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RINGKASAN

Beberapa penelitian terakhir melaporkan bahwa SARS-CoV-2 ditemukan pada pengemas dan
bahan makanan, sehingga beresiko menjadi jalur penyebaran COVID-19. Penelitian ini
dilakukan untuk mengetahui keselarasan antara Pengetahuan, Sikap, dan Tindakan (PST)
produsen makanan siap santap yang dijual secara daring di Kota Semarang tentang risiko
kontaminasi SARS-CoV-2 dan membandingkan tingkat kesesuaian PST produsen makanan
dengan pendapat ahli. Penelitian ini merekrut 8 orang produsen makanan di Kota Semarang
menggunakan metode purposive sampling. Responden diminta untuk mengikuti Focus Group
Discussion (FGD) melalui platform zoom meeting. Sesi delphi kemudian dilakukan bersama
7 ahli bidang keamanan pangan dan bidang terkait. Analisis dilakukan pada keselarasan
pengetahuan, sikap, dan tindakan produsen makanan dan kesesuaian antara hasil FGD,
delphi, dan literatur ilmiah. PST produsen makanan sudah cukup selaras pada sub topik
keamanan pangan, suhu pengolahan makanan, suhu bertahan SARS-CoV-2 dan peluang
kontaminasi SARS-CoV-2 pada makanan, selaras pada pengelolaan limbah, dan sangat
selaras pada aspek bangunan, peralatan, kebersihan pekerja, kontrol hewan pengganggu,
pekerja, cara penyimpanan makanan, COVID-19 dan cara penyebarannya, protokol kesehatan
dan kualitas pengemasan makanan. Tingkat kesesuaian pengetahuan berdasarkan hasil FGD
produsen, sesi delphi dan teori kurang sesuai pada urutan aspek-aspek keamanan pangan
yang paling penting ke tidak penting, cukup sesuai pada keamanan pangan, peralatan, dan
cara penyimpanan makanan, sesuai pada suhu bertahan SARS-CoV-2, dan sangat sesuai pada
bangunan, pengelolaan limbah, kebersihan personal, suhu pengolahan makanan, kontrol
hewan pengganggu, COVID-19 dan penyebarannya, peluang kontaminasi SARS-CoV-2 pada
makanan, protokol kesehatan, dan kualitas pengemasan makanan. Pada hasil FGD terkait
sikap produsen sudah sangat sesuai pada seluruh sub topik keamanan pangan dan COVID-19
dan tindakan minimalisasi SARS-CoV-2 pada makanan, kecuali pada keamanan pangan
cukup sesuai. Pada hasil FGD terkait tindakan produsen sudah cukup sesuai pada suhu
pengolahan makanan, dan sesuai pada bangunan, dan sangat sesuai pada keamanan pangan,
peralatan, pengelolaan limbah, kebersihan personal, kontrol hewan pengganggu, pekerja,
penyimpanan, dan seluruh sub topik COVID-19 dan tindakan minimalisasi SARS-CoV-2
pada makanan.



SUMMARY

Several recent studies have reported that SARS-CoV-2 was found in food packaging and
foodstuffs, resulting in a risk COVID-19 spread through food products. This study was
conducted to determine the alignment between the Knowledge, Attitudes, and Practices
(KAP) of online ready-to-eat food producers in the city of Semarang regarding the risk of
SARS-CoV-2 contamination and its comparison with expert opinion. This study recruited 8
food producers from the city of Semarang using a purposive sampling method. Respondents
were asked to participate in a Focus Group Discussion (FGD) session through the zoom
meeting platform. The Delphi session was then conducted with 7 experts from food safety and
related fields. Analyzes were performed on the conformity of knowledge, attitudes, and
practices of food producers and alignment between FGD results, Delphi, and scientific
literature. KAP of food producers are aligned on the sub-topics of food safety, food
processing temperature, SARS-CoV-2 survival temperature and possible SARS-CoV-2
contamination of food, aligned with waste management and are strongly aligned with aspects
of building, equipment, worker hygiene, pest control, workers, food storage methods,
COVID-19 and how it is spread, health protocols and food packaging quality. The
producer’s knowledge based on FGD results, Delphi sessions and theory is not strongly
aligned regarding the order of importance of food safety aspects, slightly aligned for food
safety, equipment, and food storage methods, aligned for SARS-CoV-2 temperature
resistance, and strongly aligned for buildings, waste management, personal hygiene, food
processing temperatures, control of pest, COVID-19 and its spread, SARS-CoV-2
contamination in food, health protocols, and food packaging quality. The FGD results
regarding the attitude of producers were strongly aligned with all food safety and COVID-19
sub-topics and the SARS-CoV-2 minimization practices in food, except for food safety which
was quite appropriate. The FGD results related to the producer's actions were aligned
regarding food processing temperature, and aligned regarding the building, and strongly
aligned with food safety, equipment, waste management, personal hygiene, pest control,
workers, storage, COVID-19 all sub-topics, and minimization of SARS-CoV-2 in food.
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