dean of the 
Faculty of Health Sciences and his staff. The author also expressed his gratitude to tofu 
traders in four traditional markets in Kartasura Sukoharjo Regency who have been willing 
to be respondents to this research. 
 
REFERENCES 

Aziza, M., Rahfiludin, M., & Pangestuti, D. (2017). Perbedaan Kadar Formalin Pada Tahu 
Putih Di Tingkat Produsen Dan Pedagang Kota Semarang Tahun 2016. Jurnal 
Kesehatan Masyarakat (e-Journal), 5(1), 291–300. 

Cao, F. H., Li, X. J., Luo, S. Z., Mu, D. D., Zhong, X. Y., Jiang, S. T., Zheng, Z., & Zhao, Y. Y. 
(2017). Effects of organic acid coagulants on the physical properties of and chemical 
interactions in tofu. Lwt, 85, 58–65. https://doi.org/10.1016/j.lwt.2017.07.005 

Chen, C. C., Hsieh, J. F., & Kuo, M. I. (2023). Insight into the Processing, Gelation and 
Functional Components of Tofu: A Review. Processes, 11(1), 1–16. 
https://doi.org/10.3390/pr11010202 

Dwinanda, A. R., Wijayanti, A. C., & Werdani, K. E. (2017). Hubungan Antara Pendidikan 
Ibu Dan Pengetahuan Responden Dengan Pernikahan Usia Dini. Jurnal Kesehatan 
Masyarakat Andalas, 10(1), 76–81. https://doi.org/10.24893/jkma.v10i1.166 

Hayat, F., & Darusmini, D. (2021). Analisis Faktor Penggunaan Formalin Pada Pedagang 
Tahu Di Pasar Tradisional Kota Serang. Jurnal Surya Muda, 3(2), 121–132. 
https://doi.org/10.38102/jsm.v3i2.82 

Khanif, A., & Mahmudiono, T. (2023). Hubungan Tingkat Pendidikan terhadap 
Pengetahuan pada Pedagang Tahu Putih tentang Kandungan Formalin di Pasar 
Tradisional Kota Surabaya. Media Gizi Kesmas, 12(1), 118–124. 
https://doi.org/10.20473/mgk.v12i1.2023.118-124 

Kuswandi, B., Riskyna, A., & Ahmad, M. (2018). A dip test strip based on immobilized 
pararosaniline for detection of formalin adulteration in tofu. AIP Conference 
Proceedings, 1972. https://doi.org/10.1063/1.5041220 

Li, M., Chen, F., Yang, B., Lai, S., Yang, H., Liu, K., Bu, G., Fu, C., & Deng, Y. (2015). 
Preparation of organic tofu using organic compatible magnesium chloride 
incorporated with polysaccharide coagulants. Food Chemistry, 167, 168–174. 
https://doi.org/10.1016/j.foodchem.2014.06.102 

Lu, W., Zhang, Y., Ye, Q., Chen, D., Zhang, C., & Xiao, C. (2022). Evaluation of the quality 
of whole bean tofu prepared from high-speed homogenized soy flour. Lwt, 
172(November), 114214. https://doi.org/10.1016/j.lwt.2022.114214 

Meihua Qu, Jing Lu,  and R. H. (2017). Formaldehyde and Cognition. Formaldehyde and 
Cognition, August 2019, 1–323. https://doi.org/10.1007/978-94-024-1177-5 

Nazal, A. B., Ulfa, R., & Harsanti, R. S. (2022). Analisa kandungan formalin pada produk 
tahu putih di Kecamatan Wongsorejo. Jurnal Teknologi Pangan dan Ilmu Pertanian 
(JIPANG), 4(1), 22-26. 

Nirmala Sari, A., Putri Khairun Nisa, C., Studi Biologi, P., Sains dan Teknologi, F., & Ar-
Raniry Banda Aceh, U. (2022). Uji Kandungan Formalin Pada Tahu Putih Di Kota 
Banda Aceh Dan Kabupaten Aceh Besar. Nisa AMINA, 4(1), 1–6. 



Jurnal Kesehatan  p-ISSN: 1979-7621, e-ISSN: 2620-7761  

 

Relationship Between Knowledge Level of White Tofu Traders and the Presence of Formalin in Kartasura 
Traditional Market, Sukoharjo Regency (Shofiyah Nabila & Rezania Asyfiradayati) 

107 

Nowshad, F., Islam, M. N., & Khan, M. S. (2018). Concentration and formation behavior of 
naturally occurring formaldehyde in foods. Agriculture and Food Security, 7(1), 1–8. 
https://doi.org/10.1186/s40066-018-0166-4 

Prayogo, R., Anshory, I., Sulistiyowati, I., & Syahrorini, S. (2023). Formalin detection device 
in Tofu food with telegram monitoring. Journal of Computer Networks, Architecture 
and High Performance Computing, 5(2), 563–570. 
https://doi.org/10.47709/cnahpc.v5i2.2393 

Purwaningsih, I., Oktariani, O., Hernawati, L., Wardarita, R., & Utami, P. I. (2022). 
Pendidikan Sebagai Suatu Sistem. Jurnal Visionary : Penelitian Dan Pengembangan 
Dibidang Administrasi Pendidikan, 10(1), 21. https://doi.org/10.33394/vis.v10i1.5113 

Pusparini, I. D., & Triyantoro, B. (2018). Deskripsi Kadar Formalin Pada Tahu Putih Yang 
Dijual Di Pasar Segamas Kabupaten Purbalingga Tahun 2017. Buletin Keslingmas, 
37(2), 117–125. https://doi.org/10.31983/keslingmas.v37i2.3834 

Rahmawati, Y. D. (2022). a Analisis Kualitatif Formalin Pada Tahu Yang Beredar Di Pasar 
Desa Kupu Kota Brebes. Jurnal Gizi Aisyah, 5(2), 68–75. 

https://doi.org/10.30604/jnf.v5i2.595 
Reingruber, H., & Pontel, L. B. (2018). Formaldehyde metabolism and its impact on human 

health. Current Opinion in Toxicology, 9, 28–34. 
https://doi.org/10.1016/j.cotox.2018.07.001 

Ridwan, M., Syukri, A., & Badarussyamsi, B. (2021). Studi Analisis Tentang Makna 
Pengetahuan Dan Ilmu Pengetahuan Serta Jenis Dan Sumbernya. Jurnal Geuthèë: 
Penelitian Multidisiplin, 4(1), 31. https://doi.org/10.52626/jg.v4i1.96 

Salthammer, T. (2019). Formaldehyde sources, formaldehyde concentrations and air 
exchange rates in European housings. Building and Environment, 150, 219–232. 
https://doi.org/10.1016/j.buildenv.2018.12.042 

Sari Novita, A., & Hidayah, N. (2021). Identifikasi Kadar Formalin Pada Tahu Mentah Yang 
Dijual Di Pasar Tradisional Kota Banjarmasin. In Journal of Pharmaceutical Care 
and Sciences (Vol. 2, Issue 1). Artikel Ilmiah. 

Sulistyorini, E., Lizansari, K. N., & Febriyanti, K. (2022). SEAS ( Sustainable Environment 
Agricultural Science ) The Role of Anthocyanin Substances from Dragon Fruit Skin Extract 
in Formalin Content Testing in White Tofu. 06(01), 10–15. 

Ullah, I., Hu, Y., You, J., Yin, T., Xiong, S., Din, Z. ud, Huang, Q., & Liu, R. (2019). Influence 
of okara dietary fiber with varying particle sizes on gelling properties, water state 
and microstructure of tofu gel. Food Hydrocolloids, 89(October 2018), 512–522. 

https://doi.org/10.1016/j.foodhyd.2018.11.006 
Wahed, P., Razzaq, M. A., Dharmapuri, S., & Corrales, M. (2016). Determination of 

formaldehyde in food and feed by an in-house validated HPLC method. Food 
Chemistry, 202, 476–483. https://doi.org/10.1016/j.foodchem.2016.01.136 

Wuisan, C., Paat, V., Sambou, C., & Tumbel, S. (2020). Identifikasi Kandungan Formalin 
Pada Tahu Putih Di Pasar Tradisional Airmadidi. Biofarmasetikal Tropis, 3(1), 17–24. 

https://doi.org/10.55724/j.biofar.trop.v3i1.251 
Zulaekah, S., Mutalazimah, & Soetomo, H. M. (2023). Validity of E-Booklet Media and Its 

Effect On Increasing Obesity Prevention Knowledge in Adulthood. Journal of Health 
Education, 8(1), 80–90. 
https://journal.unnes.ac.id/sju/index.php/jhealthedu/article/view/66284 

 
 


