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ABSTRAK 

Minuman jajanan yang dijajahkan oleh pedagang kaki lima memiliki kemungkinan 

untuk terjadi pencemaran, karena biasanya pedagang kaki lima belum menerapkan 

higiene sanitasi yang baik. Higiene sanitasi yang kurang baik dapat memicu 

keberadaan bakteri  coliform. Tujuan penelitian ini untuk mengetahui higiene 

sanitasi dan cemaran bakteri coliform pada minuman es doger yang dijual pedagang 

kaki lima di Kecamatan Medan Denai. Penelitian ini adalah penelitian survei yang 

bersifat deskriptif dengan pendekatan observasional untuk melihat gambaran 

higiene sanitasi minuman es doger dan uji laboratorium untuk menganalisis 

keberadaan bakteri coliform pada minuman es doger yang dijual Pedagang Kaki 

Lima Di Kecamatan Medan Denai. Jumlah sampel sebanyak 15 orang pedagang 

minuman es doger di Kecamatan Medan Denai. Pengambilan sampel menggunakan 

teknik sampel total. Instrumen penelitian menggunakan Lembar observasi higiene 

sanitasi makanan jajanan berdasarkan Kepmenkes RI No. 

942/MENKES/SK/VII/2003 tentang Pedoman Persyaratan Higiene Sanitasi 

Makanan Jajajan. Hasil penelitian pada higiene sanitasi penjamah minuman es 

doger didapatkan hasil seluruh penjamah telah memenuhi syarat. Pada higiene 

sanitasi peralatan didapatkan hasil 12 responden (80%) telah memenuhi syarat dan 

sebanyak 3 orang responden (30%) tidak memenuhi syarat. Pada higiene sanitasi 

air, bahan minuman dan penyajian didapatkan hasil seluruh responden memenuhi 

syarat. Pada higiene sanitasi sarana penjaja didapatkan hasil seluruh  responden 

tidak memenuhi syarat. Dan seluruh sampel minuman es doger terbukti positif 

mengandung bakteri coliform, dengan kandungan bakteri Coliform tertinggi yaitu 

6,9 MPN/100 ml. Disarankan kepada pedagang es doger agar menggunakan sarung 

tangan saat menangani es doger. 

Kata Kunci: Higiene Sanitasi, Bakteri Coliform, Pedagang Kaki Lima, Minuman 

Es Doger 
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ABSTRACT 

Snack drinks sold by street vendors have the possibility of contamination, because 

in general street vendors have not implemented good sanitation hygiene. Poor 

sanitation hygiene can trigger the presence of coliform bacteria. This study's goal 

was to ascertain the level of coliform bacteria contamination and sanitary 

standards for ice doger drinks supplied by street vendors in Medan Denai District.    

In order to describe the sanitation cleanliness of ice doger beverages and to 

investigate the presence of coliform bacteria in ice doger drinks served by street 

vendors in Medan Denai District, this research is a descriptive survey study with 

an observational technique. The number of samples as many as 15 sellers of ice 

doger drinks in Medan Denai District. Sampling using total sampling technique. 

The research instrument used the hygiene and sanitation observation sheet for 

snacks based on Kepmenkes No. 942/MENKES/SK/VII/2003 concerning Guidelines 

for Sanitary Hygiene Requirements for Snack Food  The results of the study on the 

sanitation hygiene of ice doger drink handlers showed that all of the handlers had 

met the requirements. In hygiene and sanitation equipment, 12 respondents (80%) 

met the requirements and 4 respondents (20%) did not meet the requirements. In 

water sanitation hygiene, beverage ingredients and serving, it was found that all 

respondents met the requirements. In the sanitation hygiene of the street vendors 

facilities, it was found that all respondents did not meet the requirements. And all 

samples of ice doger drinks were positive for coliform bacteria, with the highest 

coliform bacteria content in ice doger drinks, which was 6.9 MPN/100 ml. It is 

recommended to ice doger vendors  use gloves when handling ice doger 

Key words: Sanitation Hygiene, Coliform Bacteria, Street Vendors, Ice Doger 

Drink 
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