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RINGKASAN

Salah satu makanan oalahan industri jasa boga misalnya restoran yang menggunakan
bahan baku daging ayam adalah ayam goreng. Restoran “A” merupakan salah satu contoh
restoran yang menyediakan menu ayam goreng, dimana dalam setiap tahap
pengolahannya diperlukan pengendalian karena banyaknya risiko terjadinya kontaminasi
silang. Contoh potensi bahaya biologi pada daging ayam yang dapat menyebabkan
peyakit yaitu Escherichia coli O157:H7, Salmonella sp., Staphylococcus aureus.
Berdasarkan beberapa penelitian bakteri Escherichia coli O157:H7, dan Salmonella sp
menyebabkan beberapa penyakit hingga kematian. Pengendalian melalui cara
penjaminan mutu dan keamanan pangan, khususnya pada makanan olahan katering
diperlukan dengan cara penerapan sanitasi dan higienitas disetiap tahap proses produksi.
Sistem Hazard Analysis Critical Control Point (HACCP) merupakan upaya penjaminan
mutu dan keamanan pangan yang perlu dirancang dengan seksama. Tempat penelitian ini
berlokasi di Restoran Siap Saji “A” di Semarang, yang melayani jumlah pesanan
maksimal kurang lebih. 100 porsi dalam satu hari.. Penelitian ini bertujuan untuk
melakukan evaluasi penerapan sanitasi dan higienitas dari pengolahan ayam goreng di
Restoran“A”, serta melakukan menetapkan titik kendali kritis dan tindakan preventif
yang bertujuan untuk meminimalkan potensi bahaya yang dapat mengkontaminasi
melalui metode 7 prinsip Hazard Analysis and Critical Control Point (HACCP). Tahapan
observasi di-Restoran “A’” menggunakan checklist Good Manufacturing Practices (GMP)
dan Sanitation Standard Operational Procedure (SSOP), kemudian menyusun HACCP
Plan dan tahap verifikasi sehingga dapat meminimalkan potensi bahaya baik pada bahan
baku maupun tahap proses produksi yang menjadi Titik Kendali Kritis (TKK).
Berdasarkan hasil observasi penerapan sanitasi dan higienitas pekerja di Restoran “A”
tergolong cukup baik. Bahan baku yang tidak-tergolong dalam TKK. TKK berada pada
tahapan proses produksi yaitu penggorengan ayam. Penentuan tindakan pengendalian dan
batas kritis dilakukan pada proses produksi yang menjadi TKK. Selanjutnya dilakukan
penentuan tindakan monitoring dan tindakan koreksi, lalu dilakukan verifikasi untuk
mengetahui tindakan pengendalian tersebut efektif atau tidak dengan cara pengecekan
suhu dan waktu pada setiap penggorengan ayam-dilakukan. Verifikasi juga didukung
dengan uji mikrobiologis yang dilakukan dalam  laboratorium  dan dari hasil uji
mikrobiologis bahwa penggorengan yang dilakukan oleh Restoran “A” tersebut belum
memenuhi standar karena ditemukan spora bakteri berupa Escherichia coli O157:H7
yang mengkontaminasi daging ayam goreng. Tahapan terakhir dilakukan pembuatan
dokumentasi untuk memudahkan pekerja. dalam menerapkan prinsip HACCP,
mendisplinkan pekerja dalam melakukan pekerjaan sesuai dengan prosedur, serta
memperhatikan sanitasi dan higienitas selama proses produksi.



SUMMARY

One of the of food service industry for example a restaurant that uses raw material chicken
meat is fried chicken. Restaurant "A" is one example of restaurants that provide fried
chicken menu, which in every stage of processing is required control due to the risk of
cross contamination. Examples of potential biological hazards in chicken meat that can
cause Peyakit is Escherichia coli O157: H7, Salmonella sp., Staphylococcus aureus.
Based on some research bacteria Escherichia coli O157: H7, and Salmonella SP cause
several diseases to death. Control through the way of quality assurance and food safety,
especially on processed food catering is needed by the application of sanitation and
hygiene at every stage of the production process. The Hazard Analysis Critical Control
Point (HACCP) system is a quality assurance and food safety effort that needs to be
carefully designed. The research venue is located at the fast food restaurant "A" in
Semarang, which serves a maximum order amount of approximately 100 portions in one
day. This research aims to evaluate the application of sanitary and hygiene from the
processing of fried chicken in restaurant A", as well as establishing eritical control points
and preventive measures aimed at minimizing potential hazards Can contaminate the
Hazard Analysis and Critical Control Point (HACCP) method 7 principles. The stage of
observation in the restaurant "A" using the checklist Good Manufacturing Practices
(GMP) and Sanitation Standard Operational Procedure (SSOP), then develop the HACCP
Plan and the verification phase so as to minimize the potential danger to both the material
Stage of the production process which becomes the critical Control point (TKK). Based
on the observation of the application of sanitation and hygiene of workers in the restaurant
"A" is quite good. The raw material is not classified as a TKK. TKK is at the stage of the
production process that is chicken frying. Determination of control measures and critical
boundaries are carried out in the production process that becomes TKK. Furthermore, the
determination of monitoring action and correction action, then the verification to know
the control measures are effective or not by checking the temperature and time on each
chicken frying pan is done. Verification is also supported by microbioelogical tests
conducted in the laboratory and from the microbiological test results that the frying pan
performed by the "A" restaurant has not fulfilled the standard because itis found bacteria
spores in the form of Escherichia coli-O157: H7 that contaminating fried chicken meat.
The final step is to make documentation to facilitate the workers in implementing the
HACCEP principles, to implement workers in the work in accordance with the procedures,
and to pay attention to sanitation and hygiene during the production process.
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