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ABSTRAK 

Produksi garam di Indonesia belum mampu memenuhi kebutuhan garam nasional 

baik segi kualitas. Kualitas garam yang dihasilkan petani rakyat masih lebih kecil 

dibandingkan garam produksi PT.Garam. Penelitian ini bertujuan untuk 

mengetahui kualitas garam produksi rakyat dan produksi PT.Garam (persero) 

Sumenep, bahan pengotor yang terkandung dalam garam rakyat dan garam 

produksi PT.Garam( persero) Sumenep dan perbandingan kualitas garam rakyat 

dan garam produksi PT.Garam (persero) Sumenep. Pengujian kualitas garam 

meliputi uji kadar air dan kadar NaCl. Pengujian zat pengotor meliputi kadar 

Mg, Ca, dan endapan. Hasil analisa kualitas garam kadar air garam rakyat 

sebesar 7.646% dan garam PT.Garam sebesar8.200%, untuk kadar NaCl garam 

rakyat sebesar 81.607% dan garam PT.Garam sebesar 81.607%. Hasil analisi zat 

pengotor meliputi kadar Mg garam rakyat sebesar 0.241%,PT.Garam 0.340%, 

kadar Ca garam rakyat sebesar 0.05%,PT.Garam 0.03%, dan kadar Endapan 

pada garam rakyat sebesar 0.6%, PT.Garam 0.5%.. hasil dari perbandingan 

kualitas garam menunjukkan bahwa tidak ada perbedaan yang signifikan antara 

garan rakyat dan garam produksi PT.Garam (persero).  

Kata Kunci: Kualitas,garam,PT.Garan,rakyat, SNI   
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Salt Content and Salt Production PT. Garam (persero) Sumenep. Guiding by  Dr. 

H. Makhfud Efendy, S.Pi., M.Si 

ABSTRACT 

Salt produktion in Indonesia has not yet been able to meet the needs of the 

national salt in terms of quality. The quality of salt produced by the peasants is 

still far from the standard oof consumption salt. The purpose of the study is to 

know quality of salt by the people’s salt deposit, and the salt of the people’s salt 

content and production salt PT.Garam (persero). People’s test salt content 

includes test quality water and NaCl. Test of antidote covering sedimet, Mg, and 

Ca. The result analysis salt content the water people’s levels 7.646% and 

PT.Garam levels 8.200%, NaCl people’s levels 81.607% and PT.Garam levels 

81.607%. the result analysis of antidote in salt of people Mg 0.241% and 

PT.Garam levels 0.340%, Ca degree of the people 0.055 and PT.Garam 0.03%, 

and sediment people 0.6% and PT.Garam 0.5%. the result of comparion of the 

quality of salt has show that there is no significant difference between people’a 

salt content and salt production PT.Garam (persero) Sumenep.  

Key words: quality of salt,antidote (zat pengotor),PT.Garam, People. 
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