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ABSTRAK 
 
Penelitian ini dimaksudkan untuk memperoleh sistem pendeteksi formalin dalam 

bahan pangan menggunakan sensor berbahan polimer. Metode yang digunakan dalam 
penelitian ini terdiri dari beberapa tahapan; 1) membuat sensor gas berbahan polimer, 2) 
membuat instrumentasi pengujian untuk mengkarakterisasi resistansi sensor, 3) membuat 
chamber yang akan digunakan untuk pengujian bahan pangan, 4) merancang akuisisi hasil 
pengukuran ke komputer, 5) medesain software jaringan syaraf tiruan pendeteksi formalin 
berbasis PC, 5) menguji beberapa komoditas bahan pangan. Luaran penelitian ini adalah : 
1) alat pendeteksi formalin menggunakan sensor gas berbahan polimer beserta software 
identifikasinya, 2) publikasi ilmiah, 3) diseminasi di seminar Nasional,45) Buku ajar; Kimia 
dasar. Kebaruan dari penelitian ini adalah penggunaan bahan polimer sebagai sensor 
(chemical sensor).  
 
Kata kunci : polimer, sensor, gas, formalin, bahan pangan. 
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ABSTRACT 
 

 
This research is intended to obtain formalin detection system using  gas sensors based 

polymer. The purpose of this research include: (i) to obtain unit sensors which are made from 
polymer-carbon composites to detect formalin, (ii) to obtain the optimum treatment of food 
stuffs for the detection of formalin, (iii) to develop a formalin detection system by using 
artificial neural network method, and (iv) to know  the performance of formalin detection  
system. The method used in this research are to (i) make the gas sensor from polymer-carbon 
composite. The formed Sensors will be studied to find the composition of polymer and the 
excitation voltage sensitivity. Additionally, the effect of heating on food toward the sensitivity 
of the sensor will be studied too.  Parameters of the test used is the resistance and the output 
voltage sensor, (ii) make the data acquisition to test the sensor in detecting food, (iii) make 
detection software using Artificial Neural Network (ANN). The elected sensors will be used 
as input in Artificial neural network in order to recognize the pattern of formalin.. (iv) test 
several samples of food ingredients in the food laboratory. 
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