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ABSTRAK

Lola Haliza Putri Anwar. Pendampingan dan Penerapan Cara Produksi Pangan
Olahan yang Baik (CPPOB) Produk Abon Lele di UMK PURMAA. Dibimbing oleh
Prof. Dr. Ir. Dede Robiatul Adawiyah, M.Si dan Muhammad Irfan Hakim, S.T.P.

Keamanan pangan harus diterapkan di sepanjang rantai produksi hingga diterima
ke tangan konsumen agar produk bermutu, aman, dan layak konsumsi. Terdapat sistem
jaminan keamanan pangan berupa Cara Produksi Pangan Olahan yang Baik atau disebut
juga sebagai Good Manufacturing Practices yang telah diatur oleh BPOM RI. Dua
peraturan yang dirujuk sebagai acuan utama penerapan CPPOB yaitu Permenperin No.
75/M-IND/PER/2010 dan PerKa BPOM No. HK.02.02.1.2.01.22.63 Tahun 2022. UMK
PURMAA merupakan salah satu UMKM yang memproduksi produk abon lele, untuk
mendapatkan izin edar BPOM MD maka harus mempunyai Izin Penerapan CPPOB.
Tujuan penelitian ini yaitu mengidentifikasi ketidaksesuaian penerapan CPPOB
sebelum dan sesudah pendampingan, memberikan rekomendasi saran perbaikan selama
pendampingan, dan penyusunan dokumen persyaratan CPPOB di UMK PURMAA.
Kegiatan pengambilan data dilakukan dengan cara observasi langsung, wawancara dan
diskusi dengan pemilik, serta gap analysis ketidaksesuaian penerapan CPPOB yang
dilakukan di awal dan akhir pendampingan. Berdasarkan hasil analisis, didapatkan
bahwa persentase nilai kesesuaian penerapan CPPOB sebesar 45,5% dan
ketidaksesuaian sebesar 54,5% dengan jumlah 36 temuan ketidaksesuaian (11 minor, 23
major, 2 kritis) dengan rating D (sangat kurang) menggunakan form checklist CPPOB
BPOM tahun 2022. Terdapat perubahan nilai kesesuaian setelah dilakukan
pendampingan penerapan CPPOB di UMK PURMAA yaitu persentase nilai kesesuaian
penerapan CPPOB sebesar 90,9% dan ketidaksesuaian sebesar 9,1% dengan jumlah
temuan yang turun menjadi 6 temuan (4 minor, 2 major, 0 kritis) dengan rating
penerapan CPPOB di UMK PURMAA berubah menjadi A (sangat baik).

Kata kunci: Abon lele, CPPOB, UMKM, Pendampingan, Penerapan



ABSTRACT

Lola Haliza Putri Anwar. Assistance and Implementation of Good Processed Food
Production Method (CPPOB) Catfish Floss Product at UMK PURMAA. Supervised by
Prof. Dr. Ir. Dede Robiatul Adawiyah, M.Si and Muhammad Irfan Hakim, S.T.P.

Food safety must be implemented throughout the production chain until it is
received into the hands of consumers so that products are quality, safe and suitable for
consumption. There is a food safety guarantee system in the form of Good Processed
Food Production Methods or also known as Good Manufacturing Practices which has
been regulated by BPOM RI. Two regulations are referred to as the main reference for
implementing CPPOB, namely Permenperin No. 75/M-IND/PER/2010 and BPOM
Regulation No. HK.02.02.1.2.01.22.63 0f2022. UMK PURMAA is one of the UMKMs
that produces catfish floss products, to obtain a BPOM MD distribution permit UMK
PURMAA must have a CPPOB Application Permit. The aim of this research is to
identify discrepancies in the implementation of CPPOB before and after assistancing,
provide recommendations for improvements during assistancing, and prepare
documents for CPPOB requirements in UMK PURMAA. Data collection activities were
carried out by means of direct observation, interviews and discussions with owners, as
well as gap analysis of non-compliance with the implementation of CPPOB which was
carried out at the beginning and end of the assistancing. Based on the results of the
analysis, it was found that the percentage of conformity value for implementing CPPOB
was 45,5% and nonconformity was 54,5% with a total of 36 nonconformity findings (11
minor, 23 major, 2 critical) with a rating of D (very poor) using the 2022 BPOM CPPOB
checklist form. The change in conformity value after assistance in implementing
CPPOB in UMK PURMAA was that the percentage of conformity value for
implementing CPPOB was 90,9% and nonconformity was 9,1% with the number of
findings dropping to 6 findings (4 minor, 2 major, 0 critical) with the rating of
implementing CPPOB in UMK PURMAA changed to A (very good).

Keywords: Assistance, Catfish floss, CPPOB, Implementation, UMKM
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