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Prof. Dr. Ir. Budi Widianarko, MSc (Anggota)
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Status . Dosen Tetap Universitas Katolik Soegijapranata
Tugas : Penelitian Kemendikbud Ristek tahun anggaran 2021 Skim PDUPT

dengan judul “Minimalisasi Risiko Kontaminasi SARS-CoV-2 pada
Pangan Siap Santap yang Diperdagangkan Secara Daring berbasis
Pengetahuan, Sikap dan Perilaku Para Aktor”
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Penyelenggara  : Kemendikbud Ristek
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KONTRAK PENELITIAN
TAHUN 2021

ANTARA
KEPALA LPPM UNIKA SOEGIJAPRANATA
DENGAN :
KETUA PENELITI PENERIMA HIBAH KEMENDIKBUD RISTEK
UNIKA SOEGIJAPRANATA
Nomor : 00869/H.2/LPPM/VI1/2021

Pada hari ini Selasa, 13 (tiga belas) bulan Juli tahun dua ribu dua puluh satu, kami yang
bertandatangan di bawah ini :
1. Dr. Berta Bekti Retnawati, M.Si, sebagai Kepala LPPM Universitas Katolik
Soegijapranata Semarang, selanjutnya disebut sebagai PIHAK PERTAMA
2. Dr. Ir. Soedarini, MP, sebagai Ketua Peneliti, Skim : Penelitian Dasar Unggulan
Perguruan Tinggi, dengan judul “Minimalisasi Risiko Kontaminasi SARS-CoV-2
pada Pangan Siap Santap yang Diperdagangkan Secara Daring berbasis
Pengetahuan, Sikap dan Perilaku Para Aktor”, selanjutnya disebut PIHAK
KEDUA

PIHAK PERTAMA dan PIHAK KEDUA secara bersama-sama bersepakat mengikatkan diri
dalam suatu Kontrak Penelitian, dengan ketentuan dan syarat sebagai berikut :

Pasal 1

Kontrak penelitian ini berdasarkan pada :

1. Peraturan Menteri Pendidikan dan Kebudayaan nomor 34 tahun 2020 tentang Organisasi dan
Tata kerja Lembaga Layanan Pendidikan Tinggi :

2. Kontrak Antara Direktorat Riset dan Pengabdian Masyarakat dengan LLDIKTI Wilayah VI
nomor : 166/SP2H/LT/DRPM/2021 tanggal 18 Maret 2021 tentang Kontrak Penelitian Tahun
Jamak Penelitian Dasar dan Pembinaan/Kapasitas Tahun Anggaran 2021.

3. Kontrak Penelitian Tahun Jamak Penelitian Dasar dan Pembinaan/Kapasitas Antara Direktorat
Sumber Daya Direktorat Jenderal Pendidikan Tinggi dengan LLDIKTI Wilayah VI nomor :
166/E4.1/AK.04 PT/2021 tanggal 12 Juli 2021

Pasal 2
1. Kontrak Penelitian ini dilaksanakan dalam periode tahun 2021
2. Berkaitan dengan penerbitan revisi kontrak oleh-LLDIKTI, dikarenakan adanya pergantlan
kontrak dari RISTEK DIKTI menjadi Kemendikbud Ristek (sesuai dalam pasal 1), maka
peneliti di perbolehkan untuk melaporkan nota-nota kegiatan dimulai pada tanggal 18 Maret
2021
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Pasal 3
1. PIHAK PERTAMA mempunyai kewajiban:
a. Membuat surat penugasan penelitian

b. Memberikan pendanaan penelitian kepada PIHAK KEDUA sebesar
Rp.113.340.000,- (Seratus tiga belas juta tiga ratus empat puluh ribu rupiah), dalam
satu tahap yakni 100% setelah ada pencairan dana dari LLDIKTI VI

¢. Melakukan pemantauan dan evaluasi secara online dan offline.
2. PIHAK KEDUA mempunyai kewajiban :

a. Melaksanakan isi kontrak penelitian dengan penuh tanggungjawab, dan
menyelesaikan seluruh pekerjaan serta menghasilkan luaran yang dijanjikan baik
luaran wajib maupun luaran tambahan.

b. Mengunggah ke laman simlitabmas :

- Revisi proposal penelitian

- Surat pernyataan kesanggupan penyusunan laporan penelitian

- Laporan Akhir

- Luaran penelitian

- Catatan harian 100%

- SPTB 100%
Paling lambat Selasa 9 November 2021 serta semua file tersebut dikirim ke email
Ippm@unika.ac.id dengan nama file : NAMA KETUA SKIM LAPORAN AKHIR
2021

¢. Menyerahkan/mengirim ke sekretariat LPPM :

- fotocopy Laporan Keuangan 100% beserta nota-notanya dalam bentuk fisik
dengan warna cover kuning sebanyak 1 exp paling lambat 16 November 2021

- peneliti wajib membayar pajak PPN dan PPh 22 ke Yayasan Sandjojo dengan
menghubungi bapak Joko Sutrisno nomor kontak HP 0815 7778 455

- fotocopy bukti bayar PPN sebesar 10% dan PPh 22 sebesar 1,5% serta pajak-
pajak lain sesuai ketentuan yang berlaku dijadikan satu dalam Laporan Keuangan

- laporan keuangan penelitian ditulis dalam format font Times New Romans ukuran
12, spasi 1,5 ; kertas A4 pada sampul cover di tulis :

Dibiayai oleh :
Direktorat Sumber Daya Direktorat Jenderal Pendidikan Tinggi
Nomeor : 166/E4.1/AK.04.PT/2021

- Untuk nomor Surat keputusan yang dnsnkan ke SPTB web simlitabmas yaitu
166/SP2H/LT/DRPM/2021
‘- Untuk nomor Surat Kontrak yang diisikan ke SPTB web simlitabmas yaitu
166/E4.1/AK .04 PT/2021 dan 64/LL6/PG/SP2H/JG/2021 dan
00869/H.2/LPPMVI11/2021
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Pasal 4

1. Setiap Publikasi, makalah dan/atau ekspos dalam bentuk apapun yang berkaitan dengan
hasil penelitian ini WAJIB mencantumkan pemberi dana penelitian yaitu : Direktorat
Riset dan Pengabdian Masyarakat Deputi Bidang Pengutan Riset dan
Pengembangan Kementrian Riset dan Teknologi/Badan Riset dan Inovasi Nasional
sebagai pemberi dana.

2. Hasil Penelitian berupa peralatan dan/atau peralatan yang dibeli dari kegiatan ini adalah
milik negara, dan dapat dihibahkan kepada institusi/lembaga melalui Berita Acara
Serah Terima (BAST).

3. Pengajuan Hak Kekayaan Intelektual (Hak Cipta maupun Paten) hasil dari riset hibah
ini memakai pemegang hak cipta lembaga, dalam hal ini adalah Lembaga Penelitian
dan Pengabdian kepada Masyarakat Unika Soegijapranata.

Pasal 5

1. Bila sampai batas waktu yang telah ditetapkan untuk melaksanakan penugasan
penelitian telah berakhir, PIHAK KEDUA tidak melaksanakan kewajiban sebagaimana
yang sudah diatur dalam Kontrak ini, maka PIHAK KEDUA dikenai sanksi
administratif sesuai dengan ketentuan pihak pemberi dana:

2. Sanksi administratif sebagaimana dimaksud pada ayat 1 dapat berupa penghentian
pembayaran, dan tidak dapat mengajukan proposal penelitian dalam kurun waktu dua
tahun berturut-turut.

3. PIHAK KEDUA wajib menggunakan keseluruhan dana sesuai pagu dana (tidak boleh
bersisa)

Pasal 6
Hal-hal yang belum diatur dalam Kontrak Penelitian ini akan diatur kemudian oleh kedua
belah pihak
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Pasal 7
Kontrak Penelitian ini dibuat rangkap 2(dua), bermeterai cukup sesuai dengan ketentuan
yang berlaku, dan biaya meterai dibebankan kepada PIHAK PERTAMA

PIHAK PERTAMA PIHAK KEDUA
Kepala LPPM Ketua Peneliti

Dr. Bcr'téf‘B_el;:ﬁ?}?etnawati, MSi Dr. Ir. Soedarini, MP
NIDN. 0606097302 NIDN. 0604026802



Direktorat Riset dan Pengabdian Masyarakat Direktorat Jenderal Riset dan Pengembangan
Kementerian Riset, Teknologi, dan Pendidikan Tinggi
Gedung BPPT Il Lantai 19, JI. MH. Thamrin No. 8 Jakarta Pusat

RISTEK-BRIN

http://simlitabmas.ristekdikti.go.id/

PROTEKSI ISI LAPORAN AKHIR PENELITIAN
Dilarang menyalin, menyimpan, memperbanyak sebagian atau seluruh isi laporan ini dalam bentuk apapun
kecuali oleh peneliti dan pengelola administrasi penelitian

LAPORAN AKHIR PENELITIAN MULTI TAHUN

ID Proposal: 28d0b523-6f40-466b-96b3-a9532f38c0al
Laporan Akhir Penelitian: tahun ke-1 dari 2 tahun

1. IDENTITAS PENELITIAN

A. JUDUL PENELITIAN

Minimalisasi Risiko Kontaminasi SARS-CoV-2 pada Pangan Siap Santap yang Diperdagangkan Secara
Daring berbasis Pengetahuan, Sikap dan Perilaku Para Aktor

B. BIDANG, TEMA, TOPIK, DAN RUMPUN BIDANG ILMU

Bidang Fokus RIRN / Bidang I .
Unggulan Perguruan Tinggi Tema Topik (jika ada) Rumpun Bidang limu
Peningkatan Ketahanan Teknologi
- Pascapanen dan | llmu Pangan
Pangan dan Kesehatan
Pengolahan Pangan
C. KATEGORI, SKEMA, SBK, TARGET TKT DAN LAMA PENELITIAN
Kategori (Kompetltn‘ Strata (Dasar/ SBK (Dasar, Lama
Nasional/ Skema Target .
S -, Terapan/ Terapan, . Penelitian
Desentralisasi/ Penelitian Pengembangan) | Pengembangan) Akhir TKT (Tahun)
Penugasan) 9 9 9 9
Penelitian
Penelitian Dasar
. Unggulan SBK Riset Dasar | SBK Riset Dasar 2 2
Desentralisasi
Perguruan
Tinggi
2. IDENTITAS PENGUSUL
Nama, Peran .Perlgurua}n . Program Studi Bidang Tugas ID Sinta H-Index
Tinggi/ Institusi Bagian
SOEDARINI Universitas Teknoloai
Katolik ol ar? 6004369 2
Ketua Pengusul | Soegijapranata 9
Dr. Ir BUDI
WIDIANARKO . . Kajian keamanan
M.Sc Universitas Lingkungan Dan | pangan dan
" Katolik S 5977207 12
Soegiiapranata Perkotaan komunikasi
Anggota Pengusul glap kebijakan publik
1
INNEKE K:i:anunaan
HANTORO Universitas Teknoloai Zniggenis
Katolik gt |ensd _ 6021226 2
Anggota Pengusul | Soegijapranata Pangan kemasan plastik
99 5 9 glap dan karakteristik
serta resikonya




3. MITRA KERJASAMA PENELITIAN (JIKA ADA)

Pelaksanaan penelitian dapat melibatkan mitra kerjasama, yaitu mitra kerjasama dalam melaksanakan
penelitian, mitra sebagai calon pengguna hasil penelitian, atau mitra investor

Mitra

Nama Mitra

4. LUARAN DAN TARGET CAPAIAN
Luaran Wajib

Tahun

Jenis Luaran
Luaran

Status target capaian (
accepted, published, terdaftar
atau granted, atau status
lainnya)

Keterangan (url dan nama
jurnal, penerbit, url paten,
keterangan sejenis lainnya)

Artikel di Jurnal
1 Internasional Terindeks di
Pengindeks Bereputasi

Accepted

Italian Journal of Food
Safety

Luaran Tambahan

Tahun Status target capaian (accepted, Keterangan (url dan nama jurnal,
Luaran Jenis Luaran published, terdaftar atau granted, penerbit, url paten, keterangan
atau status lainnya) sejenis lainnya)
5. ANGGARAN

Rencana anggaran biaya penelitian mengacu pada PMK yang berlaku dengan besaran minimum dan
maksimum sebagaimana diatur pada buku Panduan Penelitian dan Pengabdian kepada Masyarakat Edisi

12.

Total RAB 2 Tahun Rp. 271,645,000
Tahun 1 Total Rp. 120,845,000

Jenls. Komponen Item Satuan | Vol. Biaya Total
Pembelanjaan Satuan
Bahan ATK G\HTK’ materal, | aket 1 750,000 | 750,000
Bahan Barang Persediaan Webcam unit 4 650,000 | 2,600,000
. Microphone .
Bahan Barang Persediaan unit 4 300,000 | 1,200,000
headset
Pengumpulan FGD pgrsmpan FGD-1 dengan paket 1 500,000 500,000
Data penelitian produsen
. FGD-2 dengan
Pengumpulan | FGD persiapan pengantar paket 1 500,000 | 500,000
Data penelitian
makanan
P | FGD i FGD-
engumpulan G pgrsnapan GD-3 dengan paket 1 500,000 500,000
Data penelitian konsumen
Membantu
Pengumpulan pelaksanaan
Datag P HR Pembantu Peneliti | penelitian hari 24 80,000 | 1,920,000
selama 24 hari
kerja
Pengumpulan HR 1 orang, 8
gump Sekretariat/Administrasi g bulan 8 300,000 | 2,400,000
Data . bulan
Peneliti
Pengumpulan Uang harian rapat di Rapqt kegiatan | 6 1,050,000 | 6,300,000
Data dalam kantor persiapan FGD




Jenis

Biaya

o Komponen Item Satuan | Vol. Satuan Total
dan
pembahasan
hasil FGD, 4
orang (1 orang
gol4an3
orang gol 3)
Pengumpulan Konsumsi 3
Date? P Biaya konsumsi sesi FGD @ 15 | orang 45 55,000 | 2,475,000
orang
Analisis Data | HR Pengolah Data 3sesiFGD dan | . ;e 6 | 1,500,000 9,000,000
3 sesi Delphi
Honorarium Narasumber 3
Analisis Data sesiFGD @ 8 | orang 24 1,000,000 | 24,000,000
narasumber
orang
Honorarium Narasumber 3
Analisis Data sesi Delphi @ 7 | orang 21 2,000,000 | 42,000,000
narasumber
orang
Pelaporan,
. . . 3 orang gol 3
Luaran Wajib, | Uang harian rapatdi- | 4 ) (20 o) | kal 4 | 1,050,000 | 4,200,000
dan Luaran dalam kantor
4
Tambahan
Pelaporan, Jumnal
Luaran Wajib, | Publikasi artikel di internasional | kali 1 | 15,000,000 | 15,000,000
dan Luaran Jurnal Internasional
open akses
Tambahan
Pembuatan
Pelaporan, :jn;r:en video (6)
Luaran Wajib, L.u aran Ki (paten, hak pengurusan paket 1 7,500,000 | 7,500,000
dan Luaran cipta dll) .
Hak Cipta
Tambahan .
(penyiapan
dokumen, dll)
Tahun 2 Total Rp. 150,800,000
Jenis Biaya
. Komponen Item Satuan | Vol. Total
Pembelanjaan Satuan
ATK, materai,
Bahan ATK external HD 1 paket 1 1,500,000 | 1,500,000
Tb
P | FGD persi 2sesi@ 4
ehgumptian GD persiapan sesi @ orang | 8 | 1,000,000 | 8,000,000
Data penelitian orang
Pengumpulan . 1 orang, 8
HR Pembantu Peneliti bulan 8 500,000 | 4,000,000
Data bulan
Pengumpulan HR 1 orang, 8
gump Sekretariat/Administrasi 9 bulan 8 300,000 | 2,400,000
Data . bulan
Peneliti
Pengumpulan Uang harian rapat di 3oranggol 3,1 Kal 8 1,050,000 | 8,400,000
Data dalam kantor orang gol 4
Analisis Data | HR Pengolah Data Pengolahan | .. i 4 | 1,500,000 6,000,000

data delphi dan




Jenls. Komponen Item Satuan | Vol. Biaya Total
Pembelanjaan Satuan
FGD
Narasumber
Delphi - 2 sesi
Analisis Data Honorarium narasumber | (Taiwan dan orang 16 2,000,000 | 32,000,000
Vietnam) @ 8
orang
Narasumber 2
Analisis Data Honorarium narasumber | sesi FGD @ 4 orang 8 1,000,000 | 8,000,000
orang
Pelaporan, ;ig{:iu dn;]n
Luaran Wajib, | Uang harian rapat di publikasi, 3 kali 10 | 1,050,000 | 10,500,000
dan Luaran dalam kantor
orang gol 3 dan
Tambahan
1 orang gol 4
Pelaporan, ICSAF
L Waji Bi i Thail
uaran Wajib, | Biaya seminar alland orang | 4 | 12,500,000 | 50,000,000
dan Luaran internasional (registrasi, inap
Tambahan dan tiket)
Pelaporan, Jurnal
L Waji Publikasi artikel di ) . .
uaran Wajib, ublikasi artikel di internasional | kali 1 | 15,000,000 | 15,000,000
dan Luaran Jurnal Internasional (open source)
Tambahan P
Pembuatan
Pelaporan, materi,
Luaran Wajib, Luaran KI (paten, hak penyusunan
dan Luaran cipta dll) dokumen hak paket 1 5,000,000 | 5,000,000
Tambahan cipta dan
pendaftaran

6. HASIL PENELITIAN

A. RINGKASAN: Tuliskan secara ringkas latar belakang penelitian, tujuan dan tahapan metode penelitian, luaran
yang ditargetkan, serta uraian TKT penelitian.

Tren pesan antar makanan siap santap secara daring (Online Food Delivery, OFD)
selama pandemi Covid 19 meningkat 42%. Keamanan pangan khususnya kontaminasi virus
SARS-CoV-2 pada pangan siap santap OFD merupakan hal yang perlu diperhatikan. Fokus
penelitian skema PDUPT ini adalah mengkaji keselarasan pengetahuan, persepsi dan
tindakan para pihak yang terlibat dalam bisnis OFD.

Pelaksanaan penelitian terbagi dalam empat tahap yaitu: TAHAP 1 - Swa-identifikasi
tentang pengetahuan, sikap dan tindakan tentang risiko keamanan pangan terkait dengan
SARS CoV-2. Focus Group Discussion (FGD) digunakan dalam swa-identifikasi untuk tiga
kelompok aktor (produsen, pengantar dan konsumen OFD) masing-masing melibatkan 8
orang responden. TAHAP 2 - Konfirmasi hasil FGD para aktor oleh 7 ahli yang bidang
keahliannya relevan dengan penularan Covid-19 dilakukan melalui proses Delphi. TAHAP 3 -
Analisis data kualitatif tentang keterkaitan pengetahuan, sikap dan tindakan para aktor
tentang risiko keamanan pangan; TAHAP 4 - Analisis data kualitatif untuk memformulasikan
elemen utama intervensi untuk mereduksi risiko keamanan pangan terkait SARS CoV-2.

Pada bulan November tahun pertama penelitian (2021), telah diperoleh data kualitatif
tentang tingkat pengetahuan, persepsi dan tindakan tiga aktor (produsen, pengantar dan



konsumen) terkait risiko kontaminasi SARS-CoV-2 pada pangan siap santap OFD. Telah
diperoleh pula data kualitatif yang menunjukkan tingkat keselarasan antara pengetahuan,
persepsi dan tindakan terkait risiko Covid-19. Perumusan elemen utama intervensi untuk
mereduksi risiko Covid-19 terkait pangan siap santap OFD masih dalam pengkajian.

Luaran yang sudah dihasilkan sejauh ini adalah tiga video sinematografi terkait bisnis
OFD untuk pembelajaran matakuliah Keamanan Pangan. Ke tiga video tersebut telah
diunggah di media sosial YouTube dan masing-masing berjudul (1) How does your Online
Delivery Food was prepared, (2) How does your Online Delivery Food was delivered, dan (3)
How to handle your Online Food Deliveries. Luaran utama penelitian yang ditargetkan
berupa artikel penelitian di jurnal ilmiah internasional terindex Scopus Q3 peer reviewed
pada saat ini masih dalam proses penulisan. Manuskrip untuk publikasi di jurnal ilmiah Food
Quality and Safety (terindex Scopus Q1) berjudul “Covid-19 Risk Prevention among Drivers
Online Food Delivery in Semarang, Indonesia” masih tersedia sebagai draft.

B. KATA KUNCI: Tuliskan maksimal 5 kata kunci.

Pangan_siap_santap; Online_Food_Delivery; Covid-19; SARS Cov-2; Keamanan_Pangan.

Pengisian poin C sampai dengan poin H mengikuti template berikut dan tidak dibatasi jumlah kata atau halaman
namun disarankan seringkas mungkin. Dilarang menghapus/memodifikasi template ataupun menghapus penjelasan di
setiap poin.

C. HASIL PELAKSANAAN PENELITIAN: Tuliskan secara ringkas hasil pelaksanaan penelitian yang telah dicapai
sesuai tahun pelaksanaan penelitian. Penyajian dapat berupa data, hasil analisis, dan capaian luaran (wajib dan
atau tambahan). Seluruh hasil atau capaian yang dilaporkan harus berkaitan dengan tahapan pelaksanaan
penelitian sebagaimana direncanakan pada proposal. Penyajian data dapat berupa gambar, tabel, grafik, dan
sejenisnya, serta analisis didukung dengan sumber pustaka primer yang relevan dan terkini.




Pengisian poin C sampai dengan poin H mengikuti template berikut dan tidak dibatasi jumlah kata atau halaman
namun disarankan seringkas mungkin. Dilarang menghapus/memodifikasi template ataupun menghapus
penjelasan di setiap poin.

C. HASIL PELAKSANAAN PENELITIAN: Tuliskan secara ringkas hasil pelaksanaan penelitian yang
telah dicapai sesuai tahun pelaksanaan penelitian. Penyajian meliputi data, hasil analisis, dan capaian
luaran (wajib dan atau tambahan). Seluruh hasil atau capaian yang dilaporkan harus berkaitan dengan
tahapan pelaksanaan penelitian sebagaimana direncanakan pada proposal. Penyajian data dapat berupa
gambar, tabel, grafik, dan sejenisnya, serta analisis didukung dengan sumber pustaka primer yang relevan
dan terkini.

Hasil pelaksanaan penelitian yang telah dipeoleh pada tahun pertama (2021) adalah sebagai berikut:

1) Data kualitatif tentang tingkat pengetahuan, persepsi dan tindakan dari 3 kelompok pelaku bisnis OFD
(produsen, pengantar dan konsumen) tentang risiko kontaminasi SARS-CoV-2 pada pangan siap santap;

2) Data kualitatif keselarasan antara pengetahuan, persepsi dan tindakan terkait risiko Covid-19 di kalangan
produsen, pengantar dan konsumen OFD;

3) Rumusan elemen utama intervensi untuk reduksi risiko Covid-19 berdasarkan hasil analisis pengetahuan,
persepsi, dan tindakan di kalangan produsen, konsumen, dan pengantar.

Kelompok pengantar (driver OFD) - Tingkat pengetahuan, persepsi dan tindakan terkait resiko kontaminasi
SARS-CoV-2 pada pangan siap santap OFD

Perekrutan delapan responden pengantar jasa pesan antar makanan siap santap (driver OFD) menggunakan
metode purposive sampling, yaitu metode pengambilan sampel dengan kriteria-kriteria tertentu. Semua
responden driver OFD berusia di atas 18 tahun dan penidikan minimal SMA. Data kualitatif yang menunjukkan
tingkat pengetahuan, persepsi dan tindakan pengantar makanan online siap saji terkait risiko keamanan dengan
SARS CoV-2. dikumpulkan melalui tahap Swa-Identifikasi (self identification) atau Focus Group Discussion
(FGD) didasarkan pada delapan pertanyaan kunci yaitu: (i) COVID-19 dan transmisinya, (ii) Penggunaan
masker, (iii) Pengecekan suhu tubuh, (iv) Penggunaan desinfektan, (v) Metode pembersihan tangan, (vi)
Himbauan dari produsen, (vii) Himbauan di konsumen dan (viii) Penggunaan sarung tangan.

Driver OFD baik yang berafiliasi dengan GoFood maupun GrabFood secara umum memiliki tingkat
pengetahuan serta persepsi tentang keamanan pangan dan resiko kontaminasi SARS Cov-2 pada makanan siap
santap pada tingkat sedang. Meskipun demikian, driver OFD menunjukkan tindakan yang baik dan benar untuk
mencegah risiko-risko kontaminasi pangan oleh SARS Cov-2 maupun cemaran atau kontaminan penyebab
penyakit secara umum lainnya. Contoh tindakan tersebut antara lain: (a) mematuhi protokol kesehatan yang
ditetapkan perusahaan jasa pengantaran, (b) memastikan makanan yang diantar terjaga utuh dan bersih, baik
melalui pembersihan kendaraannya, menggunakan tas plastik yang diikat atau tas khusus yang rutin dibersihkan.

Beberapa faktor yang mendukung driver OFD melakukan tindakan pencegahan risiko kontaminasi pangan dari
cemaran maupun SARS CoV-2 adalah (a) aturan yang ditetapkan dari perusahaan jasa pengantaran, (b) aturan
dari pemangku kepentingan atau pemerintah daerah terkait protokol kesehatan.

Kelompok produsen (penjual OFD) - Tingkat pengetahuan, persepsi dan tindakan terkait resiko kontaminasi
SARS-CoV-2 pada pangan siap santap OFD

Delapan responden produsen makanan siap santap atau penjual yang berafiliasi dengan OFD (GoFood maupun
GrabFood) direkrut menggunakan purposive sampling, Semua responden tersebut memiliki dapur pribadi untuk
penyiapan makanan atau minuman siap santap, baik yang bersifat panas ataupun dingin. Responden memliki
pengetahuan dan persepsi yang sudah sudah benar tentang keamanan pangan dan tindakan minimalisasi risiko
penyebaran SARS-CoV-2 melalui pangan saiap santap. Beberapa produsen menyatakan bahwa pengelolaan
tempat area produksi telah sesuai dengan standar untuk produksi pangan yang baik dan benar. Selama masa
pandemi Covid-19, produsen telah menerapkan berbagai tindakan/ perilaku sesuai dengan protokol kesehatan
pencegahan Covid-19, diantaranya penggunaan masker, pencucian tangan secara reguler.

Kelompok konsumen (pembeli OFD) - Tingkat pengetahuan, persepsi dan tindakan terkait resiko
kontaminasi SARS-CoV-2 pada pangan siap santap OFD



Delapan responden konsumen OFD direkrut dengan metode purposive sampling. Semua responden merupakan
konsumen yang sering menggunakan jasa laynanan pesan antar makanan dan telah menggunakan jasa layanan
tersebut selmaa lebih dari satu tahun. Semua responden memiliki status pendidikan minimal SMA. Responden
menyatakan bahwa pemilihan makanan melalui aplikasi layanan pesan antar didasarkan pada perspektif review
dari pelanggan lain terhadap kualitas makanan dan restoran. Ketika menerima makanan dalam keadaan tidak
baik, beberapa responden menyatakan rela untuk tidak mengonsumsi produk tersebut. Sebagian responden
mengaku babhwa makanan yang diterima dalam keadaan yang sudah dingin akan dilakukan proses pemanasan
ulang sedangkan beberapa menyatakan bahwa langsung mengonsumsi makanan tersebut. Tingkat literasi dan
internalisasi pada konsumen terkait minimalisasi resiko kontaminasi Sars Cov-2 pada semua responden
menunjukkan tingkat yang tinggi. Informasi yang cukup gencar baik di media massa maupun media lain
merupakan sumber informasi yang efektif untuk minimalisasi resiko penyebaran Sars Cov-2 secara umum.

D. STATUS LUARAN: Tuliskan jenis, identitas dan status ketercapaian setiap luaran wajib dan luaran
tambahan (jika ada) yang dijanjikan. Jenis luaran dapat berupa publikasi, perolehan kekayaan intelektual,
hasil pengujian atau luaran lainnya yang telah dijanjikan pada proposal. Uraian status luaran harus
didukung dengan bukti kemajuan ketercapaian luaran sesuai dengan luaran yang dijanjikan. Lengkapi
isian jenis luaran yang dijanjikan serta mengunggah bukti dokumen ketercapaian luaran wajib dan luaran
tambahan melalui Simlitabmas.

Luaran wajib penelitian skim PDUPT ini adalah artikel yang dipublikasikan di journal internasional terindeks
Q2. Namun demikian, pada November 2021 ini target tersebut baru dapat dipenuhi sebagian. Kendala utama
yang dihadapi peneliti adalah durasi yang sangat pendek antara pencairan dana penelitian dan pelaporan
penelitian. Terlampir adalah informasi seputar jurnal Food Quality and Safety serta manuskrip yang akan
dikirimkan.
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Abstract = 2z
(1) Objectives: The purpose of this study was to observe the practice of preventing the risk of
Covid-19 among drivers of online food delivery services in Semarang, Indonesia. Thus, the 3
objective of this studyis to observe the Covid-19risk prevention practices among drivers of online A

food delivery services in Semarang. Indonesia

g

(2) Materials and Methods: This research was conducted using Forum Group Discussion (FGD)
and Delphi method. Eight active drivers of Online Food Delivery (OFD) in Semarang, Indonesia
participated in this activity. The analysis of practice of preventing the risk of Covid-19 among

drivers of online food delivery services was conducted based on the perspective of the experts

®© it

using qualitative Delphi method with eight experts on food safety or public health and
epidemiology.

(3) Results: On the survival & wansmission of SARS-CoV-2, matched with expert opinion about
the ability & factors that influence the survival of SARS-CoV-2 has a score of 2 (medium), then

S

on the perception that COVID-19 can be transmitted through packaging, matched with expert
opinion the risk of SARS-CoV-2 contamination in the type, packaging and handling method of the
product also has a score of 2 (medium), and preventive measures to minimize COVID-19 on food
packaging when matched with expert opinions on Good Practices that need to be implemented by
food delivery services. is 2 (medium).

(4) Conclusions:

Page Num: 1 Page: 1/19  Section: 1/1 Setvalue: 12.8cm Row: 12 Columm: 2 Words: 6638 Spell Check » IRe |

H R Type here to search




W & Jou [w] Tue PDI B isia B. B OFl Evao o + - @ X
= Menu = PR Y- = m Insert Page Layout References Review  View  Section  Tools ), d cc S B3 @A
(B Kot LY  [TmesNewRoman -jr2 AN @A =00 AaBbCeD AsB6CcDd ABoCDA AaBoCcDA a R &
Paste™ copy Format B [ U~ B~ % A- £- A~ = MDP_.. MDP_14. MDPL6.. MDPL.. - WordTypesetting™ Findand Select™  Settings™ S
Painter Replace ~
Keywords: Covid-19, food_safety, OFD, drivers
&£
Introduction
During Covid-19 pandemic the way consumer order and consume food has been altered. The A3
mobility limitation during pandemic has increased the willingness of consumers to use online food fa)
delivery (OFD) services. The main advantage of OFD services is to simplify the ordering process
for both consumers and restaurants during social distancing (Gavilan et al. 2021). Moreover, OFD &
services provide consumers easy and effective access to food from a wide range of restaurants at <>
different times and various locations (Lau & Ng 2019). o
=
The Statista Food Delivery Report (2018) indicates that the Indonesian market for online home D
delivery food service was $US968,000.000 and the market was growing rapidly, at approximately =
13% per annum. The Indenesian online food delivery market is dominated by local restaurants
using online delivery services such as GoFood and Grab-Food, as well as multinational restaurants ©}
such as Pizza Hut and McDonalds that also have their own in-house-delivery services (Suhartanto et
al. 2019)
SARS-CoV-2 is mainly transmitted from person to person through respiratory droplets that enter the
mouth, nose, or eyes by contaminated hands. At present, there is no evidence that COVID-19is a
food bome disease (Desai & Aronoff 2020). To date, there have been no smdies reporting that o
COVID-19 is spread through food products. Furthermare, there is no evidence to suggest that 2
viruses that infect the respiratory tract can be wansmitted through food or food packaging :
fea eI Anam
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SARS-CoV-2 is mainly transmitted from person to persen through respiratory droplets that enter the &
mouth, nose, or eyes by contaminated hands. At present, there is no evidence that COVID-19 is a Ik
food bome disease (Desai & Aronoff 2020). To date, there have been no studies reporting that
COVID-19 is spread through food products. Furthermore, there is no evidence to suggest that =]
viruses that infect the respiratory tract can be transmitted through food or food packaging [}
(FAO/WHO 2020).
(933
The contamination SARS-CoV-2 in food becomes a big issue for management Since a &=
contaminated hand can cause pathogen carrving into the mouth or nose cavity, it is necessary to
have good hand sanitation during COVID-19 outbreak. Food delivery procedures are required to L
comply with the health protocels in force during the COVID-19 pandemic. SARS-CoV-2 can be =
spread by infected carriers through easy-to-touch surfaces such as car/motorcyde steering wheels, ®
doorknobs, and mobile phones. Moreovers, delivery workers may interact with the customer during
the personal delivery of products and during the delivery process there is possibility that the food
packaging may be damaged. Therefore, the implementation of health protocols and good
distributien practices are very impertant during food delivery process. In 2020, the USFDA issued
best practices for retail food stores, restaurants, and food pick-up/deliverv services during the
COVID-19 pandemic. They recemmend drivers of delivery services to wash their hands, use hand
sanitizer, wear masks, and carry out body temperature checks first (USFDA 2020). =
Page Num:2 Page:2/19 Section: /1 SetValue: 128cm  Rows 12 Colummi2  Words: 6638 o o oy = ———O +: &8

H R Type here to search



W & Jou [w] Tue PDI B isia B. B OFl Evao o + - @ X
= Menu = PR Y- = m Insert Page Layout References Review  View  Section  Tools ), d cc S B3 @A
P P —
(B Kot LY  [TmesNewRoman -jr2 MR R Sl = AaBbCeD AdBbCcDd AGBbCDd AdBbCcDd Q K [EN
Paste copy Format B [ U~ B~ % A- £- A~ = MDP_.. MDP_14. MDPL6.. MDPL.. - WordTypesetting™ Findand Select™  Settings™ S
Painter Replace *

Given the increasing impontance of the food delivery sector in Indonesia during the pandemic and =

itis

the potential risks to food safety, particularly those related to the wansmission of Covid-1
important to evaluate the practices camied out by the real actors of OFD services, namely drivers.

Thus, the purpose of this study was to cbserve the practice of preventing the risk of Covid-19

> & R

ameng drivers of enline food delivery services in Semarang, Indonesia. Thus, the objective of this

study is to observe the Covid-19 risk prevention practices among drivers of online food delivery

g

services in Semarang, Indonesia.

Materials and Methods

®© it

The study was conducted in 2 parts. The first qualitative descriptive study was conducted
using Forum Group Discussion (FGD). Snowball sampling technique was used to select the
participants from drivers of Online Food Delivery in Semarang. Indonesia. Eight active
drivers above 18 years old and have been worked for more than 1 year as driver of online

S

food delivery followed this discussion. The discussion was camied out using video
conferencing via google meet. A moderator lead the discussion for about 3 hours. Data was
then analysed to identify the relationship between knowledge. attitude. and practice among
drivers toward Covid-19 risk prevention. FGD method was continued using qualitative
DELPHI method The Delphi method was conducted to seek the most reliable consencus
opinion from the experts on either food safety or public health and epidemiology. With
regard to the recruitment process, we decided to invite eight experts with the minimum
requirement on academic qualification of Master degree. The eight experts were consist of
seven academians from university and one expertise from food industry. Among those "

seven academicians, six from Soegijapranata Catholic University and the other from T
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Results e &
EKnowledse, Perception and Practices of the Drivers
Knowledge, perception and practices on Covid-19 risk prevention among the online food delivery R
drivers explored in Focused Group Discussion (FGD) are grouped according to three levels of a
inquiry. The first level is on general food safety issue; while second level is on supporting local &
7
environment. Ultimately the third level addresses the most important set of knowledge, perception ;
and practices associated with Covid-19 and food safety. Responses of the drivers on general food 78
safety issues are listed in Table 1. o
=
Table 1. Results of FGD on General Food Safety Issues 8
[ QuesionSet | KNOWLEDGE | PERCEPTION T PRACTICES | =
7] What do you kinow | Do you think that | Whai are fhe actions
about food safety? ination _in_food | that __can___ prevent )
«can threaten the safety of | contamination of tfle| =
the fand? fand van deliver? L
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can threaten the safety of | contamination of the &z
the food? foodyou deliver?
Food safety is a|Contamination of food [+ Bring a special
e T e ST e e B
prevent food from |the food, espedally raw bag/persenal plastic
contamination food and vegetables that bag to deliver food &
{(biclogical, chemical) | are prone to (so that the food is
food safety does not | contamination. It migh safe from dust and 73
only come from food | cause Covid-19 dirt, keeps food
delivery services but | ransmission as well as om deforming <&
also from producers & | other health problems and when traveling). The
buyers. Food safety is | poisoning, eg the use of this L
maintained  starting | presence of antibictics. bag/plastic is also
from the ingredients | Examples of diseases that very helpful if the D
before  they  are | can be caused include: food delivery
processed until they |+ Stomach ache (real service accepts =
are ready for example: a restaurant orders from a
consumption.  Several makes ice cubes from restaurant located in ®
things must be taken raw  water which the Mall, and the
care of to ensure food causes consumers to restaurant  usually
safety during  the have diarthea) does not provide
distribution process: * Kidney damage plastic to camy the
* Food is wrapped |* Cancer food.
using string/tightly *  Mustwear a mask
tied to keep it safe | Contamination in food |+  Washing hands and
and sterile will also affect the quality using hand sanitizer
. Maintain the | of food, especially on before/after entering
temperature of the | taste and texnwe (e.g the restaurant and -
food so that the | food additives, such as touching the food 2
food is not | sweeteners,  flavouring packaging from the o
damaged  during | agents, and mamufacturer so that y
the food | nreservatives) Food the food nackasing ik
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2 What is Yyour Hm-:emm‘m What procedures do
respousibility so that | “A4GREE” or you follow fo eusure
the food you deliver | “DISAGREE™; can the | that food remains safe £
reaches the low b d and kaging is not
nsure e safety of the | damaged during (k3
iyou bring? trausie?
(1). to prevent food =]
(2) to deliver food in
closed packaging; <
e o
conditions (hot food =
te)
=
@
stays lioi, and cold food
characteristics of the
_product. -
The food delivery | All respondents answered | « Advise restaurants to 2
service has the | agree, the three ways are provide o
responsibility to: the complete plastic/sealed 5
B samare | rarmomcihiling af dalivans nacbnming  that o
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The food delivery | All respondents answered | * Advise restaurants to

service has ¢ | agree, the three ways are provide

responsibility to: the complete plastic/sealed Z

* Ensure completeness | respansibility of delivery packaging that is
& conformity of | services in sending orders safe and suitable for [N
customer orders | to consumers. By doing food delivery
and locations these methods: services

* Maintain & ensure |+  Automatically food |+ Have a perscnal &
food packaging is will be diswibuted delivery bag 1w
not damaged, safe| properly to the hands deliver  customer &z
and closed (keep as of consumers orders and position
before from the |+ Good service will the bag carectly so <
restaurant) so that provide trust and a that foed and
thereis aneed fora good impression for delivery services are &=
personal  delivery delivery services for equally safe when
bag from a food customer  satisfaction, driving Fo)
delivery  service, for example: | + Ifthe customer order
the finction of a delivering hot food is deemed sufficient =
delivery remains het, and cold and the delivery
bag/personal plastic food remains cold service does mot ®
bag can also double (examples of have a personal
as plastic from the experience  in  food delivery bag (only
manufacturer if the delivery services: armed with an
plastic from the delivering cold iced ordinary plastic
manufacturer is too tea and hot tea, they bag), the delivery
small/ thin / prone must be separated the service must
to damage when laying. This needs to separate  the food
traveling be done so that the and drinks into

+  Prevent food, iced tea Temains cold several plastics so
espedally  gravy, and the tea remains that they are not R
from spilling foed, hot). mixed and net 2
let alme being Whole mdamaged damaged N
contaminated by food packaging, | * Ensure thar food 3
dAuct and dirt from minimisng naclaming fe Hohtls
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undamaged)
3 Whatis the function | Please answer with Do you abrays make
and what are the “4GREE” or sure that your bag is &
criteria fora good and | “DISAGREE” tightly closed?
safe distribution K
container (storage By using the bagyou Do you “ALWAYS/
bag) for carrying food | have and closing it RARELY/NEVER” use a
while on the go? tightly, you can inaintain | bags to cover the
Jood safery from the food | packaging from the
vou carry. Whattype of | seller? Why rarely/ [
bag do you lave? never?
<
o
&=
te)
=
@
Functions of a good | « Can maintain food The types of
distribution bag: safety from extemal | delivery bags  used
*  Make it easier for contamination (dust | include
delivery services and  dit) and |e ordimary plasticbag
to brng food cross-contamination |«  multipurpose  cloth
(especially  if between foods bag
there are enough | « Food safety is |e backpack .
consumer orders) guaranteed, because |  airtight bag similar "
so that food is the Testaurant ta §
safely camied & wsually has plastic. |  GoFood/GrabFood =
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Functions of a good

distribution bag:

»  Make it easier for
delivery services
to bring food
(especially if
there are enough
consumer orders)
so that food is
safely camied &
delivery services
remain safe while
driving

»  Prevent
contamination
from outside (dust
and dirt)

s Keep food
temperature stable

The criteria of a good

distribution bag:

* Can withstand the
temperature of
food (hot food
stays hot, cold
food stays cold)

+  Airight

e Heat and water

resistant (does not
Words: 58/6638

+ Can maintain food
safety from external
contamination  (dust
and dirt)  and
cross-contamination
between foods

s Food safety s
guaranteed. because

e Testaurant
usually has plastic,
so if you put it in a
tightly closed bag,
the food safety will
be more secure

s The shipping bag
can withstand
temperature if it is
tightly closed, and it
has a zipper so it
should be when it is
tightly closed

s The delivery bag is
also equipped with a
divider inside so that
it can maintain the
safety of the food

inside.
s If the bag is tghtly
closed,  sometimes

the hoot food can

Spell Check »

The  types of

delivery bags used,

include

* ordinary plastic bag

e multipwrpose  cloth
bag

« backpack

« airtight bag similar
ta
GoFood/GrabFood

« offidal delivery bags
from GoFood

Always  close  the

delivery bags tightly

because

s the food will not be
contaminated

e The inside of the bag
is kept clean both
when in use and net
inuse

s It does have a zipper
closure
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TFunctions of a good [ » Can maintain food The types of
distribution bag: safety from external | delivery bags  used,
*  Make it easier for contamination (dust | include
delivery services and dirt)  and | ordinary plastic bag
to  brng food cross-contamination |e multipurpose  cloth
(especially if between foods bag
there are enough | « Food safety is|e backpack
consumer orders) guaranteed. because |e  airtight bag similar
so that food is the Testaurant ta
safely camied & usually has plastic, GoFood/GrabFood
delivery services soif you put itin a |e official delivery bags
remain safe while tightly closed bag, from GoFood
driving the food safety will GrabFood
+  Prevent be more secure T
contamination + The shipping bag | Always close  the
from outside (dust can withstand | delivery bags tightly
and dirt) temperature if it is | because
* EKeep food tightly closed. and it |s the food will not be
temperature stable has a zipper so it contaminated
should be when it is |« The inside of the bag
The criteria of a good tightly closed is kept clean both
distibution bag: « The delivery bag is |  when in use and not
s Can withstand the also equipped with a in use
temperatwe  of | divider inside sothat |4 It does have a zipper
food (hot food it can mantain the closure
stays hot, cold safety of the food
food stays cald) inside.
s Airtight s If the bag is tghtly
e Heat and water closed, sometimes
resistant (does not the hoot food can
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Responses of the drivers on factors which might affect the safety of food during delivery are
Listedin Table 2.
Table 2. Results of FGD on Factors Affecting the Safety of Food during Delivery
Question Set KENOWLEDGE PERCEPTION PRACTICES
i Can the Please ansvwer with According to your
duration (time) of | “4GREE” or | experience, Tow long
delivery affect food | “DISAGREE” does it take (on average)
safety during the fto deliver each GeFood'
distribution? If the finished food | GrabFood order to the
is delivered more than | consumer?
the proper time (more
than 2 howrs) it will What is the longest
change the taste and or | tine you have ever
make the  food | experienced, and wihy
contaminated. (Both | did this happen?
coutamination from the
surreunding
envirommnent, Jor
example:  hot food
Placed in  siyrofoamy
Plastic for too long can
be harmiful to health)
Long Agree, because the | The average delivery
duration/delivery delivery of the food takes | timeis 10-25 minufes
time that exceeds the | too longtoo long not
required time (eg only changes the texture, | The longest tme is
1-2hours) can affect | taste (e.g. pizza that is | 35-120 minutes because:
food safety during toolong will be hard, ice | « Queuing at the
delivery: cream can melt) but can restaurant
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container fora
long time will
be dangerous to
consume

s Iftheddivary
time is toolong
the food may
change in terms

o
shape/physical,
texture, taste
when it anives
at the
consumer's
location (e.g. ice
may melt, food
becomes cold)

= Butso far, the
company has
time and
distance limits,
so that food will
be delivered
within a range
0f20-30
minutes.

packaging box for too
long (e.g. plasic can
stick to food because it is
toohot).
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delivery? turns to rain?
e  Weather had If the weather is quite If the weather is too
quite an effect on | extreme (excessive | hot:
food safety, heat'rain} it can cause: * Keep getting hit
because if only s Consumer * Do not close the bag
single-use plastic disappointment too tightly to allow
used where food where there will be air circulation in the
was cold when changes in the shape, shipping bag, and do
the weather was texture, taste of the not change the taste
hot, it could melt food and drinks of the food if the bag
and change brought (gg ice is too stuffy
shape. cream can mdlt, jced
tea is not cold|e If the  weather
* When it rains anymore because the suddenly rains:
they have to stop ice  cubes are |+ Food is put in the
and wearing melting) so that a motorbike seat along
raincoats and food delivery service with the delivery bag
simply extend usually deals with |+ Check the condition
the delivery this simation by| of the order in
time_Because if "asking for extra advance, and use a
the shipping bag more ice cubes from raincoat that can
gets rained on, it the producer to keep cover the shipping
will affect the drinks cold when bag so it doesn'train
food. they amive at the |s « Double cover the
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consumer's location. packaging with
s  The weather s Food hazard, another plastic
might had no because hot food in
effect on food Styrofoam that is too
safety because long exposed to the
they felt that sun will cause an
they had used unpleasant  aroma,
sufficient but if it rains it will
delivery bags, so risk damaging the
they were safe in packaging,
hot'rainy
weather.
Responses of the drivers on the relationship between Covid-19 and food safety are listed in
Table 3.
Table 3. Results of FGD on Covid-19 and Food Safety
Question Set KNOWLEDGE PERCEPTION PRACTICES
@ Howvihrongh what | Please answer with | What are the actions you
is the transmission of | “4GREE™ or | fake fo ninimize the
COVID-19? “DISAGREE™ presence of COVID-19 on
the food packaging you
b Can COVID-19 | COVID-19 can be | bring?
survive on  objects | transmitted to
aronnd us? Dunans througlt
Joodp i
o Transmission of Atotal of 7 people Actions taken by food
COVID-195 can agreed that delivery services to
occur either COVID-19could | minimize COVID-19 on
through physical survive on food food packaging are:
Page Num: 9 Page:9/19  Section: /1 SetValue:27cm  Row: 6 Column:7  Words: 6636 Spell Check ol

H R Type here to search

Hujan ringan

EN
Settings ™

Settings ™

2 89 ¥ R

®© it

S

2 89 ¥ R

®© it

S



[ wesomee | B ] e B s e H. H. . -3 x
= Menu = P a9 E m Inset  Pagelayout  References  Review  View  Section  Tools find commands &A@ 3 oA
o B —
El é Times New Roman ~ 11 - AN @ Aa- 12 AaBbCel Azscend Aszbced AaBb - Q l}‘ S|
Paste™ copy Format B [ U~ A~ A- £- A~ &= Normal.. MDP_..  MDPL3.. MODP_1.. . WordTypesetting™ Findand Select™  Settings™ S
Painter Replace ~
e e e B
COVID-19 can agreed that delivery services to
occur either COVID-19could | minimize COVID-19 cn i
through physical survive on food | food packaging are: &£
contact/direct packaging if: «  Atotal of 1 person
touch (gg whenin | * Food packaging is performs the J3K [
contact with carried out by protocol
packaging/product | OTG Covid-19 | + Asmany as 4 people fa)
s from producers | = The packaging is keeptheir distance
to drivers & not clean/sterile *  Asmany as | person ]
driversto = COVID-1%is a sprayed disinfectant on
consumers), physical food packaging o>
droplets. contaminationand | *  Asmany as 4 people
airaerosals (gg can stick carry special bags to o=
poor ventilation anywhere so it deliver food -
systems in can survive on * 2 people wearing o)
crowded places), food packaging gloves
inanimate objects (the virus sticks «  Atotal of 8 people/in
(induding food anywhere) so that total wash their hands LS
packaging). when food aives and use hand sanitizer
atthe consumer's | s = Atotal of § people [©]
e Thewayto location, they are wearing masks
prevent always spray the
transmission is by packaging using
complying with disinfectant
health protocals
such as: using Asmany as 1 person
hand sanitizer, disagreed, because:
masks, reducing Beforec i
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physical contact, food, consumers
for example must first

hanging food on. spray/sterilize food
the consumer's packaging sothat it
fence. cannot be infected
Asmanyas 7 with food

people think that
the COVID-19
virus can survive
on inanimate
objects for hours
and even days on
inanimate objects
(wooden
doorknobs, iron,
Jjackets/fabric).
evenup to 1 week
and is influenced
by weather
conditions (if the
weather is hot, the
virus will
disappear/ die
faster, burif the
weather is cold the
virus will live
longer). ¥
COVID-19is =
almost the same as
the commeon cold z
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day to every two days_
3 Phatis the Please auswer What is your rountine a
purpose of yonr with “AGREE™ or in checking body
regular body “DISAGREE” temperatiire?
temperature cleck?
Wit the appeal
and regulations to
checkyour body
temperature
regularly, you can
ensure your health
during your
activities and
minimize the
transmission of
The purpose of The purpose of Atotal of 8 respondents
checking body checking body check their body
temperature is to temperature is to temperature every day
moniter the physical | monitor thedriver's | where every time they get
condition of the driver | physical conditionso | an order ata certain
so that: that: restaurant or mall with a
* Stay safein »  Stay safein policy of checking the body
delivering food to delivering food | temperature of the
COnSUMers 10 consumers guest/'driver first. A total of
* Determine whether | * Determine 1 respendent checks body
the driver can still whether the temperature once every 7
work/not drivercan still | days. Becauseitis a
* Determine whether work/not mandatary policy of the
the driver's +  Determine GoJek companv to check -
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physical condition whether the the driver's body
is infected with the driver's physical | temperature regularly.
COVID-19 virus or conditionis However, checking body
not infected with temperature can also be
+ Convincing the COVID-19 | done if we are not feeling
censumers that we virus or net well, we can check body
asdriversareredlly | + Convincing temperature independently
healthy. consumersthat | for the safety of ourselves
we as divers and others.
are really
healthy
4 What is the function All respondents | What is your routine in
of a disiufectant? agreed to agree with | disinfecting/cleaning your
the call for vehicle?
temperatnre checks,
because:
+  Checking body
remperature can
be an indicator
Jfor ourselves
and others
* Body
temperature
clrecks to
ensure thatwe g
aresafe and to -
reassure
consuners that 3
e are hoaltin
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o Whatis te ‘Please answer 1. Whatype of mask
purpose af wearinga | with “4GREE” or do you use?
mnask during this “DISAGREE™ 2. How many layers?
COVID-19 3. Changedivashed
Pandemic? The use of hew many tinesa day?
masks can minimize
the transmission of
COVID-1910
anrselves and
ofhers.
Protect owrselves from | Allrespondents The types of masks
the transmission of the | agreed that they used by the Delivery
COVID-15 virus agreed that the use of | Service are varied. i.e.
through the masks canminimize | duckbill tvpe mask and a
air/aerosel. thewransmission of | bandana: KF94 and KNS5
COVID-19t0 types masks; medical masks
ourselves, others and | and cloth masks.
protect from
polluting fumes The lavers of masks
when driving. used by food delivery
services areranging from
1-ply mask (KN95 and
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physical condition whether the

is infected with the driver's physical
COVID-19 virus or condition is

not infected with
Convincing the COVID-19
consumers that we virus ornot

as drivers arereally | +  Convincing
healthy. ceonsumers that
we as drivers

the driver's body
temperature regularly.
However, checking body
temperature can also be
done if we are not feeling
well, we can check body
temperature independently
for the safety of ourselves
and others.

7 Witar is the function
of a disiufectant?

Al respondents
agreed to agree with
the call for
temperatnre checks,
because:

+  Checking body
remperature can
be an indicator

Jfor ourselves
and others

What is your routine in
disinfecting/cleaning your
vehicle?

ensure thatwe
aresafe and to
reassure

consuners that
e are hoaltin
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owi health
o Checking body 8
temperature can
convince us that
we are fit to
wark and inove
Sreely
Disinfectants function | All respendents A total of 1 respondent
to  minimize  the | agreed that the use of | cleans their vehide 1x 2
transmission of | disinfectants in | days, 2 respondents cleans
COVID-19 by | distribution facilities | their vehicle 1x 3 days, and
cleaning such as vehicles, |5 respondents cleans their
viruses/bacteria/fimgus | because it can | vehide 1x 7 days. However,
attached to the surface | minimize the | if the weather becomes
of abjects. i of | mare frequent, the
COVID-1$ _on_the | respondents will clean their
surface of objects | vehides more often. g
around drivers A tod of 4 2
because vehides are | respondents disinfect their a
inanimate  objects | vehides every day, before 5
and  facilifian  that |and  afar vecaivine
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7 What are the Please answer Which one do you <y
appeals that you know | with “AGREE” or | experience mnore often:
to  minfmize  the | “DISAGREE” o—
transmission of - Make plysical -
COVID-19 wien you Can the | contact (consumers make o)
arrive at the | following ways | payments in cash)
consuiner's location? | minimize the | “4LWAYS/Rarely/Never” =
transmission of
COVID-19 at - Reducing plysical
locations? | contact make @
non-cash payinenis wusing
* Hanging food | GoPay/0V0)
on the fence “ALWAYS/RAW/NEVER”
*  Encourage
consumers to make Wiy does this often
non-cash payments | happen?
via GoPay/OVo
Advice ontheuseof | All respondents | A total of 7 people more
masks; use of agree. because in |ofien encounter non-cash -
hand-sanitizer; these ways: payments because during S
commmication with | + Safer  because | this pandemic consumers b
consumers to maintain there is no direct | are worried about physical
distance & reduce physical contact | contact, and as many as 1 ¥,
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»  Protects the skin | were washed immediately.
from the st and | Respondents should have <
eat spare gloves, not just a pair. o
*  Gloves do | So if one is washed. the —
protect, but you | other can be wormn.
sill  have 1o [C)
wash your hands
so that hand =]
hygiene is
maintained @
A total of 1
respondent did not
agree, because:
*  Gloves are also
inanimate
objects. so that
viruses can be
infected
Discussion f
Expert Opinion .
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Discussion
Expert Opinion £
Expert opinions gathered in the Delphi session are summarized below. B
Sars-Cov2 has the ability to survive in food, including food packaging (plastic, cardboard, stairless
steel) but for a certain period of time. If the producer. the food delivery person does not carry out 23
the procedure and is in a sick condition, there may be ransmission to the food or the surface ofthe
food packaging. However, until now it has not been confirmed that this can pose a big risk because )
the transmission of Sars-Cov2 can be influenced by several things, such as: (1) The amount of virus =
=
that enters the food/sticks to the surface ofthe packaging, (2) temperature, (3) relative humidity, (4)
pH. and (5) application of health protocols by producers, food delivery parties and consumers. @
The chances of SARS-CoV-2 in contaminating food tend to be low (depending on the amount of =
virus, the 1 d by the three stakeholders, handling of food before consumption, @

and contact with the delivery person). All stakeholders (producers, food delivery parties &
consumers) have their respective roles in reducing/increasing the possibility of contamination that
will arise. Chances of contamination to food can come from (1). mouth and droplets from food
handlers (manufacturers), (2). hand food handler (manufacturer), (3). food packaging/boxes, (4)
food production sites, (5) application of consumer, producer. and delivery procedures, (6) consumer
actions before consuming foed, and (7) contamination opportmities can come from the three
stakeholders (producers, food delivery parties). & consumers).

Some efforts (good practices) and health protoccls must always be emphasized on food delivery
parties, companies such as GoJek & Grab must often provide education-eval

S e Al

uation to food delivery
i

T . Y toa

Page Num: 16 Page: 16/19  Section: 1/1  SetValue: 124em  Row: 23 Column: 16 Words: 6638

H R Type here to search

Bl jou PDI [i] sers B. & or =+ [x8ly - X
= Menu = PR Y- v m Insert  Pagelayout  References  Review View Section  Tools Tal mands S B3 @A
. = —
El é Times New Roman ~ 11 AN Aa- AaBbCel AbCeD: AxBbC AaBb Q L\\Y &
Paste™ copy Format B [ U~ A~ A- £- A~ = Normal.. MDP_..  MDPL3.. MODP_1.. . WordTypesetting™ Findand Select™  Settings™ S
Painter Replace ~
&£
e
sanitizers, and (3} wearing masks. Food delivery people are not allowed to take off their masks =]
wherever they are when they are working. In this case, removing the mask is the same as opening &
the opportunity for wansmission of the virus. L
(933
Disinfection should be carried out as often as possible, espedially after work it must be cleaned
immediately and the delivery person must not put personal items in the delivery bag to prevent &=
cross-contamination of food. The use of gloves needs to be seen from certain conditions. If direct )
contact with food must be changed at least every 2 howrs if and cannot handle anything other than
food for 2 hours and must be accompanied by hand washing steps. =
The use of masks is the first step and the most i step in minimizing the transmission of Q@
SARS-CoV-2, but it must also be followed by the carrect way of using a mask, namely wearing a
mask tightly covering the nose and mouth, double mask (3 ply medical mask (inside) and cloth) ), 4
ply or 5 ply medical masks are enough, 1 does notneed to be doubled, the inner surface of the mask
is well maintained when not in use (¢g put in 2 mask walletinside closed), mask repl is
carried out at least once a day or every 4 hours if activities outside the room, and the application of
diligent hand washing is still carried out.
The carrect method of hand hygiene is (1). not open the water faucet by hand, but with a ;
sensor/footrest, (2). rinse hands with rnnning water, rub hands with soap accerding to WHO
recommendations, and (3) wash hands with soap for 20 seconds. z
Page Num: 17 Page:17/19 Section:1/1 SetVslue:124em  Row:23 Column: 16 Words: 6638 + 3

H R Type here to search



W I REs & lou [W] Tue 5 roi 21 isia [} sen B. & ori + i} - @ X
= Menu = PR Y- = m Insert  Pagelayout References  Review  View  Section  Tools Ta nan (=) ~
El é Times New Roman ~ 11 AN © Aa- = A 9-m AaBbCel AsB6CeDd Aazben AaBb =A Q l}‘ I_;J
Paste™ copy Format B [ U~ A~ A- £- A~ - D Normal.. MDP_..  MDPL3.. MODP_1.. . WordTypesetting™ Findand Select™  Settings™ S
Painter Replace ~
Using the correct hand drying method, namely by drying hands on a hand-dryer (single use towel)
then followed by the use of a hand-zanitizer. The solution for alcohol sensitive hands is (1).
frequent hand washing, (2). mixing hand sanitizer with aloe yera, (3). the use of £
chlorhexidine-based hand sanitizers, (4). Use of lotion after using hand sanitizer (preventive action), s
(5). the use of spedial types of lamdry soap for sensitive skin, and (6). use of the hand washing
facilities in the restaurant &
; ; ; ; [
Accarding to experts, SARS-CoV-2 has the opportumity to contaminate food if the producer and
delivery service are infected pecple and then do not camy out health protocols properly and there o>
are droplets that then appear and stick. Certain types of packaging can make the SARS-CoV-2 virus
last a long time on the packaging, for example: cardboard, styrefoam. plastic (4 days at most), and =
paper (3 hours). The type of packaging does not really affect the spread of the SARS-CoV-2 virus, o
because in the end the packaging will be discarded (both primary/secondary).
=
Compatibility between Results of FGD and Delphi Session
@
Comp: between the responses of the resp collected from the FGD and the opinions of
the experts extracted from the Delphi session is summarized below.
On the survival & transmission of SARS-CoV-2, matched with expert opinion about the ability &
factors that influence the survival of SARS-CoV-2 has a score of 2 (medium). then on the
perception that COVID-19 can be wansmitted through packaging, matched with expert opinion the
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need to be implemented by food delivery services each havea score of 3 (high)
On the safety waming at the seller premise, the perception of several appeals such as: not making &£
physical contact (maintaining distance, non-cash payments) and washing hands before and after [
entering a restaurant can minimize COVID-19, if it is matched with expert opinion about the
possibility of contamination SARS-CoV-2 in food scored 3 (high) and 2 (moderate), respectively. =]
Then the respondent’'s actions while at the producer's location when matched with expert opinions &
an Good Practices that need to beimplemented by food delivery services have a score of 3 (high). &
(933
On the wamings at the consumer's location knowledge of the appeal atthe consumer's location, the
perception of several appeals such as: not making physical contact (maintaining distance, non-cash Lo
payments} can minimize COVID-19, if it is matched with expert opinion about the possibility of o
SARS-CoV contamination -2 on food scored 3 (high) and 1 (low) respectively. Then the
respondent's actions while at the consumer's location (payment in cash'non-cash) when matched =
with expert opinicns on Good Practices that need to be implemented by food delivery services have
a score of 2 (medium). @
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minimize COVID-19. when matched with expert opinions on Good Practices that need to be
implemented by food delivery services, scored 2 {medium) and 3 (moderate) respectively. tall). &
Then the respondent’s actions in using gloves when matched with expert opinions about the use of )
gloves have a scare of 3 (high). ‘
(933
Conclusions -
&=
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Luaran lainnya adalah tiga materi video pembelajaran untuk Matakuliah Keamanan Pangan

1.Berjudul  How  does  your  Online  Delivery  Food was  prepared  (link  youtube
https://youtu.be/DRms967JAZo)

SOEGIABRANATA

-

o)) 028/ 1296

HOW DOES YOUR ONLINE DELIVERY FOOD WAS DELIVERED

=10 0 I:I/: 1] -3' ~> BAGIKAN =+ SIMPAN

Food Safety Arena



https://youtu.be/DRms967JAZo

2.Video sinematografi berjudul How does your Online Delivery Food was delivered (link
youtube https://youtu.be/LUtpvdMI.480.
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How To Handle Your Online Food Deliveries
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3.Video sinematografi berjudul How to handle your Online Food Deliveries (link youtube
https://youtu.be/XcMIOevFnco.



https://youtu.be/LUtpvdML480
https://youtu.be/XcMI0evFnco
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HOW DOES YOUR ONLINE FOOD DELIVERY WAS PREPARED
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Food Safety Arena

Ketiga video pembelajaran untuk Matakuliah Keamanan Pangan terkait Good Practices tersebut telah
didaftarkan untuk mendapatkan Sertifikat Hak Cipta. Terlampir bukti pendaftaran :

O lim Croce, John Denver, . 4 X | @ Simlitabmas : Sistem Informe x| [l Beranda x [ Dashboard - E-Hakdipta X M Inbox (718) - roswari@unike. X | + o - X
&« C @ e-hakcipta.dgip.go.id/indexphp/list/3 B 4 O n ﬂ"
: o i Titiek
i s oms e =
W St e Hak Cipta Pasca Hak Cipta

How Does Your Online Delivery Food Was Delivered

EC00202166029

How Does Your Online Delivery Food Was Delivered

Video ini dibuat sebagai salah satu bentuk luaran penelitian yang berjudul Al EiEAE minasi SARS COV-2 pada
Pangan Siap Santap yang Diperdagangkan Secara Daring Berbasis Pengetahuan p & Perilaku AktorABAc AR = yang didanai
Direktorat Riset dan Pengabdian Masyarakat (DRPM) tahun 2021. Secara khusus sinematografi ini menyajikan bukti-bukti nyata apa yang dilakukan
pengantar di Kota Semarang- Indonesia terkait makanan siap santap yang di pesan secara daring
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Nomor Aplikasi EC00202168029

Judul Ciptaan How Does Your Online Delivery Food Was Delivered

eskripsi Video ini dibuat sebagai salah satu bentuk luaran penelitian yang berjudul A inimalisasi Resiko Knmamlnasw SARS COV-2 pada
Pangan Siap Santap yang Diperdagangkan Secara Daring Berbasis Pengetahuan, Slkap & Perilaku AktorABAc ABARASAR, yang didanai
Direktorat Riset dan Pengabdian Masyarakat (DRPM) tahun 2021. Secara khusus sinematografi ini menyajikan bukti-bukti nyata apa yang dilakukan

pengantar di Kota Semarang- Indonesia terkait makanan siap santap yang di pesan secara daring.

Pengguna Cecilia Titiek Murniati Tanggal Pengajuan 17-11-2021 07:27:13
Jenis permohonan UMK, Lembaga Pendidikan, Lembaga Litbang Jenis Ciptaan  Karya Rekaman Video
Pemerintah
Tanggal Diumumkan ~ 2021-11-10 Negara  Indonesia
Kota Semarang Biaya Rp. 200.000
Status Pembayaran Lunas Pengajuan Pencatatan Ciptaan Status Penerimaan Menunggu Approval
. 09.14
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8 Jim Croce, John Denver, | 41 X | @ Simiitabmas : Sistem Inform= | [l Beranda % [ Dashboard - E-Hakeipta % M Inbox (713) - roswari@uniks . X | + o - X

<« C @ ehakdptadgipgo.id/index.php/list/320792 S »

m ij e-HakCipta Kekayaan Intelektual
Direktorat Jenderal Kekayasn Inteicidual

Hak Cipta Pasca Hak Cipta

@ » Daftar H

How to Handle Your Online Food Deliveries

Detail  Pencipta  Lampiran  History

Permohol

Nomor Aplikasi EC00202166030

Judul Ciptaan How to Handle Your Online Food Deliveries

Deskripsi Video ini dibuat sebagai salah satu bentuk luaran penelitian yang berjudul AR B ARMinimalisasi Risiko Kumam\nan SARS COV-2 pada
Pangan Siap Santap yang Diperdagangkan Secara Daring Berbasis Pengetahuan, S\kap & Perilaku Para Aktor| A =, yang didanai
Direktorat Riset dan Pengabdian Masyarakat (DRPM) tahun 2021, Secara khusus sinematografi ini menyajikan bukti-bukti nyata apa yang dilakukan
konsumen di Kota Semarang, Indonesia terkait makanan siap santap yang dipesan secara daring
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Permohonan

EC00202166030

Judul Ciptaan How to Handle Your Online Food Deliveries

Video ini dibuat sebagai salah satu bentuk luaran penelitian yang berjudul ABAc ABABAEABMinimalisasi Risiko Kontaminan SARS COV-2 pada
Pangan Siap Santap yang Diperdagangkan Secara Daring Berbasis Pengetahuan, Sikap & Perilaku Para AktorABA¢ ARABASEAS, yang didanai
Direktorat Riset dan Pengabdian Masyarakat (DRPM) tahun 2021. Secara khusus sinematografi ini menyajikan bukti-bukti nyata apa yang dilakukan
konsumen di Kota Semarang, Indonesia terkait makanan siap santap yang dipesan secara daring

Cecilia Titiek Murniati Tanggal Pengajuar 17-11-2021 07:28:56
Jenis permohonai UMK, Lembaga Pendidikan, Lembaga Litbang Jenis Ciptaan Karya Rekaman Video
Pemerintafh
2021-11-10 Indonesia
Kota Semarang Biaya Rp. 200.000
Lunas Pengajuan Pencatatan Ciptaan Status Penerimaan Menunggu Approval
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E. PERAN MITRA: Tuliskan realisasi kerjasama dan kontribusi Mitra baik in-kind maupun in-cash (untuk
Penelitian Terapan, Penelitian Pengembangan, PTUPT, PPUPT serta KRUPT). Bukti pendukung realisasi
kerjasama dan realisasi kontribusi mitra dilaporkan sesuai dengan kondisi yang sebenarnya. Bukti
dokumen realisasi kerjasama dengan Mitra diunggah melalui Simlitabmas.

Skim penelitian ini adalah PDUPT yang tidak mewajibkan kerjasama dan kontribusi mitra.

F. KENDALA PELAKSANAAN PENELITIAN: Tuliskan kesulitan atau hambatan yang dihadapi selama
melakukan penelitian dan mencapai luaran yang dijanjikan, termasuk penjelasan jika pelaksanaan
penelitian dan luaran penelitian tidak sesuai dengan yang direncanakan atau dijanjikan.

Dua hal yang dirasakan tim peneliti menjadi kendala untuk pencapaian luaran seperti yang dijanjikan adalah:

1. Pencairan dana penelitian yang tertunda selama hampir 5 bulan (dijanjikan dana dapat cair pada bulan April
2021, namun pada kenyataannya pencairan dari LLDIKTI baru terjadi pada pertengahan bulan September 2021),
sehingga pengumpulan data melalui FGD dan Delphi juga terpaksa mundur dari jadwal.

2. Alokasi waktu yang tersedia terhitung dari saat pencairan dana penelitian hingga pengumpulan laporan
praktis hanya 2 bulan. Durasi tersebut jauh lebih pendek dibandingkan jadwal pelaksanaan penelitian yang
direncanakan. Salah satu akibat dari pendeknya alokasi waktu ini adalah tidak maksimalnya luaran khususnya
publikasi di jurnal internasional seperti yang ditargetkan.



G. RENCANA TAHAPAN SELANJUTNYA: Tuliskan dan uraikan rencana penelitian di tahun berikutnya
berdasarkan indikator luaran yang telah dicapai, rencana realisasi luaran wajib yang dijanjikan dan
tambahan (jika ada) di tahun berikutnya serta roadmap penelitian keseluruhan. Pada bagian ini
diperbolehkan untuk melengkapi penjelasan dari setiap tahapan dalam metoda yang akan direncanakan
termasuk jadwal berkaitan dengan strategi untuk mencapai luaran seperti yang telah dijanjikan dalam
proposal. Jika diperlukan, penjelasan dapat juga dilengkapi dengan gambar, tabel, diagram, serta pustaka
yang relevan. Jika laporan kemajuan merupakan laporan pelaksanaan tahun terakhir, pada bagian ini dapat
dituliskan rencana penyelesaian target yang belum tercapai.

Kegiatan yang direncanakan untuk penelitian pada tahun ke-2 (tahun terakhir 2022) adalah :

Membandingkan temuan elemen utama intervensi untuk reduksi risiko Covid-19 di Indonesia (hasil

penelitian tahun pertama 2021) dengan dua negara lain di Asia yaitu Taiwan dan Thailand.

SARS CoV-2
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......... Risiko Paparan

Formulasi Elemen
Utama Model
Intervensi
Pengetahuan, Sikap
Dan Tindakan Para
Aktor Yang Terlibat
Dalam Sistem.

Reduksi Risiko
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Untuk terlaksananya penelitian tahun ke-dua (tahun terakhir) tersebut, peneliti akan menggandeng peneliti
bidang Keamanan Pangan dari Providence University, Taichung Taiwan serta peneliti bidang Bioteknologi

Pangan dari Assumption University Bangkok Thailand.

Luaran yang ditargetkan adalah diseminasi dalam event internasional 5 ICSAF (International Conference on
Sustainability Agriculture and Food) yang merupakan bineal conference kerjasama 4 institusi yaitu Teknologi

Pangan UNIKA Soegijapranata Semarang,

H.DAFTAR PUSTAKA: Penyusunan Daftar Pustaka berdasarkan sistem nomor sesuai dengan urutan

pengutipan. Hanya pustaka yang disitasi pada laporan kemajuan yang dicantumkan dalam Daftar Pustaka.
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Abstract
(1) Objectives: The purpose of this study was to observe the practice of preventing the risk of
Covid-19 among drivers of online food delivery services in Semarang, Indonesia. Thus, the
objective of this study is to observe the Covid-19 risk prevention practices among drivers of online
food delivery services in Semarang, Indonesia.
(2) Materials and Methods: This research was conducted using Forum Group Discussion (FGD)
and Delphi method. Eight active drivers of Online Food Delivery (OFD) in Semarang, Indonesia
participated in this activity. The analysis of practice of preventing the risk of Covid-19 among
drivers of online food delivery services was conducted based on the perspective of the experts
using qualitative Delphi method with eight experts on food safety or public health and
epidemiology.
(3) Results: On the survival & transmission of SARS-CoV-2, matched with expert opinion about
the ability & factors that influence the survival of SARS-CoV-2 has a score of 2 (medium), then
on the perception that COVID-19 can be transmitted through packaging, matched with expert
opinion the risk of SARS-CoV-2 contamination in the type, packaging and handling method of the
product also has a score of 2 (medium), and preventive measures to minimize COVID-19 on food
packaging when matched with expert opinions on Good Practices that need to be implemented by
food delivery services. is 2 (medium).

(4) Conclusions:
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Introduction

During Covid-19 pandemic the way consumer order and consume food has been altered. The
mobility limitation during pandemic has increased the willingness of consumers to use online food
delivery (OFD) services. The main advantage of OFD services is to simplify the ordering process
for both consumers and restaurants during social distancing (Gavilan et al. 2021). Moreover, OFD
services provide consumers easy and effective access to food from a wide range of restaurants at

different times and various locations (Lau & Ng 2019).

The Statista Food Delivery Report (2018) indicates that the Indonesian market for online home
delivery food service was $US968,000,000 and the market was growing rapidly, at approximately
13% per annum. The Indonesian online food delivery market is dominated by local restaurants
using online delivery services such as GoFood and Grab-Food, as well as multinational restaurants
such as Pizza Hut and McDonalds that also have their own in-house-delivery services (Suhartanto et

al. 2019).

SARS-CoV-2 is mainly transmitted from person to person through respiratory droplets that enter the
mouth, nose, or eyes by contaminated hands. At present, there is no evidence that COVID-19 is a
food borne disease (Desai & Aronoff 2020). To date, there have been no studies reporting that
COVID-19 is spread through food products. Furthermore, there is no evidence to suggest that
viruses that infect the respiratory tract can be transmitted through food or food packaging

(FAO/WHO 2020).

The contamination SARS-CoV-2 in food becomes a big issue for management. Since a
contaminated hand can cause pathogen carrying into the mouth or nose cavity, it is necessary to
have good hand sanitation during COVID-19 outbreak. Food delivery procedures are required to
comply with the health protocols in force during the COVID-19 pandemic. SARS-CoV-2 can be
spread by infected carriers through easy-to-touch surfaces such as car/motorcycle steering wheels,
doorknobs, and mobile phones. Moreovers, delivery workers may interact with the customer during
the personal delivery of products and during the delivery process there is possibility that the food
packaging may be damaged. Therefore, the implementation of health protocols and good
distribution practices are very important during food delivery process. In 2020, the USFDA issued
best practices for retail food stores, restaurants, and food pick-up/delivery services during the
COVID-19 pandemic. They recommend drivers of delivery services to wash their hands, use hand

sanitizer, wear masks, and carry out body temperature checks first (USFDA 2020).
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Given the increasing importance of the food delivery sector in Indonesia during the pandemic and
the potential risks to food safety, particularly those related to the transmission of Covid-19, it is
important to evaluate the practices carried out by the real actors of OFD services, namely drivers.
Thus, the purpose of this study was to observe the practice of preventing the risk of Covid-19
among drivers of online food delivery services in Semarang, Indonesia. Thus, the objective of this
study is to observe the Covid-19 risk prevention practices among drivers of online food delivery

services in Semarang, Indonesia.

Materials and Methods

The study was conducted in 2 parts. The first qualitative descriptive study was conducted
using Forum Group Discussion (FGD). Snowball sampling technique was used to select the
participants from drivers of Online Food Delivery in Semarang, Indonesia. Eight active
drivers above 18 years old and have been worked for more than 1 year as driver of online
food delivery followed this discussion. The discussion was carried out using video
conferencing via google meet. A moderator lead the discussion for about 3 hours. Data was
then analysed to identify the relationship between knowledge, attitude, and practice among
drivers toward Covid-19 risk prevention. FGD method was continued using qualitative
DELPHI method. The Delphi method was conducted to seek the most reliable consencus
opinion from the experts on either food safety or public health and epidemiology. With
regard to the recruitment process, we decided to invite eight experts with the minimum
requirement on academic qualification of Master degree. The eight experts were consist of
seven academians from university and one expertise from food industry. Among those
seven academicians, six from Soegijapranata Catholic University and the other from
Diponegoro University. The food industry expertise is from PT. Heinz ABC Indonesia.
FGD and DELPHI method were carried out using video conference google meet and zoom.
The data from FGD and Delphi method were analyzed using qualitative approach.

Results

Knowledge, Perception and Practices of the Drivers

Knowledge, perception and practices on Covid-19 risk prevention among the online food delivery
drivers explored in Focused Group Discussion (FGD) are grouped according to three levels of
inquiry. The first level is on general food safety issue; while second level is on supporting local
environment. Ultimately the third level addresses the most important set of knowledge, perception
and practices associated with Covid-19 and food safety. Responses of the drivers on general food

safety issues are listed in Table 1.

Table 1. Results of FGD on General Food Safety Issues

Question Set KNOWLEDGE PERCEPTION PRACTICES

1 What do you know | Do you think that | What are the actions
about food safety? contamination in food | that can prevent
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can threaten the safety of
the food?

contamination of the
food you deliver?

Food safety is a
necessary  step  to
prevent food from
contamination
(biological, chemical)
food safety does not
only come from food
delivery services but
also from producers &
buyers. Food safety is
maintained starting
from the ingredients
before they are
processed until they
are ready for
consumption. Several
things must be taken
care of to ensure food
safety  during the
distribution process:

* Food is wrapped
using string/tightly
tied to keep it safe
and sterile

. Maintain the
temperature of the
food so that the

food 18 not
damaged  during
the food
distribution
process

*  Hygiene/sanitation
on the part of the
restaurant/producer
and health of the
producer.

Contamination of food
can threaten the safety of
the food, especially raw
food and vegetables that

are prone to
contamination. It migh
cause Covid-19

transmission as well as

other health problems and

poisoning, e.g. the
presence of antibiotics.

Examples of diseases that

can be caused include:

* Stomach ache (real
example: a restaurant
makes ice cubes from
raw  water which
causes consumers to
have diarrhea)

* Kidney damage

* Cancer

Contamination in food
will also affect the quality
of food, especially on
taste and texture (e.g.
food additives, such as
sweeteners,  flavouring
agents, and
preservatives). Food
contamination is not only
detrimental to consumers,
but also to businesses and
food delivery services. So
that the producers and
food delivery services
when working must be in
a healthy condition, apply
hygiene and ensure the
safety of the food.

Bring a  special
bag/shopping

bag/personal plastic
bag to deliver food
(so that the food is
safe from dust and
dirt, keeps food

from deforming
when traveling). The
use of this

bag/plastic is also
very helpful if the
food delivery
service accepts
orders from a
restaurant located in
the Mall, and the
restaurant  usually
does not provide
plastic to carry the
food.

Must wear a mask
Washing hands and
using hand sanitizer
before/after entering
the restaurant and
touching the food
packaging from the
manufacturer so that
the food packaging
is not dirty

Suggest
manufacturers to
tie/seal plastic food
packaging using
rope (to keep food
packaging  tightly
closed).

What is your
responsibility so that
the food you deliver
reaches the
consumers?

Please answer with
“AGREE” or
“DISAGREE”’; can the
methods below be used to
ensure the safety of the
food you bring?

(1). to prevent food
packaging damage
during delivery;

(2) to deliver food in
closed packaging;

(3) to maintain an
appropriate delivery
conditions (hot food

What procedures do

you follow to ensure
that food remains safe
and packaging is not
damaged during
transit?
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stays hot, and cold food
stays cold) with the
characteristics of the
product.

The food delivery
service has the
responsibility to:

* Ensure completeness
& conformity of
customer orders
and locations

* Maintain & ensure
food packaging is
not damaged, safe
and closed (keep as
before from the
restaurant) so that
there is a need for a
personal  delivery
bag from a food
delivery  service,
the function of a
delivery
bag/personal plastic
bag can also double
as plastic from the
manufacturer if the
plastic from the
manufacturer is too
small/ thin / prone
to damage when

traveling

. Prevent food,
especially  gravy,
from spilling food,
let alone being
contaminated by

dust and dirt from
outside

* Keep food packaging
clean & hygienic

All respondents answered
agree, the three ways are
the complete
responsibility of delivery
services in sending orders
to consumers. By doing
these methods:

. Automatically food
will be distributed
properly to the hands
of consumers

* Good service will
provide trust and a
good impression for

delivery services for
customer satisfaction,
for example:
delivering hot food
remains hot, and cold
food remains cold
(examples of
experience in food
delivery services:

delivering cold iced
tea and hot tea, they
must be separated the
laying. This needs to
be done so that the
iced tea remains cold
and the tea remains
hot).
Whole/undamaged
food packaging,
minimizing
contamination.

e Advise restaurants to

provide
plastic/sealed
packaging that is
safe and suitable for
food delivery
services

* Have a personal
delivery bag to
deliver customer

orders and position
the bag correctly so
that  food  and
delivery services are
equally safe when
driving

» If the customer order
is deemed sufficient
and the delivery
service does not
have a personal
delivery bag (only
armed with an
ordinary plastic
bag), the delivery
service must
separate the food
and drinks into
several plastics so
that they are not

mixed and not
damaged
e Ensure that food

packaging is tightly
closed so that it is
safe during travel

e Drive carefully (no

by closing the more  than 50
shipping bag tightly km/hour to keep
food intact and
undamaged)
What is the function Please answer with Do you always make
and what are the “AGREE” or sure that your bag is
criteria for a good and | “DISAGREE” tightly closed?
safe distribution
container (storage By using the bag you Do you “ALWAYS/
bag) for carrying food | have and closing it RARELY/NEVER” use
while on the go? tightly, you can maintain | bags to cover the
food safety from the food | packaging from the

you carry. What type of
bag do you have?

seller? Why rarely/
never?
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Functions of a good
distribution bag:

Make it easier for
delivery services
to bring food
(especially if
there are enough
consumer orders)
so that food is
safely carried &
delivery services
remain safe while
driving

Prevent
contamination
from outside (dust
and dirt)

Keep food
temperature stable

The criteria of a good
distribution bag:

Can withstand the
temperature of

food (hot food
stays hot, cold
food stays cold)
Airtight

Heat and water
resistant (does not
seep when it
rains)

Ideal size (not too
big, not too small)
Easy to clean and
always clean
when in use
Comfortable  to
use

Easy to carry

Can maintain food
safety from external
contamination (dust
and dirt) and
cross-contamination
between foods

Food  safety s
guaranteed, because
the restaurant
usually has plastic,
so if you put it in a
tightly closed bag,
the food safety will
be more secure

The shipping bag
can withstand
temperature if it is
tightly closed, and it
has a zipper so it
should be when it is
tightly closed

The delivery bag is
also equipped with a
divider inside so that
it can maintain the
safety of the food
inside.

If the bag is tightly
closed, sometimes
the hoot food can
damage the bag.

The  types of
delivery bags used,
include
e ordinary plastic bag
e multipurpose cloth

bag
e Dbackpack

Always
delivery bags

airtight bag similar
to
GoFood/GrabFood
official delivery bags
from  GoFood /
GrabFood

the
tightly

close

because:

the food will not be
contaminated

The inside of the bag
is kept clean both
when in use and not
in use

It does have a zipper
closure

What should be a

Please answer with

What method do

good and correct “AGREE” or you use in cleaning
method of cleaning “DISAGREE” your delivery bag?
the delivery bag?
Cleaning method
by: spraying disinfectant
and wiping the inside
part of the bag can keep
the bag clean.
e TIroned Agree, because: e  The outside of the
e Wipedusingwet |e Spraying with bag is sprayed with
and dry tissue disinfectant can kill disinfectant and
e Sprayed with 99% of bacteria on wiped with a cloth
disinfectant the inside of the bag | e  Washed (brushed
e Brushed and e Alcohol based and soaped) using
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soaped
e  Washed with
warm water

disinfectant, safer for
food

Disagree, because:

e Disinfectants do
function to kill
germs, but they
cannot optimally
clean the bag from
spilled food/drinks so
soap and water are
still needed for
washing.

e Not sure about using
disinfectant because
it is chemical that you
don't know whether it
affects your health or
not.

water/ warm water
then dried in the
sun, if needed
ironed to make it
more hygienic

e  Washed (brushed
and soaped using
Food Grade soap)

e  Using single-use
plastic

Responses of the drivers on factors which might affect the safety of food during delivery are

listed in Table 2.

Table 2. Results of FGD on Factors Affecting the Safety of Food during Delivery

Question Set KNOWLEDGE PERCEPTION PRACTICES
1 Can the Please answer with According to your
duration (time) of | “AGREE” or | experience, how long
delivery affect food | “DISAGREE” does it take (on average)
safety during the to deliver each GoFood/
distribution? If the finished food | GrabFood order to the
is delivered more than | consumer?
the proper time (more
than 2 hours) it will What is the longest
change the taste and or | time you have ever
make the food | experienced, and why
contaminated. (Both | did this happen?
contamination from the
surrounding
environment, for
example:  hot  food
placed in styrofoam/
Plastic for too long can
be harmful to health)
Long Agree, because the | The average delivery
duration/delivery delivery of the food takes | time is 10-25 minutes

time that exceeds the

required time (eg

1-2 hours) can affect

food safety during

delivery:

e Hot food if
placed in
styrofoam

too long/too long not
only changes the texture,
taste (e.g. pizza that is
too long will be hard, ice
cream can melt) but can
also change the food to
be toxic/dangerous to eat
if it is placed in the

The longest time is

35-120 minutes because:

e Queuing at the
restaurant

e The location of the
consumers is quite
far
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container for a
long time will
be dangerous to
consume

o If'the delivery
time is too long,
the food may
change in terms
of
shape/physical,
texture, taste
when it arrives
at the
consumer's
location (e.g. ice
may melt, food
becomes cold)

e But so far, the
company has
time and
distance limits,
so that food will
be delivered
within a range

packaging box for too
long (e.g. plastic can
stick to food because it is
too hot).

of 20-30
minutes.
How can What do you think What do you
temperature and will happen if the food usually do to maintain
weather (e.g. you bring is exposed to the safety of the food

extreme heat or direct sunlight / wet due | you bring, if the outside
sudden rain) affect to rain water? temperature is too hot
food safety during or the weather suddenly
delivery? turns to rain?
Weather had If the weather is quite If the weather is too
quite an effect on | extreme (excessive | hot:
food safety, heat/rain) it can cause: + Keep getting hit

because if only
single-use plastic
used where food
was cold when
the weather was
hot, it could melt
and change
shape.

When it rains,
they have to stop
and wearing
raincoats and
simply extend
the delivery
time. Because if
the shipping bag
gets rained on, it
will affect the
food.

e Consumer
disappointment
where there will be
changes in the shape,
texture, taste of the
food and drinks
brought (eg ice
cream can melt, iced
tea is mnot cold
anymore because the
ice cubes are
melting) so that a
food delivery service
usually deals with
this  situation by
"asking for extra
more ice cubes from
the producer to keep
drinks cold when
they arrive at the

* Do not close the bag
too tightly to allow
air circulation in the
shipping bag, and do
not change the taste
of the food if the bag
is too stuffy

o If the weather
suddenly rains:

* Food is put in the
motorbike seat along
with the delivery bag

* Check the condition

of the order in

advance, and use a

raincoat that can

cover the shipping
bag so it doesn't rain

* Double cover the
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consumer's location. packaging with
e The weather e Food hazard, another plastic
might had no because hot food in

effect on food
safety because

Styrofoam that is too
long exposed to the

they felt that sun will cause an
they had used unpleasant  aroma,
sufficient but if it rains it will

risk damaging the
packaging.

delivery bags, so
they were safe in
hot/rainy
weather.

Responses of the drivers on the relationship between Covid-19 and food safety are listed in
Table 3.
Table 3. Results of FGD on Covid-19 and Food Safety

Question Set KNOWLEDGE PERCEPTION PRACTICES

1 a. How/through what | Please answer with | What are the actions you
is the transmission of | “AGREE” or | take to minimize the
COVID-19? “DISAGREE” presence of COVID-19 on

the food packaging you
b. Can COVID-19 | COVID-19 can be | bring?
survive on objects | transmitted to
around us? humans through
food packaging.
e Transmission of A total of 7 people Actions taken by food
COVID-19 can agreed that delivery services to

occur either COVID-19 could | minimize COVID-19 on

through physical
contact/direct
touch (eg when in
contact with
packaging/product
s from producers
to drivers &
drivers to
consumers),
droplets,
air/aerosols (eg
poor ventilation
systems in
crowded places),
inanimate objects
(including food
packaging).

e The way to
prevent
transmission is by
complying with
health protocols
such as: using
hand sanitizer,
masks, reducing

survive on food
packaging if:

* Food packaging is
carried out by
OTG Covid-19

* The packaging is
not clean/sterile

*COVID-19is a
physical
contamination and
can stick
anywhere so it
can survive on
food packaging
(the virus sticks
anywhere) so that
when food arrives
at the consumer's
location, they
always spray the
packaging using
disinfectant

As many as 1 person
disagreed, because:
Before consuming

d packaging are:
A total of 1 person
performs the J3K
protocol
As many as 4 people
keep their distance
As many as 1 person
sprayed disinfectant on
food packaging
As many as 4 people
carry special bags to
deliver food
2 people wearing
gloves
A total of 8 people/in
total wash their hands
and use hand-sanitizer
* A total of 6 people
are wearing masks
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physical contact,
for example
hanging food on
the consumer's
fence.

As many as 7
people think that
the COVID-19
virus can survive
on inanimate
objects for hours
and even days on
inanimate objects
(wooden
doorknobs, iron,
jackets/fabric).
even up to 1 week
and is influenced
by weather
conditions (if the
weather is hot, the
virus will
disappear / die
faster, but if the
weather is cold the
virus will live
longer).
COVID-19 is
almost the same as
the common cold
in that it can be
transmitted to
other people,
including
inanimate objects
themselves.

However, 1 person
said that the
COVID-19 virus
cannot survive on
inanimate objects,
because the
COVID-19 virus
only survives on
living things, if it
is found in
inanimate objects,
the virus will not
survive.

food, consumers
must first
spray/sterilize food
packaging so that it
cannot be infected
with food.

What is the

purpose of wearing a

mask during this
COVID-19
Pandemic?

Please answer
with “AGREE” or
“DISAGREE”

The use of
masks can minimize

1. What type of mask
do you use?
2. How many layers?
3. Changed/washed
how many times a day?
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the transmission of

COVID-19 to
ourselves and
others.
Protect ourselves from | All respondents The types of masks
the transmission of the | agreed that they used by the Delivery
COVID-19 virus agreed that the use of | Service are varied, i.e.
through the masks can minimize | duckbill type mask and a
air/aerosol. the transmission of bandana; KF94 and KN95
COVID-19 to types masks; medical masks
ourselves, others and | and cloth masks.
protect from
polluting fumes The layers of masks
when driving. used by food delivery
services are ranging from
1-ply mask (KN95 and
KF94: 5 ply/sheet); 2 layers
of masks, i.e. medical
masks and cloth masks or
duckbill masks and cloth
bandanas.

The frequency of
changing & washing
medical masks and cloths is
ranging from two times per
day to every two days.

What is the Please answer What is your routine
purpose of your with “AGREE” or in checking body
regular body “DISAGREE” temperature?
temperature check?

With the appeal
and regulations to
check your body
temperature
regularly, you can
ensure your health
during your

activities and
minimize the
transmission of

COVID-19.
The purpose of The purpose of A total of 8 respondents
checking body checking body check their body

temperature is to

monitor the physical

condition of the driver
so that:

» Stay safe in
delivering food to
consumers

* Determine whether
the driver can still
work/not

* Determine whether
the driver's

temperature is to
monitor the driver's
physical condition so
that:

» Stay safe in
delivering food
to consumers

* Determine
whether the
driver can still
work/not

*  Determine

temperature every day
where every time they get
an order at a certain
restaurant or mall with a
policy of checking the body
temperature of the
guest/driver first. A total of
1 respondent checks body
temperature once every 7
days. Because it is a
mandatory policy of the
GoJek company to check




12 0£19

physical condition
is infected with the
COVID-19 virus or
not

+ Convincing
consumers that we
as drivers are really
healthy.

Disinfectants function
to minimize the
transmission of
COVID-19 by
cleaning

viruses/bacteria/fungus

attached to the surface
of inanimate objects.

whether the
driver's physical
condition is
infected with
the COVID-19
virus or not

*  Convincing
consumers that
we as drivers
are really
health

All respondents
agreed that the use of
disinfectants in
distribution facilities
such as vehicles,

because it can
minimize the
transmission of

COVID-19 on the

the driver's body
temperature regularly.
However, checking body
temperature can also be
done if we are not feeling
well, we can check body
temperature independently
for the safety of ourselves
and others.

A total of 1 respondent
cleans their vehicle 1x 2
days, 2 respondents cleans
their vehicle 1x 3 days, and
5 respondents cleans their
vehicle 1x 7 days. However,
if the weather becomes
more frequent, the
respondents will clean their
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surface of objects
around drivers
because vehicles are
inanimate objects
and facilities that
drivers use every day
for work, sometimes
when
traveling/parking
vehicles are very
vulnerable. touched
by other people so
that the possibility of
the COVID-19 virus

sticking to  the
surface of objects
(vehicles) is very

large and the use of
disinfectants is an
alternative to
cleaning the surface
of the vehicle from
the presence of the
COVID-19 virus
attached.

vehicles more often.

A total of 4
respondents disinfect their
vehicles every day, before
and after receiving
customer orders or after
they come home from work.
Then the others are: 1
respondent disinfects their
vehicle 1x 2 days, 1
respondent disinfects 1x 3
days, and 1 other
respondent disinfects 7 days
I1x. Respondents usually
disinfect certain frequently
touched areas such as:
handlebars, handles, seats,
and helmets.

Hands are one of the
limbs that often make
Dphysical contact
during  the  food
distribution  process,
what methods do you
think are effective for
cleaning hands? State
the reason!

Which do you think
is more effective in
cleaning hands:

a. Wash your hands
with soap for 20
seconds with
running water

b. Use of
hand-sanitizer
with at least 60%

During the food
distribution process: how
often do you clean your
hands with soap and use
hand-sanitizer?

alcohol content
Hand cleaning method All respondents | Hand washing is an activity
by washing hands with | agreed that washing | that must be done every

soap and running
water if the
manufacturer provides
a place for washing
hands & using a
hand-sanitizer if the
producer/driver does
not find a place to
wash hands.

hands with soap for

20 seconds with

running water is

considered more
effective because:

e C(Clean hands
more
hygienically,
evenly and
thoroughly to the
palms of the
hands from
viruses, bacteria
and germs

e Useof
hand-sanitizer
only in certain
circumstances

time you get an order,
before entering a restaurant,
if there is no hand-washing
sink, you can use a
hand-sanitizer.
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Use of masks
Temperature
check

Hand
washing/use  of
hand-sanitizer

Reducing
physical contact
(maintaining
distance &
making non-cash
payments)

(eg no
handwashing
sink)

e Hand-sanitizer
with 60%
alcohol content
is not enough to
kill
germs/viruses on
hands, so a
hand-sanitizer
with 70%
content is needed
to kill
germs/viruses on
hands

e More
cost-effective

All respondents
agreed, because these
things are rules and
obligations that must
be carried out by

drivers to reduce
physical contact so
that they can
suppress and
minimize the
transmission of
COVID-19.

At
location, usually:

the  manufacturer's
A total of 3 people
made non-cash
payments

A total of 8 people/in
total keep their distance
from each other, wash

their hands/use
hand-sanitizer, and
wear masks

A total of 5 people
check  their  body
temperature
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What are the
appeals that you know
fo minimize the
transmission of
COVID-19 when you
arrive at the
consumer's location?

Please answer

with “AGREE” or
“DISAGREE”

Can the
following ways
minimize the
transmission of
COVID-19 at
consumer locations?

* Hanging food

on the fence

. Encourage

consumers to make
non-cash payments

Which one do you
experience more often:

-  Make physical
contact (consumers make
payments in cash)
“ALWAYS/Rarely/Never”

- Reducing physical
contact (consumers make
non-cash payments using
GoPay/OVO)
“ALWAYS/RAW/NEVER”

Why does this often
happen?

via GoPay/OVO
Advice on the use of | All respondents | A total of 7 people more
masks; use of agree, because in | often encounter non-cash
hand-sanitizer; these ways: payments because during
communication with » Safer because | this pandemic consumers

consumers to maintain
distance & reduce
physical contact such
as non-cash payments;
hang/leave food on the
fence/terrace of the
consumer's house (if
the consumer pays in
cash, the money can
be placed on the table,
then the driver picks
up & sprays the money
with disinfectant).

there is no direct
physical contact
(minimizing
COVID-19
transmission)
Faster &
efficient
Consumers
not
fictitious
orders/fraud

do
make

are worried about physical
contact, and as many as 1
respondent  still  often
encounters cash payments.

What is the
function of the gloves
you use in your daily
work?

Please answer

with “AGREE” or
“DISAGREE”

The use of

gloves during the
food distribution
process can
minimize the
transmission of

What is your routine
in using these gloves?

How often is it
changed/washed?

COVID-19.

Gloves function to A total of 7 |+ A total of 4 respondents
protect hands from | respondents agreed, wash the gloves every
dirt, dust; reducing | because the use of day — the next day they
direct physical contact | gloves can: use other gloves (spare)
(preventing * Avoid direct |+ A total of 4 respondents
transmission of contact and often do cleaning by
COVID-19); coat minimize washing 2-3 times in 1
hands from the hot exposure to the week.

sun; safety in driving.

COVID-19 virus
Gloves can be
sprayed with

Gloves were also
cleaned if the respondents
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disinfectant felt they were dirty, they
* Protects the skin | were washed immediately.
from the sun and | Respondents should have
heat spare gloves, not just a pair.
«  Gloves do | So if one is washed, the
protect, but you | other can be worn.
still  have to
wash your hands
so that hand

hygiene 1s
maintained
A total of 1

respondent did not

agree, because:

e Gloves are also
inanimate
objects, so that
viruses can be
infected

Discussion

Expert Opinion

Expert opinions gathered in the Delphi session are summarized below.

Sars-Cov2 has the ability to survive in food, including food packaging (plastic, cardboard, stainless
steel) but for a certain period of time. If the producer, the food delivery person does not carry out
the procedure and is in a sick condition, there may be transmission to the food or the surface of the
food packaging. However, until now it has not been confirmed that this can pose a big risk because
the transmission of Sars-Cov2 can be influenced by several things, such as: (1) The amount of virus
that enters the food/sticks to the surface of the packaging, (2) temperature, (3) relative humidity, (4)
pH, and (5) application of health protocols by producers, food delivery parties and consumers.

The chances of SARS-CoV-2 in contaminating food tend to be low (depending on the amount of
virus, the procedures implemented by the three stakeholders, handling of food before consumption,
and contact with the delivery person). All stakeholders (producers, food delivery parties &
consumers) have their respective roles in reducing/increasing the possibility of contamination that
will arise. Chances of contamination to food can come from (1). mouth and droplets from food
handlers (manufacturers), (2). hand food handler (manufacturer), (3). food packaging/boxes, (4)
food production sites, (5) application of consumer, producer, and delivery procedures, (6) consumer
actions before consuming food, and (7) contamination opportunities can come from the three
stakeholders (producers, food delivery parties). & consumers).

Some efforts (good practices) and health protocols must always be emphasized on food delivery
parties, companies such as GoJek & Grab must often provide education-evaluation to food delivery
parties such as (1). personal health (self-hygiene), (2) diligently washing hands/using hand



17 of 19

sanitizers, and (3) wearing masks. Food delivery people are not allowed to take off their masks
wherever they are when they are working. In this case, removing the mask is the same as opening
the opportunity for transmission of the virus.

Disinfection should be carried out as often as possible, especially after work it must be cleaned
immediately and the delivery person must not put personal items in the delivery bag to prevent
cross-contamination of food. The use of gloves needs to be seen from certain conditions. If direct
contact with food must be changed at least every 2 hours if and cannot handle anything other than
food for 2 hours and must be accompanied by hand washing steps.

The use of masks is the first step and the most important step in minimizing the transmission of
SARS-CoV-2, but it must also be followed by the correct way of using a mask, namely wearing a
mask tightly covering the nose and mouth, double mask (3 ply medical mask (inside) and cloth) ), 4
ply or 5 ply medical masks are enough, 1 does not need to be doubled, the inner surface of the mask
is well maintained when not in use (eg put in a mask wallet/inside closed), mask replacement is
carried out at least once a day or every 4 hours if activities outside the room, and the application of
diligent hand washing is still carried out.

The correct method of hand hygiene is (1). not open the water faucet by hand, but with a
sensor/footrest, (2). rinse hands with running water, rub hands with soap according to WHO
recommendations, and (3) wash hands with soap for 20 seconds.

Using the correct hand drying method, namely by drying hands on a hand-dryer (single use towel)
then followed by the use of a hand-zanitizer. The solution for alcohol sensitive hands is (1).
frequent hand washing, (2). mixing hand sanitizer with aloe vera, (3). the use of
chlorhexidine-based hand sanitizers, (4). Use of lotion after using hand sanitizer (preventive action),
(5). the use of special types of laundry soap for sensitive skin, and (6). use of the hand washing
facilities in the restaurant

According to experts, SARS-CoV-2 has the opportunity to contaminate food if the producer and
delivery service are infected people and then do not carry out health protocols properly and there
are droplets that then appear and stick. Certain types of packaging can make the SARS-CoV-2 virus
last a long time on the packaging, for example: cardboard, styrofoam, plastic (4 days at most), and
paper (3 hours). The type of packaging does not really affect the spread of the SARS-CoV-2 virus,
because in the end the packaging will be discarded (both primary/secondary).

Compatibility between Results of FGD and Delphi Session

Compatibility between the responses of the respondents collected from the FGD and the opinions of
the experts extracted from the Delphi session is summarized below.

On the survival & transmission of SARS-CoV-2, matched with expert opinion about the ability &
factors that influence the survival of SARS-CoV-2 has a score of 2 (medium), then on the
perception that COVID-19 can be transmitted through packaging, matched with expert opinion the
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risk of SARS-CoV-2 contamination in the type, packaging and handling method of the product also
has a score of 2 (medium), and preventive measures to minimize COVID-19 on food packaging
when matched with expert opinions on Good Practices that need to be implemented by food
delivery services. is 2 (medium).

On the use of face masks, respondents' knowledge about the purpose of using masks was matched
with expert opinions on the correct use & replacement of masks, which scored 3 (high), then the
perception that the use of masks could minimize COVID-19 was matched with expert opinions on
Good Practices. what food delivery services need to implement has a score of 1 (low), and actions
in the form of layers, types & replacement of masks when matched with expert opinion on the
correct use & replacement of masks are 3 (high).

On the temperature check, knowledge about the purpose of checking body temperature, the
perception that checking body temperature can ensure health & minimize COVID-19, actions in the
form of routine body temperature checking when matched with expert opinions on Good Practices
that need to be implemented by food delivery services have their respective score of 2 (medium), 2
(medium), and 3 (high).

On the disinfectant use, knowledge of the function of the disinfectant, the perception that routine
vehicle disinfection can minimize COVID-19, actions in the form of routine disinfection & vehicle
cleaning when matched with expert opinions on Good Practices that need to be implemented by
food delivery services each have a score of 4 (very high), 3 (high), and 3 (high).

On the hand washing, knowledge of the correct hand cleaning method, perceptions of the
effectiveness of hand washing & the use of hand-sanitizer, when compared with expert opinions on
good & correct hand cleaning methods each scored 2 (medium). Then the actions in the form of
washing hands and using hand-sanitizer when matched with expert opinions on Good Practices that
need to be implemented by food delivery services each have a score of 3 (high).

On the safety warning at the seller premise, the perception of several appeals such as: not making
physical contact (maintaining distance, non-cash payments) and washing hands before and after
entering a restaurant can minimize COVID-19, if it is matched with expert opinion about the
possibility of contamination SARS-CoV-2 in food scored 3 (high) and 2 (moderate), respectively.
Then the respondent's actions while at the producer's location when matched with expert opinions
on Good Practices that need to be implemented by food delivery services have a score of 3 (high).

On the warnings at the consumer's location knowledge of the appeal at the consumer's location, the
perception of several appeals such as: not making physical contact (maintaining distance, non-cash
payments) can minimize COVID-19, if it is matched with expert opinion about the possibility of
SARS-CoV contamination -2 on food scored 3 (high) and 1 (low) respectively. Then the
respondent's actions while at the consumer's location (payment in cash/non-cash) when matched
with expert opinions on Good Practices that need to be implemented by food delivery services have
a score of 2 (medium).
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On the use of hand gloves, knowledge of the use of gloves, the perception that the use of gloves can
minimize COVID-19, when matched with expert opinions on Good Practices that need to be
implemented by food delivery services, scored 2 (medium) and 3 (moderate) respectively. tall).
Then the respondent's actions in using gloves when matched with expert opinions about the use of
gloves have a score of 3 (high).

Conclusions
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