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ABSTRAK 

 Penelitian ini bertujuan untuk mengetahui kemampuan, kondisi optimum, 
dan validasi metode HF-LPME-HPLC-UV-Vis (hollow fiber-liquid phase 
microextraction-high-performance liquid chromatography-ultra violet-visible) 
dalam menganalisis kloramfenikol dalam daging ikan. Analisis kloramfenikol 
dilakukan pada daging ikan yang diperoleh dari pasar tradisional dan 
supermarket. Hasil optimasi parameter analitik yang dilakukan meliputi jenis 
pelarut organik yaitu etil asetat, waktu ekstraksi HF-LPME selama 20 menit, dan 
kecepatan pengadukan sebesar 250 rpm. Pada penelitian ini diperoleh limit 
deteksi setelah ekstraksi dengan HF-LPME sebesar 1,96 ppm, recovery 92,52%-
104,27%, koefisien variasi antara 0,08% sampai dengan 1,59%, dan true 
enrichment factor sebesar 248,45 kali. Berdasarkan hasil penelitian dapat 
disimpulkan bahwa metode HF-LPME-HPLC-UV-Vis dapat digunakan untuk 
analisis kloramfenikol pada sampel daging ikan. Aplikasi dari metode HF-LPME-
HPLC-UV-Vis untuk analisis kloramfenikol pada sampel daging ikan yang 
diperoleh dari pasar tradisional dan supermarket, yang dimana kedua sampel 
tersebut mengandung konsentrasi kloramfenikol sebesar 0 ppm. 
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ABSTRACT 

 The purposes of this research are to know the performance, optimum 
conditions, and validation method of HF-LPME-HPLC-UV-Vis (hollow fiber-
liquid phase microextraction-high-performance liquid chromatography-ultra 
violet-visible) for analysis of chloramphenicol in meat fish. Analysis of 
chloramphenicol has been done in meat fish obtained from traditional market and 
supermarket. Optimization results that obtained from the analytical parameters are 
the type of organic solvent is ethyl acetat, time of HF-LPME extraction is 20 
minutes, and the speed of stirring is 250 rpm. The HF-LPME-HPLC-UV-Vis 
yields the detection limit after extraction with HF-LPME 1,96 ppm, recovery 
92,52%-104,27%, precision between  0,08% to 1,59%, and true enrichment factor 
is 248,45 times. From the research can be concluded that HF-LPME-HPLC-UV-
Vis can be used for analysis of chloramphenicol in meat fish. Application of this 
method for the analysis of chloramphenicol in the meat fish obtained from 
traditional market and supermarket result the concentration of chloramphenicol 
are 0 ppm in both of them. 
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