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ABSTRAK 

NAJWATI FADIAH. Penerapan Sanitasi Higiene dan Cemaran Koliform 

pada Produksi Oncom di Bogor. Dibimbing oleh WINIATI P. RAHAYU dan SITI 

NURJANAH.  

 

Produksi oncom pada industri rumah tangga di Bogor umumnya masih 

dilakukan secara konvensional dengan fasilitas terbatas sehingga berpotensi 

menimbulkan risiko keamanan pangan akibat rendahnya penerapan sanitasi higiene 

dan pengendalian proses produksi. Penelitian ini bertujuan menganalisis penerapan 

prinsip sanitasi higiene berdasarkan modifikasi regulasi nasional dan internasional, 

mengidentifikasi tahapan proses produksi yang memengaruhi mutu dan keamanan 

produk, menganalisis cemaran bakteri koliform, serta memberikan rekomendasi 

perbaikan. Penelitian dilakukan pada sepuluh produsen oncom, terdiri atas lima 

produsen oncom merah dan lima produsen oncom hitam di Kota dan Kabupaten 

Bogor pada Agustus–Desember 2025. Metode penelitian menggunakan survei 

melalui observasi langsung dan wawancara. Hasil penelitian menunjukkan bahwa 

kesesuaian proses produksi tergolong baik dengan rata-rata 90% pada oncom merah 

dan 92% pada oncom hitam. Namun, penerapan sanitasi higiene masih rendah, 

yaitu 46% pada oncom merah dan 66% pada oncom hitam. Ketidaksesuaian 

ditemukan pada aspek higiene pekerja, lokasi dan lingkungan produksi, bangunan 

dan fasilitas, peralatan produksi, kegiatan sanitasi, serta tahapan inokulasi starter. 

Pengujian mikrobiologi menunjukkan seluruh sampel masih terdeteksi 

mengandung bakteri koliform dengan kisaran 7,60–8,99 log CFU/g pada oncom 

merah dan 8,28–9,16 log CFU/g pada oncom hitam. Hasil ini menunjukkan 

perlunya peningkatan penerapan sanitasi higiene dan pengendalian proses produksi 

untuk mendukung keamanan produk oncom industri rumah tangga. 

 

Kata kunci: Higiene, koliform, oncom, proses produksi, sanitasi 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



ABSTRACT 

NAJWATI FADIAH. Sanitation Hygiene Implementation and Coliform 

Contamination in Oncom Production in Bogor. Supervised by WINIATI P. 

RAHAYU and SITI NURJANAH.  

 

Oncom production in household industries in Bogor generally still carried 

out conventionally with limited facilities, potentially increasing food safety risks 

due to inadequate sanitation and hygiene practices as well as insufficient process 

control. This study aimed to analyze the implementation of sanitation and hygiene 

principles based on modified national and international regulations, identify the 

production process affecting product quality and safety, analyze coliform bacterial 

contamination, and provide improvement recommendations. The study was 

conducted on ten oncom producers, consisting of five red oncom producers and five 

black oncom producers in Bogor City and Bogor Regency from August to 

December 2025. The research method used a survey approach through direct 

observation and interviews. The results showed that production process conformity 

was generally good, with average conformity levels of 90% for red oncom and 92% 

for black oncom. However, the implementation of sanitation and hygiene practices 

remained relatively low, at 46% for red oncom producers and 66% for black oncom 

producers. Non-conformities were identified in worker hygiene, production 

location and environment, buildings and facilities, production equipment, sanitation 

facilities and activities, and starter inoculation stages. Microbiological analysis 

showed that all samples were contaminated with coliform bacteria, ranging from 

7.60–8.99 log CFU/g in red oncom and 8.28–9.16 log CFU/g in black oncom. These 

findings indicate the need to improve sanitation and hygiene practices and 

production process control to support the safety of household-produced oncom 

products. 
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