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ABSTRAK 

Penerapan hygiene sanitasi dalam pengolahan makanan rumah makan 

sangat menentukan keamanan pangan dan pencegahan penyakit bawaan makanan 

(foodborne disease) yang masih sering dilaporkan di Indonesia. Data Dinas 

Kesehatan menunjukkan rendahnya pemenuhan syarat higiene sanitasi di Wilayah 

Kerja Puskesmas Ambacang, dan observasi awal menemukan praktik cuci tangan, 

penggunaan penutup kepala, serta pengelolaan sampah yang belum memadai. 

Penelitian kuantitatif dengan desain cross sectional dilaksanakan Maret– 

Agustus 2025 pada rumah makan di wilayah kerja Puskesmas Ambacang, Kota 

Padang. Populasi penelitian seluruh penjamah makanan; sampel akhir 57 responden 

dipilih secara simple random sesuai kriteria inklusi. Analisis univariat dan bivariat 

menggunakan uji Chi-Square (α=0,05). 

Sebanyak 28 responden (49,1%) menunjukkan penerapan hygiene sanitasi 

buruk. Tingkat pengetahuan rendah ditemukan pada 26 responden (45,6%), sikap 

negatif pada 32 responden (56,1%), dan persepsi ketersediaan sarana prasarana 

yang tidak memenuhi pada 28 responden (49,1%). Uji Chi-Square menunjukkan 

pengetahuan, sikap, berhubungan signifikan dengan penerapan hygiene sanitasi 

(p<0,05) Temuan ini perlunya intervensi komprehensif yang mencakup perubahan 

perilaku dan perbaikan fasilitas. 

Disimpulkan bahwa peningkatan pengetahuan dan pembentukan sikap 

positif penjamah makanan, disertai penyediaan pemanfaatan sarana prasarana 

sanitasi yang memadai, secara konsisten merupakan kunci perbaikan praktik 

hygiene sanitasi rumah makan di Wilayah Kerja Puskesmas Ambacang. 

Direkomendasikan edukasi terstruktur, pelatihan berkala, monitoring dan umpan 

balik rutin, serta dukung an regulatif lintas sektor untuk memperkuat keamanan 

pangan masyarakat lebih berkelanjutan. 
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ABSTRACT 

The application of sanitary hygiene in restaurant food processing greatly 

determines food safety and prevention of foodborne diseases which are still 

frequently reported in Indonesia. Data from the Health Service shows the low level 

of compliance with sanitary hygiene requirements in the Ambacang Community 

Health Center working area, and initial observations found inadequate hand 

washing practices, use of head coverings, and waste management. 

Quantitative research with a cross-sectional design was carried out March– 

August 2025 at restaurants in the working area of the Ambacang Community Health 

Center, Padang City. The research population was all food handlers; The final 

sample of 57 respondents was selected by simple random according to the inclusion 

criteria. Univariate and bivariate analysis used the Chi-Square test (α=0.05). 

A total of 28 respondents (49.1%) indicated poor implementation of 

sanitation hygiene. Low levels of knowledge were found in 26 respondents (45.6%), 

negative attitudes in 32 respondents (56.1%), and perceptions of inadequate 

infrastructure availability in 28 respondents (49.1%). The Chi-Square test showed 

a significant relationship between knowledge and attitudes with the implementation 

of sanitation hygiene (p<0.05). These findings require comprehensive interventions 

that include behavioral changes and facility improvements. 

It was concluded that increasing knowledge and forming a positive attitude 

of food handlers, accompanied by the provision of adequate use of sanitation 

infrastructure, is consistently the key to improving the sanitary hygiene practices of 

restaurants in the Ambacang Community Health Center Working Area. Structured 

education, regular training, regular monitoring and feedback, as well as cross-

sector regulatory support are recommended to strengthen community food security 

in a more sustainable manner. 
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