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INTISARI

Latar belakang : Makanan jajanan yang dijual di kantin sekolah dapat
menyebabkan penyakit bawaan makanan (foodborne disease) jika tidak memenuhi
standar higiene dan sanitasi. Penelitian sebelumnya menunjukkan banyak kantin
sekolah yang belum memenuhi persyaratan higiene dan sanitasi yang berlaku. Pada
survei awal di kantin sekolah MI Al-Huda Karangnongko Sleman Yogyakarta
menunjukkan beberapa masalah seperti tidak menggunakan alat pelindung diri
(APD) lengkap, kurangnya kebersihan tangan, peralatan makanan diletakkan di
tempat terbuka, kurangnya fasilitas sanitasi dan belum adanya pelatihan higiene dan
sanitasi.

Tujuan : Penelitian ini bertujuan untuk mengetahui penerapan higiene dan sanitasi
pada penjamah makanan jajanan di kantin sekolah MI Al-Huda Karangnongko
Sleman Yogyakarta.

Metode : Penelitian ini merupakan deskriptif kualitatif dengan pengambilan data
melalui wawancara, observasi dan dokumentasi kepada 5 penjamah makanan,
kepala sekolah dan anggota komite sekolah di kantin sekolah MI Al-Huda
Karangnongko Sleman Yogyakarta.

Hasil : Hasil penelitian ini menunjukkan bahwa di kantin Sekolah MI Al-Huda
Karangnongko Sleman Yogyakarta, seluruh penjamah makanan belum memenuhi
standar personal hygiene yang berlaku. Empat dari lima pedagang belum memenuhi
standar sanitasi peralatan yang digunakan dalam penanganan dan penyajian
makanan, dan seluruh area tempat berjualan belum memenuhi standar sanitasi
lingkungan sesuai dengan prinsip higiene dan sanitasi yang ditetapkan.
Kesimpulan : Di kantin MI Al-Huda Karangnongko Sleman Yogyakarta, satu
penjamah makanan memenuhi standar sanitasi peralatan. Namun, semua penjamah
makanan belum memenuhi standar personal hygiene dan sanitasi lingkungan
menurut Keputusan Menteri Kesehatan No. 942/MENKES/SK/VII/2003.

Kata kunci : Higiene dan sanitasi, Penjamah makanan, Personal hygiene, Sanitasi
peralatan, Sanitasi lingkungan.
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ABSTRACT

Background : The snacks sold in school canteens can cause foodborne diseases if
they do not meet hygiene and sanitation standards. Previous research shows that
many school canteens do not fulfill the applicable hygiene and sanitation
requirements. An initial survey at the MI Al-Huda Karangnongko Sleman
Yogyakarta school canteen reveals several problems, such as the lack of complete
personal protective equipment (PPE), inadequate hand hygiene, food equipment
placed in open areas, insufficient sanitation facilities, and no hygiene and
sanitation training.

Objective : This study aims to determine the implementation of hygiene and
sanitation among food handlers in the MI Al-Huda Karangnongko Sleman
Yogyakarta school canteen.

Method : This research is descriptive qualitative, collecting data through
interviews, observations, and documentation from five food handlers, the school
principal, and the school committee at the MI Al-Huda Karangnongko Sleman
Yogyakarta canteen.

Results : The results of this study show that in the canteen of MI Al-Huda
Karangnongko Sleman Yogyakarta, all food handlers did not meet the applicable
personal hygiene standards. Four out of five vendors did not meet the sanitation
standards for the equipment used in food handling and serving, and the entire
selling area did not meet the environmental sanitation standards in accordance with
the established hygiene and sanitation principles

Conclusion : At the canteen of MI Al-Huda Karangnongko, Sleman, Yogyakarta,
one food handler meets the equipment sanitation standards. However, all food
handlers do not meet the personal hygiene and environmental sanitation standards

according to the Minister of Health Decree No. 942/MENKES/SK/VII/2003.

Keywords : Hygiene and sanitation, food handlers, personal hygiene, equipment
sanitation, environmental sanitation.



