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ABTRAKSI

Industri pangan yang memproduksi makanan khas semakin berkembang untuk
memenuhi kebutuhan pasar. Peningkatan kebutuhan tersebut perlu adanya tindakan
pengendalian dan keamanan pada proses pengolahan pangan agar menjaga kualitas
makanan serta menghasilkan makanan yang sehat dan aman. UKM Intip Buntel
sebagai industri rumah tangga yang memproduksi makanan khas Solo yaitu Intip
belum menerapkan sistem keamanan pangan pada proses pengolahannya.
Penelitian ini Dbertujuan untuk mengevaluasi penerapan aspek-aspek Good
Manufacturing Practices (GMP) pada UKM Intip Buntel dan memberikan
rekomendasi untuk mengembangkan sistem HACCP pada UKM Intip Buntel.
Evaluasi penerapan aspek GMP menggunakan metode scoring melalui observasi
dan wawancara di UKM Intip Buntel serta studi literatur mengenai sistem HACCP.
Berdasarkan hasil penilaian penerapan 14 aspek GMP diperoleh persentase
penerapan GMP pada UKM Intip Buntel sebesar 75,84% yang berkategori Cukup.
Rekomendasi pengembangan HACCP terdiri dari 12 langkah yang mencakup 7
prinsip HACCP.

Kata Kunci: Intip, Keamanan Pangan, GMP, HACCP

ABSTRACT

Food industries that produce traditional foods are increasingly developing to fulfill
market needs. The increased need requires control and security measures in the food
processing. This process is intended in order to maintain food quality and to
produce healthy and safe food. UKM Intip Buntel as a home industry that produce
intip as Solo traditional food that has not implemented a food safety system in its
processing. This study aims to evaluate the application of aspects Good
Manufacturing Practices (GMP) to UKM Intip Buntel and provide
recommendations for developing the HACCP to UKM Intip Buntel. Evaluation of
the application 14 aspects of GMP using the scoring method through observation
and interviews in UKM Intip Buntel and literature studies on the HACCP system.
Based on the results of application assessment from 14 aspects GMP, the percentage
of GMP implementation in UKM Intip Buntel was 75,84% which is categorized as
Sufficient. The HACPP developments recommendation consists of 12 steps that
cover 7 principles of HACCP.

Keywords: Intip, Food Safety, GMP, HACCP



