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RINGKASAN 

Siklamat (C6H13NO3S) merupakan pemanis buatan dengan tingkat kemanisan 30 

hingga 40 kali lebih tinggi dari sukrosa. Siklamat diperkirakan telah digunakan 

sebagai pemanis dalam berbagai bidang di lebih dari 50 negara, namun masalah 

keamanan siklamat masih terus diperdebatkan hingga saat ini. Oleh karena itu, perlu 

dilakukan penelitian review tentang penggunaan siklamat dan risiko keamanan 

pangannya. Pembahasan tentang risiko keamanan pangan diarahkan pada standar 

keamanan dan justifikasinya. Tujuan dari review ini yaitu mengetahui dan 

melaporkan status terkini penggunaan siklamat sebagai bahan pemanis dalam 

produk minuman, menghimpun dan melaporkan standar keamanan siklamat pada 

produk minuman di berbagai negara, menganalisis justifikasi penetapan standar 

keamanan siklamat pada produk minuman, serta menentukan nilai dugaan paparan 

siklamat melalui berbagai macam produk minuman. Urutan metode pada 

pembuatan review ini yaitu pengumpulan literatur awal, penyaringan literatur, 

analisis kesenjangan, perumusan topik, perumusan masalah, penetapan tujuan, 

penyusunan desain konseptual, pengumpulan literatur utama, serta analisis dan 

tabulasi data. Dari pengumpulan pustaka awal diketahui LNCS ditemukan dalam 

berbagai macam produk makanan dan minuman serta konsumsinya terus meningkat 

di seluruh dunia. Studi epidemiologi skala besar menunjukkan tidak ada korelasi 

antara pemanis buatan dan terjadinya kanker, kecuali kanker kandung kemih pada 

wanita. Berdasarkan beberapa jurnal yang menganalisis kandungan siklamat pada 

berbagai produk minuman, ditemukan konsentrasi rata - rata siklamat terendah pada 

es dawet yang dijual di Indonesia yaitu 81,37 mg/L, sedangkan konsentrasi rata - 

rata siklamat tertinggi pada es kopi susu gula aren yang dijual di 5 coffee shop di 

kota Bandar Lampung, Indonesia yaitu 2631,316 mg/L. Kontribusi terendah 

terhadap total paparan yang diperbolehkan ditemukan pada minuman berkarbonasi 

cola di Portugal sebesar 0,12% untuk laki - laki dan 0,15% untuk perempuan. 

Kontribusi tertinggi terhadap total paparan yang diperbolehkan ditemukan pada es 

kopi susu gula aren di Indonesia sebesar 10,51% untuk laki - laki dan 12,43% untuk 

perempuan. Penggunaan siklamat sebagai pemanis dalam produk minuman dapat 

ditemukan di beberapa negara yaitu Indonesia, China, Eropa, Australia New 

Zealand, Thailand, dan Singapura. Sedangkan negara yang melarang penggunaan 

siklamat yaitu Amerika Serikat, Korea, Jepang, dan India. Pelarangan penggunaan 

siklamat di Amerika Serikat masih berlanjut hingga saat ini, walaupun siklamat 

telah terbukti tidak bersifat karsinogen oleh lembaga dunia seperti CODEX dan 

EFSA. ADI untuk siklamat yang ditetapkan oleh JECFA yaitu 11 mg/kg, sedangkan 

ADI siklamat menurut EFSA yaitu 7 mg/kg. Berdasarkan hasil review, diketahui 

bahwa paparan siklamat didapatkan dari berbagai produk minuman karbonasi dan 

non karbonasi, seperti zero guarana, cola, es dawet, dan es kopi susu gula aren. 

Siklamat tidak terbukti sebagai senyawa karsinogen, namun status keamanan 

siklamat masih terus diteliti dan didapatkan hasil yang bervariasi. Lembaga di dunia 
seperti Codex Alimentarius Commission dan EFSA menyimpulkan bahwa siklamat 

aman digunakan sesuai standar yang telah disetujui. Hasil paparan siklamat dari 

berbagai produk minuman karbonasi dan non karbonasi masih dalam batas aman. 
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Kontribusi siklamat terhadap total paparan yang diperbolehkan tidak mendekati 

100% sehingga aman dikonsumsi. 
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SUMMARY 

Cyclamate (C6H13NO3S) is an artificial sweetener with a sweetness level 30 to 40 

times higher than sucrose. Cyclamate is estimated to have been used as a sweetener 

in various fields in more than 50 countries, but the safety issue of cyclamate is still 

being debated today. Therefore, it is necessary to conduct a review research on the 

use of cyclamate and its food safety risks. Discussion of food safety risks is directed 

at safety standards and their justification. The purpose of this review is to identify 

and report on the current status of the use of cyclamate as a sweetener in beverage 

products, to collect and report on safety standards for cyclamate in beverage 

products in various countries, to analyze the justification for setting cyclamate 

safety standards in beverage products, and to determine the value of alleged 

exposure to cyclamate through various types of beverage products. The sequence 

of methods in making this review is the initial literature collection, literature 

screening, gap analysis, topic formulation, problem formulation, goal setting, 

conceptual design preparation, primary literature collection, and data analysis and 

tabulation. From the initial literature collection, it is known that LNCS is found in 

various kinds of food and beverage products and their consumption continues to 

increase throughout the world. Large-scale epidemiological studies have shown no 

correlation between artificial sweeteners and the occurrence of cancer, except for 

bladder cancer in women. Based on several journals analyzing cyclamate content 

in various beverage products, it was found that the lowest average concentration 

of cyclamate was found in dawet ice sold in Indonesia, namely 81.37 mg/L, while 

the highest average concentration of cyclamate was in palm sugar iced coffee sold 

in 5 coffee shops in the city of Bandar Lampung, Indonesia, namely 2631.316 mg/L. 

The lowest contribution to total allowable exposure was found in cola carbonated 

drinks in Portugal at 0.12% for men and 0.15% for women. The highest 

contribution to the total allowable exposure was found in palm sugar milk coffee 

ice in Indonesia at 10.51% for men and 12.43% for women. The use of cyclamate 

as a sweetener in beverage products can be found in several countries, namely 

Indonesia, China, Europe, Australia New Zealand, Thailand, and Singapore. While 

countries that prohibit the use of cyclamate are the United States, Korea, Japan, 

and India. The ban on the use of cyclamate in the United States continues today, 

even though cyclamate has been proven non-carcinogenic by world agencies such 

as CODEX and EFSA. The ADI for cyclamate determined by JECFA is 11 mg/kg, 

while the ADI for cyclamate according to EFSA is 7 mg/kg. Based on the review 

results, it is known that exposure to cyclamate is obtained from various carbonated 

and non-carbonated beverage products, such as zero guarana, cola, dawet ice, and 

palm sugar milk coffee ice. Cyclamate has not been proven to be a carcinogenic 

compound, but the safety status of cyclamate is still being studied and various 

results have been obtained. Institutions in the world such as the Codex Alimentarius 

Commission and EFSA have concluded that cyclamate is safe to use according to 
approved standards. The results of exposure to cyclamate from various carbonated 

and non-carbonated beverage products are still within safe limits. The contribution 

of cyclamate to the total allowed exposure is not close to 100% so it is safe for 

consumption. 
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