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ABSTRAK 

 

ANJELINA SALU. Analisis Komposisi Garam Hasil Evaporasi Cahaya Matahari 

dan kristalisasi Tradisional dari Tambak Garam Rakyat Lo’ofoun Perbatasan 

Indonesia – Timor Leste. Dibimbing oleh Sefrinus Maria Dolfi Kolo, S.Si., M.Si 

dan Gebhardus Djugian Gelyaman, S.Si., M.Sc.  

Produksi garam di Industri Kecil Menengah (IKM) Garam Rakyat 

Lo’ofoun masih menggunakan metode tradisional (pemasakan) oleh sebab itu 

peneliti menyarankan agar petani garam menggunakan metode evaporasi cahaya 

matahari agar memudahkan dan dapat meningkatkan produksi garam di IKM 

Garam Rakyat Lo’ofoun. Penelitian ini bertujuan untuk mengetahui perbedaan 

komposisi mineral dalam garam yang diproduksi dengan metode evaporasi cahaya 

matahari dan metode pemanasan tradisional dari tambak Garam Rakyat Lo’ofoun. 

Penetapan kadar NaCl pada garam dapur dilakukan dengan cara menstandarisasi 

larutan garam dapur dengan larutan standar AgNO3 menggunakan metode Mohr 

yang diperoleh kandar NaCl pada garam tradisional dan garam evaporasi cahaya 

matahari masing-masing adalah 91,80% dan 91,27%. Kadar air dalam garam 

dianalisis dengan menggunakan moisture analyzer (130dC selama 10 menit) 

dimana diperoleh kadar air garam tradisional dan garam evaporasi cahaya 

matahari masing-masing 10,61% dan 10,02%. Hasil karakterisasi XRD garam 

tradisional dan garam evaporasi cahaya matahari menunjukan pada sudut 2Ɵ 

terdapat serapan puncak masing-masing adalah 15,915
0
 dan 15,995

0
 dan dari hasil 

karakterisasi mengunakan XRF diketahui garam tradisional dan evaporasi cahaya 

matahari masing-masing mengandung natrium (Na) 2% dan tidak terdeteksi serta  

clor (Cl) 91,41% dan 86,10%.  

 

Kata kunci: Garam Dapur, Evaporasi, NaCl, XRD dan XRF 
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ABSTRACT 

 

ANJELINA SALU. Analysis of the Composition of salt  from the Evaporation of 

Sunlight and Traditional crystallization from the Lo'ofoun People's Salt ponds on 

the border between Indonesian – Timor Leste. Supervised by Sefrinus Maria Dolfi 

Kolo, S.Si., M.Si and Gebhardus Djugian Gelyaman, S.Si., M.Sc. 

Salt production in the Lo'ofoun People's Salt Small and Medium Industry 

(IKM) still uses the traditional method (cooking) therefore the researchers suggest 

that salt farmers use the evaporation method of sunlight to facilitate and increase 

salt production in Lo'ofoun People's Salt IKM. This study aims to determine the 

difference in mineral composition in salt produced by the evaporation method of 

sunlight and the traditional heating method from the Lo'ofoun People's Salt pond. 

The determination of the NaCl content in table salt was carried out by 

standardizing a solution of table salt with a standard solution of AgNO3 using the 

Mohr's method. The water content in the salt was analyzed using a moisture 

analyzer (130dC for 10 minutes) where the water content of traditional salt and 

sun-evaporated salt were 10.61% and 10.02%, respectively. The results of XRD 

characterization of traditional salt and sun-evaporated salt show that at an angle of 

2Ɵ there are absorption peaks of 15.915¬0 and 15.9950, respectively, and from 

the results of characterization using XRF, it is known that traditional salt and 

evaporation of sunlight each contain sodium (Na) 2 % and not detected and 

chlorine (Cl) 91.41% and 86.10%. 

 

Keywords: table salt, Evaporation, NaCl, XRD and XRF 
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