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ABSTRAK

MUHAMMAD BIAN WAHYU NUGROHO. Perancangan Good
Manufacturing Practice (GMP) untuk Peningkatan Penerapan Standar Laik Higiene
Sanitasi (SLHS) pada UMK XYZ. Dibimbing oleh SAPTA RAHARJA dan ONO
SUPARNO.

UMK XYZ sebagai usaha jasa boga perlu menerapkan higiene sanitasi dan
Keamanan pangan secara konsisten, namun pedoman Good Manufacturing Practice
(GMP) vyang terdokumentasi belum tersedia. Penelitian ini bertujuan
mengidentifikasi tingkat penerapan higiene sanitasi UMK XYZ, menyusun manual
GMP sebagai pedoman penerapan higiene sanitasi dan keamanan pangan, serta
mengevaluasi hasil simulasi penerapannya terhadap peningkatan skor inspeksi.
Metode meliputi pengumpulan data primer dan sekunder, gap analysis
menggunakan Formulir Inspeksi Kesehatan Lingkungan berdasarkan Peraturan
Menteri Kesehatan Nomor 17 Tahun 2024, penentuan rekomendasi perbaikan, dan
penyusunan dokumen GMP. Skor Total Inspeksi awal sebesar 61,37%, dengan
kesesuaian terendah pada keselamatan dan kesehatan kerja (16,67%) serta area
dapur (48,91%), sehingga UMK belum memenuhi syarat SLHS yang mensyaratkan
skor minimal 80%. Disusun GMP berisi satu dokumen manual, delapan SOP, dua
Instruksi Kerja, lima Form Monitoring, dan dua Checklist. Simulasi penerapannya
meningkatkan Skor Total Inspeksi menjadi 82,70%, melampaui ambang SLHS dan
mendukung kesiapan UMK XYZ memperoleh sertifikasi.

Kata kunci: gap analysis, GMP, higiene sanitasi, UMK, SLHS



ABSTRACT

MUHAMMAD BIAN WAHYU NUGROHO. Design of Good
Manufacturing Practice (GMP) to Improve the Implementation of Hygiene and
Sanitation Eligibility Standards (SLHS) at XYZ MSE. Supervised by SAPTA
RAHARJA AND ONO SUPARNO.

XYZ MSE must consistently implement hygiene, sanitation, and food safety,
yet a documented Good Manufacturing Practice (GMP) manual was not yet
available. This study aimed to identify the level of hygiene and sanitation
implementation, develop a GMP manual as a guideline for hygiene sanitation and
food safety, and evaluate the simulated effect of its implementation on the
inspection score. Methods included data collection and gap analysis using the
Environmental Health Inspection Form based on Regulation of the Minister of
Health Number 17 of 2024, and preparation of GMP documents. The initial Total
Inspection Score was 61.37%, with the lowest compliance in occupational health
and safety (16.67%) and the kitchen area (48.91%), below the SLHS requirement
of 80%. A GMP manual was developed, comprising one manual, eight SOPs, two
Work Instructions, five Monitoring Forms, and two Checklists. Simulated
implementation raised the score to 82.70%, supporting XYZ MSE's readiness for
SLHS certification.

Keywords: gap analysis, GMP, hygiene sanitation, XYZ MSE, SLHS.
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