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RINGKASAN 

 

Plastik diciptakan karena bentuk yang ringan serta mudah dibawa membuat plastik 

meningkat penggunaanya kususnya di Indonesia. penggunaan plastik yang tinggi 

menimbulkan suatu masalah baru  dengan munculnya limbah plastik di lautan sehingga 

plastik mengalami degradasi ukuran menjadi ukuran yang lebih kecil. Mikroplastik  

merupakan partikel plastik kecil berukuran 0,1 µm – 5.000 µm. Mikroplastik dapat 

terakumulasi pada produk makann komersil kusunya  hasil laut  dan system akuakultur 

yang dapat mengancam kesehatan bagi manusia. Tujuan dari penelitian  ini adalah 

mengetahui tingkat konsumsi hasil laut (ikan, kerang, kepiting, cumi-cumi,  udang) pada 

kategori  Balita (2-5 tahun) di Kota Semarang serta  estimasi asupan mikroplastik melalui 

tingkat konsumsi hasil laut. Metode penelitian ini menggunakan multistage random 

sampling pada 5 Kecamatan di Kota Semarang. Konsumsi ikan rata-rata 481.80 

g/minggu, konsumsi kerang rata-rata 10.07 g/minggu , konsumsi udang rata-rata 100.14 

g/minggu, konsumsi kepiting rata-rata 25.57 g/minggu, dan konsumi cumi-cumi rata-rata 

31.31 g/minggu estimasi paparan mikroplastik pada ikan 0-220 partikel/minggu, kerang 

0-15293 partikel/minggu, udang 0-4035 partikel/minggu, kepiting 0-130 

partikel/minggu, dan cumi-cumi 0-389 partikel/minggu. Mikroplastik pada hasil laut 

dapat diminimalkan dengan beberapa proses seperti pencucian, serta pembuangan organ 

dalam.  
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SUMMARY 
 

Plastic was created because it is lightweight and easy to carry, making plastic increased 

its use specifically in Indonesia. High use of plastic causes a new problem with the 

emergence of plastic waste in the ocean so that the plastic has degraded to a smaller size. 

Microplastics are small plastic particles measuring 0.1 µm - 5,000 µm. Microplastics can 

accumulate in commercial food products, especially seafood, and aquaculture systems 

that can threaten human health. The purpose of this study is to determine the level of 

consumption of seafood (fish, shellfish, crabs, squid, shrimp) in the category of Toddler 

(2-5 years) in the city of Semarang and the estimated microplastic intake through the level 

of consumption of seafood. This research method uses multistage random sampling in 5 

districts in the city of Semarang. The average fish consumption is 481.80 g / week, the 

average shellfish consumption is 10.07 g / week, the average shrimp consumption is 

100.14 g / week, the average crab consumption is 25.57 g / week, and the average squid 

consumption is 31.31 g /Sunday. Estimated microplastic exposure in fish 0-220 particles 

/ week, shellfish 0-15293 particles / week, shrimp 0-4035 particles / week, crab 0-130 

particles / week, and squid 0-389 particles / week. Microplastics in marine products can 

be minimized by several processes such as washing, and disposal of internal organs.
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