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ABSTRAK 

MENTARI ARDANESHWARI NURLESTARI YUSUF. Gap Analysis in the 

Implementation of GMP and SSOP System in the Production Line of Chili Sauce 

at PT XYZ. Dibimbing oleh Prof. Dr. Ir. Harsi Dewantari Kusumaningrum.  

 

Keamanan pangan dalam industri menjadi hal yang sangat penting dan salah 

satu persyaratan yang harus dipenuhi oleh perusahaan yang bergerak di bidang 

pangan agar pangan olahan yang diproduksi memiliki kualitas dan mutu yang baik 

hingga sampai ke tangan konsumen. PT XYZ sebagai sebuah industri pangan yang 

memproduksi pangan olahan yaitu saus cabe berbahan dasar ubi jalar juga telah 

menerapkan sistem keamanan pangan namun masih perlu dilakukan evaluasi dan 

perbaikan. Program prasyarat seperti GMP dan SSOP adalah fondasi atau dasar 

utama sebelum perusahaan bisa menerapkan sistem HACCP dengan sukses. 

Penelitian ini bertujuan untuk mengevaluasi penerapan sistem keamanan pangan di 

PT XYZ sekaligus mengidentifikasi kesenjangan analisis program prasyarat di 

perusahaan menggunakan form checklist dari BPOM dan Peraturan Direktorat 

Jendral Agro Industri No. 30/IA/Per/12/2011. Selain itu, penelitian ini juga 

bertujuan mengidentifikasi rekomendasi perbaikan yang bisa diterapkan untuk 

mengatasi penyimpangan di penerapan sistem keamanan pangan. Evaluasi 

penerapan GMP dan SSOP dilakukan dengan beberapa tahap yaitu pengumpulan 

data, pengolahan data, pengindentifikasian kesenjangan analisis dan rekomendasi 

perbaikan. Hasil evaluasi penerapan GMP di PT XYZ menunjukkan tingkat 

penerapan GMP sebesar 93.09% dan termasuk ke dalam kategori penerapan GMP 

level II berdasarkan Peraturan Direktorat Jendral Agro Industri dengan temuan 

penyimpangan terdiri dari 26 minor dan 6 mayor. Hasil penerapan GMP 

berdasarkan BPOM nomor HK.02.02.1.2.01.22.63 Tahun 2022 menunjukkan 

angka 78.86% dan termasuk ke dalam kategori penerapan GMP level B (baik) 

dengan temuan penyimpangan terdiri dari 11 minor dan 5 mayor. Evaluasi SSOP 

mengacu pada Peraturan Menteri Kelautan dan Perikanan Nomor 17 Tahun 2019 

dan mendapat persentase sebesar 87.27%. Maka dari itu, perlu adanya perbaikan 

lebih lanjut agar meningkatkan level penerapan GMP menjadi lebih baik dan sudah 

sesuai dengan standar yang berlaku. Perbandingan antara dua standar GMP juga 

akan berdampak pada perusahaan yaitu memiliki referensi lain yang bisa dipakai 

saat ada audit internal maupun eksternal. 
 

Kata kunci:  GMP, keamanan pangan, kesenjangan analisis, saus cabe, SSOP 
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ABSTRACT 

MENTARI ARDANESHWARI NURLESTARI YUSUF. Gap Analysis in the 

Implementation of GMP and SSOP System in the Production Line of Chili Sauce 

at PT XYZ. Supervised by Prof. Dr. Ir. Harsi Dewantari Kusumaningrum 

Food safety in the industry is of utmost importance and is a critical 

requirement for companies in the food sector to ensure that the processed foods they 

produce are of high quality and meet safety standards when they reach consumers. 

PT XYZ, a food industry company that produces processed foods such as chili sauce 

made from sweet potatoes, has implemented a food safety system but still requires 

evaluation and improvements. Prerequisite programs like GMP (Good 

Manufacturing Practices) and SSOP (Sanitation Standard Operating Procedures) 

are the primary foundations before a company can successfully implement the 

HACCP (Hazard Analysis Critical Control Point) system. This study aimed to 

evaluate the implementation of the food safety system at PT XYZ and identify gaps 

in the analysis of prerequisite programs using checklist forms from BPOM 

(Indonesian FDA) and the Directorate General of Agro Industry Regulations No. 

30/IA/Per/12/2011. Additionally, it aimed to identify improvement 

recommendations that can be applied to address deviations in the implementation 

of the food safety system. The evaluation of GMP and SSOP implementation was 

carried out in several stages: data collection, data processing, gap analysis 

identification, and recommendation of improvements. The evaluation results of 

GMP implementation at PT XYZ showed a GMP implementation rate of 93.09%, 

falling into GMP level II based on the Directorate General of Agro Industry 

Regulations, with deviations consisting of 26 minor and 6 major findings. GMP 

implementation based on BPOM Regulation No. HK.02.02.1.2.01.22.63 of 2022 

showed a rate of 78.86%, categorized as GMP level B (good), with deviations 

consisting of 11 minor and 5 major findings. The SSOP evaluation, referring to the 

Minister of Marine Affairs and Fisheries Regulation No. 17 of 2019, achieved a 

percentage of 84.99%. Therefore, further improvements are necessary to enhance 

the level of GMP implementation and align it with the applicable standards. 

Comparing the two GMP standards will also benefit for the company by providing 

additional references for internal and external audits. 

 

Keywords: chili sauce, GMP, food safety, improvement, SSOP 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

v 

 

© Hak Cipta milik IPB, tahun 2024 

Hak Cipta dilindungi Undang-Undang 
 

Dilarang mengutip sebagian atau seluruh karya tulis ini tanpa 

mencantumkan atau menyebutkan sumbernya. Pengutipan hanya untuk 

kepentingan pendidikan, penelitian, penulisan karya ilmiah, penyusunan laporan, 

penulisan kritik, atau tinjauan suatu masalah, dan pengutipan tersebut tidak 

merugikan kepentingan IPB. 

  

Dilarang mengumumkan dan memperbanyak sebagian atau seluruh karya 

tulis ini dalam bentuk apa pun tanpa izin IPB. 

 

 

 

 

 

  



 

 

vi 

 

 

 

  

Undergraduate Thesis 

as one of requirements to acquire Bachelor’s degree in 

Food Technology 

GAP ANALYSIS IN THE IMPLEMENTATION OF GMP AND 

SSOP SYSTEM IN THE PRODUCTION LINE OF CHILI SAUCE 

AT PT XYZ 

MENTARI ARDANESHWARI NURLESTARI YUSUF 

DEPARTMENT OF FOOD SCEINCE AND TECHNOLOGY  

FACULTY OF AGRICULTURAL TECHNOLOGY  

INSTITUT PERTANIAN BOGOR 

BOGOR 

2024 



 

 

vii 

 

 

  

The external examiners on the final project exam:  

1 Dr. Uswatun Hasanah, S.TP, M.Si 

2 Dr. Siti Nurjanah, STP, MSi 



 

 

viii 

 

Research Title : Gap Analysis in the Implementation of GMP and SSOP System in 

the Production Line of Chili Sauce at PT XYZ 

Name : Mentari Ardaneshwari Nurlestari Yusuf 

NIM : F2401201810 

 

 

 

 

 

 

Approved by 

Supervised 1: 

Prof. Dr. Ir.  Harsi Dewantari 

Kusumaningrum 

196405021993032004 

 

 

 

 

 

 

 

Acknowledge by 

 

Head of Department: 

Dr. Eko Hari Purnomo S.TP, M.Sc. 

197604121999031004 

 

  

 

  

Exam date: 10 July 2024 

   

Graduate date: 

 

 

 

   



 

 

ix 

 

FOREWORD 

 
Praise and gratitude are given to Allah subhanahu wa ta’ala for His 

blessings, enabling the completion of this scientific work. The theme chosen for 

the research conducted from November 2023 to February 2024 is food safety 

system in the industry, with the title "Gap Analysis in the Implementation of 

GMP and SSOP System in the Production Line of Chili Sauce at PT XYZ". 

In the context of writing this thesis the author has received a lot of support, 

help, direction, guidance and encouragement from various parties, all of which 

have greatly helped writing the thesis. Therefore, on this occasion, the author 

would like to express his deepest gratitude to: 

1. Prof. Dr. Ir Harsi Dewantari Kusumaningrum, who has provided guidance 

and numerous suggestions. 

2. Dr. Eko Hari Purnomo as Head of Department of Food Science and 

Technology IPB University. 

3. All lecturers, lab or practicum assistants, lab technicians, teaching assistants 

of Food Science and Technology who have educated, help and also guided 

the writer during studying at IPB University. 

4. Mr. Riswan Dwi C. S. Si as an internship supervisor for the writer while 

have an intern at PT XYZ as well as the head of Research and Development 

division. 

5. Mrs. Yayah Afriyah STP as the manager of Quality Control and Quality 

Assurance division at PT XYZ. 

6. Mrs. Devi as the analyst of microbiology and Mrs. Ninik as the analyst of 

chemical at PT XYZ. 

7. Mr. Rasika as the head of sanitation division at PT XYZ. 

8. My beloved family including my mother, father, and my little sister who 

have prayed a lot and always given me full of support to the writer during 

completing this thesis. 

9. All my friends in class of K4, batch 57 of Food Science and Technology, 

Adkesmah BEM Fateta 2022, KKNT-Inovasi in Candra Mukti of Tubaba 

Lampung and those whose cannot be mentioned one by one. 

The writer realizes that there are still many shortcomings in this thesis. 

Therefore, the writer hopes that this thesis will be useful for the readers. 

 

 

Bogor, July 2024 

 

Mentari Ardaneshwari Nurlestari Yusuf 

 

  



 

 

x 

 

LIST OF CONTENT 

LIST OF TABLES xi 

LIST OF FIGURES xi 

LIST OF APPENDIX xii 

I INTRODUCTION 1 
1.1 Background 1 
1.2 Problem Statement 3 
1.3 Objective 3 
1.4 Benefit 3 

II LITERATURE REVIEW 4 
2.1 Chili Sauce 4 
2.2 Prerequisite Program 6 
2.2.1 GMP 6 
2.2.2 SSOP 7 

III METHOD 8 
3.1 Time and Place 8 
3.2 Work Procedure 8 
3.3 Method of Collecting Data 9 
3.4 Processing Data 10 
3.4.1 Evaluation of GMP Implementation based on BPOM 2022 10 
3.4.2 Evaluation of GMP Implementation based on Directorate General of 

Agro Industry 30/IA/Per/12/2011 11 
3.4.3 Evaluation of SSOP 13 
3.5 Gap Analysis Identification 13 
3.5.1 GMP 13 
3.5.2 SSOP 16 

IV RESULT AND DISCUSSIONS 18 
4.1 Company Profile of PT XYZ 18 
4.2 Results of the Evaluation of the Implementation of Good Manufacturing 

Practices (GMP) 20 
4.3 Results of the Evaluation of the Implementation of SSOP at PT XYZ 38 
4.4 Recommendations for Improvement in the Implementation of Good 

Manufacturing Practices (GMP) as well as SSOP system in Chili sauce 

production at PT XYZ 46 

V CONCLUSION AND SUGGESTIONS 48 
5.1 Conclusion 48 
5.2 Suggestions 48 

REFERENCES 49 

APPENDIX 53 

BIOGRAPHY 138 
 



 

 

xi 

 

LIST OF TABLES 

1 Scope or aspect and number of parameters in BPOM 2022 10 
2 Scope or aspect and number of parameters in Directorate General of 

Agro Industry 11 
3 Scope or aspect and number of parameters in Regulation of the 

Minister of Marine Affairs and Fisheries-KP number 17 of 2019 13 
4 Category Assessment of GMP Requirements according to the 

Directorate General of Agro Industry Regulation No. 

30/IA/Per/12/2011 14 
5 Ranking of GMP Implementation based on the Regulation of the 

Director General of Agro Industry No.30/IA/Per/12/2011 14 
6 Categories of assessment for GMP requirements according to BPOM 

No HK .02.02.1.2.01.22.63 2022 15 
7 Rating GMP Implementation 15 
8 The percentage range of the gap analysis assessment 16 
9 The percentage range of the gap analysis assessment 17 

10 Recapitulation of deviations from the implementation of PT XYZ's 

GMP based on BPOM 2022 20 
11 The results of the assessment of Good Manufacturing Practices (GMP) 

criteria based on BPOM 22 
12 Recapitulation of deviations from the implementation of PT XYZ's 

GMP based on Directorate General of Agro Industry 24 
13 The results of the assessment of Good Manufacturing Practices (GMP) 

criteria based on Directorate General of Agro Industry 25 
14 Recapitulation of deviations from the implementation of PT XYZ's 

SSOP 39 
15 The results of the SSOP criteria assessment 39 

 

 

LIST OF FIGURES 

 

1 Flowchart of chili sauce making process from Istia (2021) 5 
2 Stages of research 9 
3 Flowchart of chili sauce making process in PT XYZ 19 

 

 

 

 

 

 



 

 

xii 

 

LIST OF APPENDIX 

1 Quality requirements for sauce based on SNI 01-2976-2006 53 
2 Maximum limits for microbial contamination of sauce based on BPOM 

Regulation Number 13 of 2019 54 
3 Maximum limits for microbial contamination of sauce based on SNI 

7388-2009 54 
4 Risk categorization of processed food for sauce based on BPOM 2022 55 
5 The details of each parameter in BPOM 2022 55 
6 The details of each parameter in Directorate General of Agro Industry 

Regulations 60 
7 The details of each SSOP parameters in Regulation of the Minister of 

Marine Affairs and Fisheries-KP Number 17 of 2019 76 
8  GMP implementation assessment checklist at PT XYZ based on 

BPOM 2022 standards 79 
9 GMP implementation assessment checklist at PT XYZ based on 

Regulation of the Directorate General of Agro Industry Agro 2011 

standards 94 
10 The floor has epoxy that is peeling off 119 
11 Sweet potato washing area 119 
12 The roof that do not covered by ceiling 119 
13 PVC curtains 120 
14 Bottle sauce filling tank 120 
15 Result of Rhodamine B testing at PT XYZ 121 
16 Result of water testing in internal laboratories at PT XYZ 121 
17 Appendix 17 Result of microbiology testing on flour as raw material at 

PT XYZ 122 
18 Result of microbiology laboratory testing on final product at PT XYZ 122 
19 Retain sample room 123 
20 Internal microbiology laboratory 123 
21 Result of packaging swab at PT XYZ 123 
22 Product code description at PT XYZ 124 
23 Position of boxes final product should get a space 20cm from the wall 125 
24 Raw materials labelling 125 
25 SSOP implementation checklist at PT XYZ based on Regulation of the 

Minister of Marine Affairs and Fisheries-KP 2017 126 
26 Result of equipment or machine swab at PT XYZ 136 
27 Result of air swab at PT XYZ 137 


	LIST OF CONTENT
	LIST OF TABLES
	LIST OF FIGURES
	LIST OF APPENDIX

