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ABSTRACT

Backgroud : The food waste in Islamic Senior High School Abu Bakar Yogyakarta
is found in vegetables with an average remaining 50%, vegetable side dishes with
an average remaining 25% and animal dishes such as pindang fish, milkfish and
gravy without chicken with an average remaining as much as 25%, so that the rest
of the food falls into the category of many leftovers and it is very necessary to
conduct an analysis of the costs of food waste.

Objective : Knowing the cost of food waste to make lunch on Islamic Integrated
Senior High School of Abu Bakar Yogyakarta.

Method : This research includes of observational analytic research with cross
sectional research design. This research was held on January 2019. Sample of this
research study was female students of SMA Abu Abu Yogyakarta with 42 people.
Results : The results f 10 menus presented, the average food remaining per type of
rice was 46.5%, animal side dishes were 27.7%, vegetable side dishes were 31.7%,
vegetables were 39.6% and fruits were 27 , 9%. The rest of the lunch meal with the
most wasted energy is on the 5th menu with 156.0 kcal or 18.3% from the Nutrition
Adequacy Rate. The average yield calculation for food cost per person per menu is
Rp. 3,982. The average real cost per person per menu is IDR 4,453. The unit cost
is determined by the foundation of Rp. 8,000, when compared to the real cost, the
average price difference is Rp. 3,547 - or 55.7%.

Conclusion : The results of the calculation of the cost of left over food are obtained
on average, which is Rp. 2.768 per person for one menu cycle. The highest lost cost
on the 5th menu is IDR 4,010, and the lowest on the 10th menu is IDR 1,275, -

Keyword : cost analysis, unit cost, food waste, lunch
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ABSTRAK

Latar Belakang : Sisa makanan makan siang di SMA IT Abu Bakar Yogyakarta
dijumpai pada sayur dengan rata-rata sisa sebanyak 50%, lauk nabati dengan
rata-rata sisa sebanyak 25% dan lauk hewani seperti ikan pindang, ikan bandeng
dan ayam tanpa kuah dengan rata-rata sisa sebanyak 25%, sehingga sisa
makanan masuk ke dalam kategori sisa makanan banyak dan sangat perlu
diadakan penelitian analisis biaya yang terbuang dari sisa makanan.

Tujuan Penelitian : Mengetahui biaya dari sisa makanan untuk penyelenggaraan
makan siang di SMA IT Abu Bakar Yogyakarta.

Metode Penelitian : Penelitian ini termasuk penelitian analitik observasional
dengan rancangan penelitian cross sectional. Penelitian dilaksanakan pada bulan
Januari 2019. Sampel studi penelitian ini adalah siswi perempuan SMA IT Abu
Bakar Yogyakarta dengan jumlah 42 orang.

Hasil Penelitian : Hasil penelitian menunjukkan dari 10 menu yang disajikan, rata-
rata sisa makanan per jenis pada nasi sebesar 46,5%, lauk hewani sebesar 27,7%,
lauk nabati sebesar 31,7%, sayur sebesar 39,6% dan buah sebesar 27,9%. Sisa
makanan makan siang dengan energi yang terbuang terbanyak adalah pada menu
ke 5 sebanyak 156,0 kkal atau 18,3% dari Angka Kecukupan Gizi. Hasil rata-rata
perhitungan food cost per orang per menu adalah Rp 3.982,-. Hasil rata-rata riil
cost per orang per menu adalah Rp 4.453,-. Unit cost ditentukan oleh yayasan
sebesar Rp 8.000,-, apabila dibandingkan dengan riil cost didapatkan rata-rata
selisih harga sebanyak Rp 3.547,- atau sebesar 55,7%.

Kesimpulan : Hasil perhitungan biaya dari sisa makanan didapatkan rata-rata yaitu
sebesar Rp 2.768,- per orang selama 1 siklus menu. Biaya yang hilang tertinggi
pada menu ke 5 sebesar Rp 4.010,- dan terendah pada menu ke 10 sebesar Rp
1.275,-

Kata Kunci : analisis biaya, unit cost, sisa makanan, makan siang
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