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ABSTRAK

AL MUNADY MUHDY. Analisis GAP Indikator Halal Proses Produksi Ayam
Potong di Rumah Potong Hewan Unggas PT Berdikari. Dibimbing oleh INDAH
YULIASIH dan YANDRA ARKEMAN.

Sertifikasi produk menjadi kebutuhan yang penting bagi produsen maupun
konsumen, hal ini dikarenakan kepekaan masyarakat akan suatu produk meningkat,
khususnya dibidang pangan. Perbedaan antara sertifikasi halal dan Standar
Nasional Indonesia (SNI) terdapat pada indikator setiap prosesnya yang lebih
spesifik dan terstandar. Pada SNI lebih mengedepankan hiegine, teknis, dan
peralatan dibandingkan sertifikasi halal. Penelitian ini bertujuan menganalisis GAP
indikator halal proses produksi ayam potong di Rumah Potong Hewan Unggas PT
Berdikari dan menganalisis GAP indikator dalam penerapan sertifikasi SNI
99002:2016. Penelitian dilakukan menggunakan analisis GAP kesesuaian indikator
halal dan SNT 99002:2016 agar dapat dijadikan referensi untuk melakukan usulan
perbaikan yang digunakan untuk melakukan pengajuan sertifikasi SN199002:2016.
Hasil Penelitian menunjukkan bahwa angka total kesenjangan pada sertifikasi SNI
99002:2016 adalah 3,5% dan persentase kesesuaian sudah mencapai 96,5%
memiliki arti keberhasilan yang “memuaskan” sehingga perusahaan dapat
mengajukan sertifikat SNT 99002:2016.

Kata kunci: Analisis GAP, HAS 23000, Rumah Potong Hewan Unggas (RPH-U),
SNI99002:2016

ABSTRACT

AL MUNADY MUHDY. GAP Analysis of Halal Indicators of Beef Chicken
Production Process in Poultry Slaughterhouse at PT Berdikari. Supervised by
INDAH YULIASIH and YANDRA ARKEMAN.

Product certification is an important requirement for producers and
consumers, this is due to increased public sensitivity to a product, especially in the
food sector The difference between halal certification and the Indonesian National
Standard (SNI) is in the more specific and standardized indicators of each process.
SNI prioritizes hygiene, technical and equipment compared to halal certification. .
This study aims to analyze the GAP of halal indicators in the production process of
broiler chickens at the PT Berdikari Poultry Slaughterhouse and to analyze the GAP
indicators in the application of SNI 99002:2016 certification. The research was
carried out using the GAP analysis of the conformity of the halal indicators and SNI
99002:2016 so that it can be used as a reference for making recommendations for
improvements that are used to apply for SNI1 99002:2016 certification. The research
results show that the total number of gaps in SNI 99002: 2016 certification is 3.5%
and the conformity percentage has reached 96.5% which means "satisfactory"
success so that companies can apply for SNI 99002: 2016 certificates.

Keywords: GAP Analyze, HAS 23000, Slaughterhouse, SNI 99002:2016
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