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ABSTRAK

Latar Belakang: Penyelenggaraan makanan di rumah sakit harus menjamin
keamanan pangan untuk mencegah risiko penyakit bawaan makanan, terutama pada
pasien dengan kondisi rentan. Makanan blenderized memiliki risiko kontaminasi
yang lebih tinggi akibat karakteristik produk dan kompleksitas proses pengolahan,
sehingga memerlukan pengendalian keamanan pangan yang sistematis. Hazard
Analysis and Critical Control Point (HACCP) merupakan pendekatan preventif
yang efektif untuk mengidentifikasi dan mengendalikan bahaya pangan pada setiap
tahapan penyelenggaraan makanan.

Tujuan: Memperoleh rancangan penerapan sistem keamanan pangan berbasis
HACCP pada makanan blenderized di RSUD Prof. Dr. Margono Soekarjo
Purwokerto.

Metode: Penelitian menggunakan metode kualitatif dengan pendekatan deskriptif
dalam mengamati proses produksi menu makan siang blenderized siklus menu ke-
6. Penelitian ini dilaksanakan di Instalasi Gizi RSUD Prof. Dr. Margono Soekarjo
Purwokerto pada bulan Mei hingga Juni 2025.

Hasil: Berdasarkan hasil observasi proses produksi menu makan siang blenderized
siklus ke-6, teridentifikasi delapan CCP yaitu proses pengecekan kualitas,
penyimpanan bahan di chiller, penyimpanan bahan di freezer, steaming nasi,
simmering tempe, steaming Loaf Ayam, boiling Sayur Kimlo dan pemorsian menu
blenderized. Rancangan pengendalian CCP disusun berdasarkan pemenuhan batas
kritis sesuai standar yang berlaku.

Kesimpulan: Penelitian in1 menghasilkan rancangan HACCP menu makan siang
blenderized siklus ke-6 yang disusun berdasarkan tahapan dan prinsip HACCP
sesuai dengan ketentuan yang berlaku serta kondisi aktual di lapangan.

Kata kunci: Blenderized, HACCP, Keamanan pangan, Penyelenggaraan makanan
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ABSTRACT

Background: Hospital food services must ensure food safety to prevent foodborne
diseases, particularly among vulnerable patients. Blenderized foods pose a higher
risk of contamination due to their product characteristics and the complexity of
processing, thereby requiring systematic food safety control. Hazard Analysis and
Critical Control Point (HACCP) is an effective preventive approach for identifying
and controlling food safety hazards at each stage of food service operations.
Objective: To obtain a HACCP-based food safety system design for blenderized
foods at RSUD Prof. Dr. Margono Soekarjo Purwokerto.

Methods: This study employed a qualitative method with a descriptive approach
by observing the production process of the cycle-6 blenderized lunch menu. The
study was conducted at the Nutrition Installation of RSUD Prof. Dr. Margono
Soekarjo Purwokerto from May to June 2025.

Results: Observation of the cycle-6 blenderized lunch menu production identified
eight Critical Control Points (CCPs), namely quality inspection, storage of
ingredients in the chiller, storage in the freezer, rice steaming, tempe simmering,
chicken loaf steaming, kimlo vegetable boiling, and portioning of the blenderized
menu. The CCP control plan was developed based on compliance with established
critical limits in accordance with applicable standards.

Conclusion: This study produced a HACCP plan for the cycle-6 blenderized lunch
menu developed according to HACCP principles and steps, aligned with regulatory
requirements and actual field conditions.
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