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RINGKASAN 

 

Proses pengolahan udang goreng tepung di Restaurant siap saji “A” perlu dikendalikan untuk 

menerapkan sanitasi dan higienitas pada bahan baku dan sepanjang proses pengolahan 

menggunakan prinsip Hazard Analysis Critical Control Point (HACCP) sebagai upaya 

penjaminan mutu dan keamanan perlu dirancang dengan seksama. Penelitian ini mengambil 

lokasi di Restaurant siap saji “A” di Tembalang Semarang. Tujuan penelitian ini adalah untuk 

mengkaji seluruh rantai proses pengolahan masakan olahan udang pada sebuah rumah makan di 

Tembalang serta mengevaluasi keamanan dan mutu produk berdasarkan 7 prinsip HACCP 

(Hazard Analysis Critical Control Point) yang didasari oleh sistem Good Manufacturing 

Practices (GMP) dan Sanitation Standart Operating Procedures (SSOP). Penggunaan checklist 

GMP dan SSOP dilakukan pada tahapan observasi di Restaurant siap saji “A”, selanjutnya 

dilakukan penyusunan HACCP Plan. Hasil observasi terhadap implementasi sanitasi dan 

higienitas diketahui bahwa kesadaran sanitasi dan higienitas para pekerja kurang. Bahan baku 

yang masuk dalam TKK adalah udang mentah karna adanya bahaya bakteri Escherichia coli. 

Pengendalian terhadap bahan baku udang dilakukan pada saat penerimaan bahan baku dengan 

menggunakan sarung tangan, pengkontrolan suhu pada saat penerimaan dan dilakukan pencucian 

dengan air mengalir. Proses pengolahan yang masuk dalam TKK dalam proses pembuatan udang 

goreng tepung adalah proses penggorengan, dan proses penyajian yang terdapat bahaya dari 

bahaya yang sebelumnya belum dapat dihilangkan. Pada sistem pengendalian ditetapkan dan 

dilakukan verifikasi untuk memastikan sistem pengendalian berjalan dengan baik. Pada tahap 

verifikasi pengujian laboratorium sampel produk udang goreng tepung, dapat di ketahui bahwa 

hasil pengujian menggunakan metode ALT dan APM menunjukan hasil belum memenuhi 

persyaratan SNI 6163:2017.   
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SUMMARY 

 

The process of processing flour fried shrimp in the fast food restaurant "A" needs to be 

controlled to implement sanitation and hygiene in raw materials and throughout the processing 

process using the principle of Hazard Analysis Critical Control Point (HACCP) as an effort to 

guarantee quality and safety needs to be carefully designed. This study took place in the "A" fast 

food restaurant in Tembalang Semarang. The purpose of this study is to examine the entire 

processing chain of processed shrimp processing in a restaurant in Tembalang and evaluate the 

safety and quality of the product based on the 7 principles of HACCP (Hazard Analysis Critical 

Control Point) which is based on the Good Manufacturing Practices (GMP) system and 

Sanitation Standart Operating Procedures (SSOP). The use of GMP and SSOP checklist is 

carried out at the observation stage in the "A" fast food restaurant, then the HACCP Plan is 

prepared. The results of observations on the implementation of sanitation and hygiene are known 

that sanitation and hygiene awareness of workers is lacking. The raw materials included in TKK 

were raw shrimp because of the danger of Escherichia coli bacteria. Control of shrimp raw 

materials is done when receiving raw materials using gloves, controlling the temperature at the 

time of receipt and washing with running water. The processing that was included in the TKK in 

the process of making flour fried shrimp was a frying process, and the process of presenting that 

there are dangers from hazards that previously could not be eliminated. In the control system is 

determined and verified to ensure the control system is running well. At the verification stage of 

laboratory testing of flour fried shrimp product samples, it can be seen that the test results using 

the ALT and APM methods show the results do not meet the requirements of SNI 6163: 2017. 
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