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RINGKASAN

IKEU SITI KHODIJAH. Profil dan Evaluasi Implementasi Persyaratan Pangan
Steril Komersial pada Usaha Mikro dan Kecil di Indonesia. Dibimbing oleh SITI
NURJANAH dan EKO HARI PURNOMO.

Pangan steril komersial merupakan pangan olahan berasam rendah yang
dikemas secara hermetis dan telah mengalami proses sterilisasi komersial sehingga
aman disimpan pada suhu ruang. Produk ini memiliki risiko keamanan pangan yang
tinggi apabila proses sterilisasi tidak dilakukan secara memadai karena berpotensi
mendukung pertumbuhan mikroorganisme patogen, terutama Clostridium
botulinum. Meskipun telah diatur dalam Peraturan Badan Pengawas Obat dan
Makanan Nomor 27 Tahun 2021, informasi mengenai profil pangan steril komersial
di Indonesia, khususnya yang diproduksi oleh usaha mikro dan kecil (UMK), serta
implementasi persyaratan pangan steril komersial dan tingkat pemahaman pelaku
usaha terhadap regulasi tersebut masih terbatas. Penelitian ini bertujuan untuk
mengkaji profil pangan steril komersial yang terdaftar di BPOM, mengidentifikasi
profil produk yang diproduksi oleh UMK, mengevaluasi implementasi persyaratan
pangan steril komersial, serta menganalisis tingkat pemahaman pelaku usaha
terhadap persyaratan yang berlaku.

Penelitian menggunakan pendekatan deskriptif dengan memanfaatkan data
sekunder dan data primer. Data sekunder berupa database registrasi pangan olahan
BPOM vyang digunakan untuk mengidentifikasi 5.004 produk pangan steril
komersial. Identifikasi skala usaha menghasilkan 291 produk yang diproduksi oleh
54 UMK. Evaluasi implementasi persyaratan dilakukan terhadap 110 produk
melalui wawancara terstruktur, sedangkan tingkat pemahaman pelaku usaha diukur
menggunakan kuesioner yang disebarkan kepada 41 responden dari 14 UMK.

Hasil penelitian menunjukkan bahwa pangan steril komersial terdaftar di
BPOM didominasi oleh produk kategori minuman bukan susu. Sebaran pabrik
terkonsentrasi di Provinsi Jawa Timur. Dari sisi kemasan, produk nasional
didominasi oleh karton laminat dan kaleng. Profil pangan steril komersial yang
diproduksi UMK menunjukkan karakteristik yang berbeda, yaitu didominasi oleh
kategori daging dan produk daging, dengan sebaran pabrik terbesar di Provinsi DI
Yogyakarta. Evaluasi implementasi persyaratan pada produk yang memiliki data
pengujian menunjukkan nilai pH rata-rata 5,42 dan aw rata-rata 0,94, sehingga
memenuhi karakteristik pangan olahan berasam rendah yang dikemas secara
hermetis dan wajib menerapkan sterilisasi komersial. Seluruh produk menggunakan
proses sterilisasi termal (100%), dengan nilai Fo berkisar antara 4,05-26,14 menit,
serta 106 produk (96,4%) telah memiliki validasi kecukupan panas. Produk
memiliki masa simpan 3-24 bulan dengan rata-rata 14,35 bulan. Pengukuran
tingkat pemahaman terhadap 41 pelaku usaha menunjukkan rata-rata persentase
jawaban benar sebesar 79,01%, dengan capaian tertinggi pada aspek titik kritis
keamanan pangan (82,11%) serta proses dan validasi proses (81,46%), sedangkan
aspek jenis dan klasifikasi pangan (75,61%) serta pengemasan dan jaminan mutu
(76,83%) masih memiliki tingkat pemahaman yang relatif lebih rendah.

Kata kunci: implementasi persyaratan, pangan steril komersial, usaha mikro dan
kecil



SUMMARY

IKEU SITI KHODIJAH. Profile and Evaluation of the Implementation of
Commercially Sterile Food Requirements among Micro and Small Enterprises in
Indonesia. Supervised by SITI NURJANAH and HARI PURNOMO.

Commercially sterile foods are low-acid processed foods packaged in
hermetically sealed containers and subjected to commercial sterilization, allowing them
to be safely stored at ambient temperature. These products pose a high food safety risk
if the sterilization process is not adequately performed, as they may support the growth
of pathogenic microorganisms, particularly Clostridium botulinum. Although the
requirements for commercially sterile foods have been established under the
Regulation of the Indonesian Food and Drug Authority (BPOM) Number 27 of 2021,
information regarding the profile of commercially sterile foods in Indonesia,
particularly those produced by micro and small enterprises (MSEs), as well as the
implementation of commercially sterile food requirements and business operators'
understanding of these regulations, remains limited. This study aimed to examine the
profile of commercially sterile foods registered with BPOM, to identify the profile of
products manufactured by MSEs, to evaluate the implementation of commercially
sterile food requirements, and to analyze business operators' level of understanding of
the applicable requirements.

This study employed a descriptive approach using both secondary and primary
data. Secondary data was obtained from the BPOM processed food registration
database to identify 5,004 commercially sterile food products. Business-scale
classification identified 291 products manufactured by 54 MSEs. The implementation
of commercially sterile food requirements was evaluated for 110 products through
structured interviews, while business operators' level of understanding was assessed
using a questionnaire administered to 41 respondents from 14 MSEs.

The results showed that commercially sterile foods registered with BPOM were
predominantly non-dairy beverages. Manufacturing facilities were concentrated on
Java Island, particularly in East Java Province. In terms of packaging, nationally
registered products were predominantly packaged in laminated cartons and metal cans.
Commercially sterile foods produced by MSEs exhibited a different profile, being
dominated by meat and meat products, with the largest concentration of manufacturing
facilities located in the Special Region of Yogyakarta. The evaluation of the
implementation of the technical requirements for products with available testing data
showed a mean pH of 5.42 and a mean aw of 0.94, indicating that they met the
characteristics of low-acid processed foods packaged in hermetically sealed containers
and therefore required commercial sterilization. All products (100%) were processed
using thermal sterilization, with Fo values ranging from 4.05 to 26.14 minutes, and 106
products (96.4%) had undergone thermal process adequacy validation. Product shelf
life ranged from 3 to 24 months, with a mean of 14.35 months. Assessment of the level
of understanding among 41 business operators showed an average correct response rate
of 79.01%, with the highest scores obtained for critical food safety control points
(82.11%) and thermal processing and process validation (81.46%). In contrast,
relatively lower levels of understanding were observed for food types and classification
(75.61%) and packaging and quality assurance (76.83%).

Keywords: Commercially sterile foods, implementation, micro and small
enterprises
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