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ABSTRAK

ANALISIS PENERAPAN STANDAR OPERASIONAL PROSEDUR (SOP)
PERSIAPAN BAHAN PANGAN DI SATUAN PELAYANAN PEMENUHAN
GIZI (SPPG) CAHAYA NEGERI SELUMA PROVINSI BENGKULU

Jurusan Kesehatan Lingkungan
(xvi + 54 + Lampiran)

Riza Permata Triani

Andriana Marwanto, SKM.,M.Kes

Program Makan Bergizi Gratis (MBG) merupakan program pemerintah yang
bertujuan meningkatkan status gizi masyarakat, khususnya peserta didik. Dalam
pelaksanaannya, keamanan pangan menjadi aspek penting yang harus diperhatikan
melalui penerapan Standar Operasional Prosedur (SOP) pada setiap tahapan persiapan
bahan pangan. Penelitian ini bertujuan untuk menganalisis penerapan SOP persiapan
bahan pangan di Satuan Pelayanan Pemenuhan Gizi (SPPG) Cahaya Negeri Seluma
Provinsi Bengkulu.

Jenis penelitian yang digunakan adalah penelitian deskriptif dengan pendekatan
observasional. Penelitian dilaksanakan pada bulan April 2026 di SPPG Cahaya
Negeri Seluma Provinsi Bengkulu. Pengumpulan data dilakukan melalui observasi
menggunakan lembar checklist dan kuesioner kepada seluruh penjamah makanan
yang terlibat dalam proses persiapan bahan pangan. Data dianalisis secara univariat
dan disajikan dalam bentuk tabel serta narasi.

Hasil penelitian menunjukkan bahwa penerapan SOP persiapan bahan pangan
memperoleh skor 33 dari skor maksimal 37 dengan persentase 89,19% dan termasuk
kategori baik. Aspek penerimaan bahan pangan, persiapan penjamah, dan
dokumentasi SOP memperoleh persentase 100%, sedangkan penyimpanan dingin
memperoleh persentase 83,33% dan penyimpanan bahan pangan memperoleh
persentase 70%. Tingkat pengetahuan penjamah makanan berada pada kategori baik
dengan persentase 87,5%, demikian pula sikap penjamah makanan berada pada
kategori baik dengan persentase 87,5%.

Kesimpulan penelitian ini adalah penerapan SOP persiapan bahan pangan di SPPG
Cahaya Negeri Seluma Provinsi Bengkulu telah terlaksana dengan baik. Pengetahuan
dan sikap penjamah makanan yang baik mendukung penerapan SOP dalam menjaga
mutu dan keamanan pangan. Namun, masih diperlukan peningkatan pada aspek
penyimpanan bahan pangan agar sesuai dengan standar higiene dan sanitasi makanan.

Kata Kunci: SOP, persiapan bahan pangan, keamanan pangan, penjamah makanan,
SPPG.



ABSTRACT

Analysis of the Implementation of Standard Operating Procedures (SOP) for Food
Preparation at the Nutritional Fulfillment Service Unit (SPPG) Cahaya Negeri
Seluma, Bengkulu Province.

Department of Environmental Health
(xvi + 54 pages + appendices)

Riza Permata Triani

Andriana Marwanto, SKM.,M.Kes

The Free Nutritious Meal Program (MBG) is a government initiative aimed at
improving community nutritional status, particularly among students. Food safety is
a crucial aspect of this program and must be ensured through the implementation of
Standard Operating Procedures (SOPs) at every stage of food preparation. This
study aimed to analyze the implementation of food preparation SOPs at the
Nutritional Fulfillment Service Unit (SPPG) Cahaya Negeri Seluma, Bengkulu
Province.

This study employed a descriptive observational design. The research was conducted
in April 2026 at SPPG Cahaya Negeri Seluma, Bengkulu Province. Data were
collected through direct observation using a checklist and questionnaires distributed
to all food handlers involved in food preparation activities. Data were analyzed using
univariate analysis and presented in tables and narrative form.

The results showed that the implementation of food preparation SOPs achieved a
score of 33 out of a maximum score of 37, with a percentage of 89.19%, categorized
as good. The food receiving, food handler preparation, and SOP documentation
components achieved 100%, while cold storage achieved 83.33% and food storage
achieved 70%. The level of food handlers’ knowledge was categorized as good with a
percentage of 87.5%, and their attitude toward SOP implementation was also
categorized as good with a percentage of 87.5%.

In conclusion, the implementation of food preparation SOPs at SPPG Cahaya Negeri
Seluma, Bengkulu Province, has been carried out effectively. Good knowledge and
attitudes among food handlers support SOP implementation in maintaining food
quality and safety. However, improvements are still needed in food storage practices
to fully comply with food hygiene and sanitation standards.

Keywords: Standard Operating Procedure, food preparation, food safety, food
handlers, SPPG.
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