ABSTRAK
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Lie Agus Sugiarto :
Skripsi
Analisa Penerapan Sanitasi dan Higiene di Platinum Grill Restaurant
Surabaya

Sanitasi dan higiene merupakan hal penting yang harus diterapkan dalam
suatu restoran. Berpedoman pada Surat Keputusan Menteri Kesehatan Republik
Indonesia 1098/ MENKES/SK/VI1/2003, maka penulis ingin menganalisa
penerapan sanitasi dan higiene di Platinum Grill dengan melakukan penelitian dan
wawancara dengan Executive Chef, Table Service Coordinator, Store Keeper, dan
Kitchen Coordinator. Hasil penelitian dan wawancara didapatkan bahwa sanitasi
dan higiene sudah cukup sesuai dengan standar dari pemerintah, tetapi ada 2 (dua)
hal menjadi kendala yang perlu mendapat perhatian yaitu tata ruang Platinum
Grill yang kurang sesuai dengan standar dan karyawan yang masih belum
mengerti tentang pentingnya sanitasi dan higiene dalam lingkungan kerja.
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ABSTRACT

Vicky Wijaya Pramono

Lie Agus Sugiarto
Thesis
Analysis of the Implementation of Sanitation and Hygiene in Platinum
Grill Restaurant Surabaya

Sanitation and hygiene is an important thing that must be applied in a
restaurant. Based on the Decree of the Minister of Health of the Republic of
Indonesia 1098/MENKES/SK/VI11/2003, the author wants to analyze the
implementation of sanitation and hygiene in the Platinum Grill by conducting
research and interviews with the Executive Chef, Table Service Coordinator,
Store Keeper, and the Kitchen Coordinator. The results of research and interviews
found that sanitation and hygiene is sufficient in accordance with the standards of
government, but there are 2 (two) things become obstacles that need attention are
spatial Platinum Grill less in accordance with the standards and employees which
have yet to understand the importance of sanitation and hygiene in the work
environment.
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