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ABSTRAK

Hygiene sanitasi terjadi karena adanya kontaminasi silang dalam pengolahan,
Dalam pengendaliannya berasal dari bahan makanan, orang, tempat, dan peralatan
agar aman dikonsumsi.Tujuan penelitian ini adalah untuk mengetahui hubungan
pengetahuan dan sikap penjamah makanan dengan penerapan hygiene sanitasi
makanan pada rumah makan di Kelurahan Kwala Begumit Kecamatan Binjai
Metode penelitian yang digunakan adalah penelitian kuantitatif. Jumlah sampel
sebanyak 50 orang penjamah makanan. teknik analisis data yang digunakan oleh
peneliti adalah uji univariat dan uji bivariat. Hasil penelitian menunjukkan bahwa
Di Kelurahan Kwala Begumit, pengetahuan penjamah makanan di rumah makan
tergolong baik pada 32 orang (64%) dan kurang baik pada 18 orang (36%). Sikap
penjamah makanan yang tergolong baik mencapai 33 orang (66%), sedangkan
yang kurang baik berjumlah 17 orang (34%). Analisis menunjukkan adanya
hubungan signifikan antara pengetahuan dengan pemilihan dan penyimpanan
bahan baku makanan, pengolahan makanan, dan penyajian makanan, dengan nilai
p-value masing-masing sebesar 0.000. Selain itu, terdapat hubungan signifikan
antara sikap dengan pemilihan dan penyimpanan bahan baku, pengolahan, dan
penyajian makanan, juga dengan nilai p-value sebesar 0.000. Berdasarkan hasil
penelitian tersebut, terdapat hubungan yang signifikan antara pengetahuan dan
sikap dari penjamah makanan di Kelurahan Kwala Begumit dengan penerapan
hygiene santasi makanan.
Kata Kunci: Hygiene Sanitasi, Pengetahuan, Sikap
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Hygiene sanitation occurs due to cross-contamination in processing, in
controlling it from food ingredients, people, places and equipment so that they are
safe for consumption. The aim of this research is to determine the relationship
between the knowledge and attitudes of food handlers and the implementation of
food sanitation hygiene in restaurants. in Kwala Begumit Village, Binjai District
the research method used is quantitative research. The number of samples was 50
food handlers. The data analysis techniques used by researchers are univariate
tests and bivariate tests. The research results show that in Kwala Begumit
Subdistrict, the knowledge of food handlers in restaurants is classified as good for
32 people (64%) and poor for 18 people (36%). The attitude of food handlers who
were classified as good reached 33 people (66%), while the attitude of those who
were not good was 17 people (34%). The analysis shows that there is a significant
relationship between knowledge and the selection and storage of food raw
materials, food processing and food presentation, with a p-value of 0.000 for
each. Apart from that, there is a significant relationship between attitude and the
selection and storage of raw materials, processing and serving of food, also with
a p-value of 0.000. Based on the results of this research, there is a significant
relationship between the knowledge and attitudes of food handlers in Kwala
Begumit Village and the implementation of food sanitation hygiene.

THE RELATIONSHIPBETWEEN KNOWLEDGEANDATTITUDES OF
FOOD HANDLERS AND THE IMPLEMENTATION OF FOOD
SANITATION HYGIENE IN RESTAURANTS IN KWALA

BEGUMITVILLAGE BINJAI DISTRICT

TRI UTAMI

NIM : 0801203141

ABSTRACT

Keywords: Food Sanitation Hygiene, Knowledge, Attitude
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