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ABSTRAK 

 

     Data Dinas Kesehatan Kota Padang Tahun 2024, wilayah kerja Puskesmas 

Pauh memiliki total 85 rumah makan yang telah diperiksa. Dari jumlah tersebut, 

sebanyak 63 rumah makan memenuhi syarat higiene sanitasi (74,1%), sedangkan 

22 rumah makan tidak memenuhi syarat (25,9%). Wilayah kerja Puskesmas Pauh 

dipilih sebagai lokasi penelitian karena memiliki jumlah rumah makan yang 

cukup banyak, yaitu 85 rumah makan, dan masih terdapat rumah makan yang 

belum memenuhi syarat higiene sanitasi. Penelitian ini bertujuan mengetahui 

hubungan tingkat pengetahuan dan sikap penjamah usaha makanan dengan 

penerapan higiene sanitasi TPP rumah makan di Kelurahan Kapalo Koto wilayah 

kerja Puskesmas Pauh Tahun 2026. 

      Penelitian ini menggunakan desain cross sectional dan dilaksanakan pada 

bulan Maret–Agustus 2026. Populasi penelitian adalah penjamah usaha makanan 

di Kelurahan Kapalo Koto dengan sampel sebanyak 67 responden menggunakan 

teknik total sampling. Data dikumpulkan melalui wawancara menggunakan 

kuesioner serta observasi menggunakan lembar checklist Data dianalisis secara 

univariat dan bivariat menggunakan uji Chi-Square. 

      Hasil penelitian menunjukkan bahwa 43,3% penjamah usaha makanan tidak 

memenuhi syarat penerapan higiene sanitasi, 25,4% memiliki tingkat pengetahuan 

Kurang baik, dan 23,9% memiliki sikap negatif . Analisis bivariat menunjukkan 

adanya hubungan antara tingkat pengetahuan (p-value = 0,001) dan sikap (p-value 

= 0,039) dengan penerapan higiene sanitasi. 

      Disimpulkan bahwa tingkat pengetahuan dan sikap berhubungan dengan 

penerapan higiene sanitasi TPP rumah makan. Disarankan kepada Puskesmas 

Pauh untuk dapat terus meningkatkan kegiatan edukasi, pembinaan, dan 

pemantauan mengenai higiene sanitasi. Bagi peneliti selanjutnya dapat melakukan 

penelitian mengenai faktor-faktor yang berhubungan dengan (TPP) rumah makan, 

seperti tingkat pendidikan, lama bekerja, ketersediaan sarana dan prasarana, 

pengawasan, dan pelatihan. 
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ABSTRACT 

Data from the Padang City Health Office for 2024 indicates that the working area 

of the Pauh Community Health Center (Puskesmas Pauh) contains a total of 85 

inspected restaurants. Of these, 63 restaurants met hygiene and sanitation 

requirements (74.1%), while 22 did not (25.9%). The Pauh Community Health 

Center's working area was selected as the research site due to the significant 

number of restaurants (85) and the continued presence of establishments failing to 

meet hygiene and sanitation standards. This study aims to determine the 

relationship between the knowledge levels and attitudes of food handlers and the 

implementation of hygiene and sanitation practices in restaurants within the 

Kapalo Koto Urban Village (part of the Pauh Community Health Center's 

working area) in 2026. 

      This study employed a cross-sectional design and was conducted from March 

to August 2026. The study population consisted of all food handlers in Kapalo 

Koto Urban Village, with a sample of 67 respondents selected using the total 

sampling technique. Data were collected through interviews using a questionnaire 

and observations using a checklist. The data were analyzed using univariate and 

bivariate analyses, specifically the Chi-Square test. 

      The results showed that 43.3% of food handlers did not meet the requirements 

for hygiene and sanitation implementation; 25.4% possessed a "poor" level of 

knowledge, and 23.9% held a negative attitude. Bivariate analysis revealed a 

significant relationship between both knowledge level (p-value = 0.001) and 

attitude (p-value = 0.039) and the implementation of hygiene and sanitation 

practices. 

      It is concluded that the level of knowledge and attitudes is associated with the 

implementation of hygiene and sanitation practices in food service establishments 

(restaurants). It is recommended that the Pauh Community Health Center 

(Puskesmas) continue to enhance educational, guidance, and monitoring activities 

regarding hygiene and sanitation. Future researchers could investigate factors 

associated with these establishments, such as education level, length of 

employment, availability of facilities and infrastructure, supervision, and training. 
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