
61 
 

 
 

DAFTAR PUSTAKA 

 

1.  World Health Organization. Food safety: Key facts and global burden of foodborne 

diseases [Internet]. Geneva. 2024 [cited 2025 Oct 22]. Available from: 

https://www.who.int/news-room/fact-sheets/detail/food-safety 

2.  Kementerian Kesehatan Republik Indonesia. Pedoman Pelayanan Gizi Rumah Sakit 

(PGRS): Peraturan Menteri Kesehatan Republik Indonesia Nomor 78 Tahun 2013. 

Jakarta; 2013.  

3.  Yuniar N, Effendy DS, Bahar H, Syamsuddin SS. Evaluating food sanitation, hygiene, 

and quality in the nutrition installation of an Indonesian mental hospital: A qualitative 

study. Public Heal Indones. 2023;9(2):82–95.  

4.  Bischoff SC, Austin P, Boeykens K, Chourdakis M, Cuerda C, Jonkers-Schuitema C, 

et al. ESPEN practical guideline: Home enteral nutrition. Clin Nutr. 2022;41(2):468–

88.  

5.  Singer P, Blaser AR, Berger MM, Calder PC, Casaer M, Hiesmayr M, et al. ESPEN 

practical and partially revised guideline: Clinical nutrition in the intensive care unit. 

Clin Nutr [Internet]. 2023;42(9):1671–89. Available from: 

https://doi.org/10.1016/j.clnu.2023.07.011 

6.  Kozow JFC, Rabito EI, Kruger JF, Medeiros CO, da Costa RL, Beux MR, et al. 

Microbiological contamination present in enteral tube feeding prepared in hospitals 

and/or at home: a systematic review. Nutr Rev [Internet]. 2024;82(9):1226–38. 

Available from: https://doi.org/10.1093/nutrit/nuad123 
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