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ABSTRAK

Selama masa pandemi virus Covid-19 keamanan pangan pada restoran menjadi
perhatian utama masyarakat. Untuk menjamin keamanan makanan yang diolah pada
restoran maka dilakukan evaluasi penerapan Good Manufacturing Practices (GMP)
yang didalamnya terdapat Standard Sanitation Operating Procedure (SSOP). Penelitian
ini akan berfokus pada salah satu restoran di Kota Semarang sebagai contoh kasus.
Tahap awal yang dilakukan yaitu observasi selama seminggu pada restoran JS yang
berlokasi di Semarang dengan mengisi lembar checklist GMP dan SSOP yang
bersumber dari Permenkes Nomor 1096/MENKES/PER/2011. Nilai yang didapatkan
dari hasil checklist observasi yaitu 70 artinya restoran ini belum memenuhi persyaratan
GMP dan SSOP yang berlaku. Tahap selanjutnya dilakukan monitoring suhu
penyimpanan bahan baku pada restoran yang berupa makanan beku. Kegiatan
monitoring suhu dilakukan selama 3 bulan dengan mencatat suhu freezer saat pagi dan
sore hari. Selanjutnya, dilakukan monitoring suhu tiga sampel makanan sebelum
penyajian selama 3 bulan dengan menggunakan alat digital food thermometer. Tahapan
terakhir yaitu observasi protokol kesehatan yang juga dilakukan selama seminggu
dengan mengisi lembar checklist yang berdasarkan Peraturan Menteri Kesehatan RI No.
HK.01.07/MENKES/382/2020. Hasil yang didapat yaitu restoran belum maksimal
melakukan protokol kesehatan karena masih didapati karyawan yang tidak selalu
menggunakan masker. Penggunaan masker selama bekerja merupakan hal yang wajib
dilakukan karena dapat mencegah terjadinya penularan virus Covid-19. Hasil
pemantauan suhu penyimpanan bahan menunjukkan bahwa suhu freezer baik pagi dan
sore hari sudah sesuai standar yang ada dan tidak terdapat penyimpangan. Suhu
penyajian dari ketiga sampel makanan juga sudah sesuai dengan peraturan yang berlaku.

Kata kunci : GMP, SSOP, COVID-19, Protokol Kesehatan



ABSTRACT

During the Covid-19 pandemic, food safety in restaurants is a major concern for the
community. To ensure the safety of food processed in restaurants, an evaluation of the
application of Good Manufacturing Practices (GMP) is carried out which includes the
Standard Sanitation Operating Procedure (SSOP). This research will focus on one of
the restaurants in Semarang City as a case. The initial stage was a week-long
observation at a JS restaurant located in Semarang by filling out the GMP and SSOP
checklist sheets sourced from the Minister of Health Regulation No.
1096/MENKES/PER/2011. The value obtained from the observation checklist is 70,
meaning that this restaurant does not meet the applicable GMP and SSOP
requirements. The next stage is monitoring the storage temperature of raw materials in
restaurants in the form of frozen food. Temperature monitoring activities were carried
out for 3 months by recording the temperature of the freezer in the morning and
evening. Furthermore, monitoring the temperature of three food samples before serving
for 3 months using a digital food thermometer. The last stage is the observation of
health protocols which is also carried out for a week by filling out a checklist sheet
based on the Regulation of the Minister of Health of the Republic of Indonesia No.
HK.01.07/MENKES/382/2020. The results obtained are that the restaurant has not been
maximal in carrying out health protocols because it is still found that employees do not
always use masks. The use of masks while working is mandatory because it can prevent
the transmission of the Covid-19 virus. The results of monitoring the storage
temperature of the material show that the freezer temperature both in the morning and
in the evening is in accordance with existing standards and there are no deviations. The
serving temperature of the three food samples was also in accordance with applicable
regulations.

Keywords: GMP, SSOP, COVID-19, Health Protocol
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