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RINGKASAN

Kehilangan nutrisi yang signifikan dapat terjadi selama proses penanganan dan
pengolahan bahan pangan sehingga pengetahuan tentang nutrisi perlu dimiliki oleh para
pelaku penanganan pangan. Diharapkan dengan pengetahuan gizi yang cukup maka
praktek pengolahan pangan juga akan lebih baik terkait dengan nutrisi pada makanan
tersebut. Oleh karena itu, penelitian tentang tingkat pengetahuan dan tindakan para
pelaku penanganan pangan ditinjau dari aspek gizi perlu diketahui. Tujuan dari
penelitian ini ialah untuk mengetahui dan menganalisa hubungan antara skor
pengetahuan dan skor tindakan para pelaku penanganan pangan. Penelitian dilakukan di
family service restaurant yang merupakan jenis restoran terbanyak di Semarang. Aspek
nutrisi yang diamati adalah pengetahuan secara umum, penyimpanan, persiapan, dan
pengolahan bahan. Penelitian diawali dengan studi awal lapangan, dilanjutkan dengan
observasi lapangan melalui kuisioner untuk mengetahui tindakan yang dilakukan para
pelaku penanganan pangan di family service restaurant. Jumlah responden untuk
pengisian kuisioner adalah-150 orang, dimana responden adalah para pelaku
penanganan pangan pada family service restaurant di Semarang. Selanjutnya dilakukan
rekap hasil observasi dan analisa hasil menggunakan uji Chi Square dan Phi &
Cramer’s didukung dengan- studi pustaka. Sebanyak 12,00 % responden memiliki
pengetahuan gizi yang baik, 64,00 % responden memiliki pengetahuan gizi yang cukup,
24,00 % responden memiliki pengetahuan gizi yang Kkurang.. Untuk tindakan
penanganan bahan, sebanyak 68,00 % responden telah melakukan tindakan yang baik
dan 32,00 % responden telah melakukan tindakan yang cukup. Perbedaan yang nyata
nampak pada variabel penyuluhan terhadap skor pengetahuan gizi (p<0,05) dan
hubungan ketergantungan yang nyata tampak pada pengetahuan gizi dan tindakan
penanganan bahan (0<0,05).



SUMMARY

Significant lost of nutrients can occured during food handling and food processing, so
the nutrition knowledge need to be owned by food handlers. Hopefully with the good
nutrition knowledge, the food handling practices will also be better related to the
nutrition content in foods. Therefore, study on the level of nutrition knowledge and food
handling practices in perspective of nutritional aspects of food handlers needs to be
done. The aim of this study was to determine and analyze the relationship between the
level of food handlers’ knowledge and the implementation of level in food handling
practices among food handlers. The study was conducted at the family service
restaurant, the most common type of restaurants in Semarang. Nutritional aspects
observed in this research were general knowledge, storage, preparation, and
processing of food ingredients. 150 food handlers worked in family service restaurant in
Semarang were observed. The study began with the initial field study, followed by
observations using questionnaires to observe food handling practices done by food
handers in family service restaurant. Data were analyzed by Chi Square and Phi &
Cramer’s. The results .showed that 12% of. respondents “had a good nutrition’s
knowledge, 64% of  respondents had _adequate nutrition’s’ knowledge, 24% of
respondents had lack nutrition’s knowledge. There were about 68% of respondents that
were considered had done good handling practices, while the rest of respondent were
considered had afair level in practicing food handling. There was significant difference
(p<0.05) of the nutrition knowledge levels between food handlers who have gotten
nutrition training and who haven’t got nutrition training. The results also showed that
there was strong correlation between the level of nutrition knowledge and the level of
food handling practices (a <0.05).
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