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RESPON PELAKU USAHA TERHADAP PENERAPAN SISTEM HAZARD 

ANALYSIS & CRITICAL CONTROL POINT (HACCP) PADA PRODUK 

AYAM GORENG, IKAN GORENG, DAN TELUR BALADO 

STUDI KASUS : WARUNG TEGAL 

Irma Nurpriyanti 

 

ABSTRAK 
 

Penelitian ini bertujuan untuk melihat respon pelaku usaha warung tegal (warteg) 

sebelum dan sesudah penerapan sistem HACCP, menerapkan sistem HACCP, dan 

penerapan modul pelatihan keamanan pangan pada warteg di wilayah Jakarta 

Timur, Jakarta Pusat, dan Jakarta Selatan. Masing-masing wilayah terdapat 4 

sampel warteg dengan total sampel warteg yaitu 12 sampel. Respon pelaku usaha 

didapatkan melalui hasil wawancara pemilik dan staf warteg pada 12 sampel. 

Wawancara dilakukan sebelum dan sesudah penerapan sistem HACCP. Sistem 

HACCP yang dibuat adalah produk ayam goreng, ikan goreng, dan telur balado. 

Penerapan sistem HACCP dilakukan selama 7 hari dengan menggunakan metode 

penempelan stiker. Perbedaan respon pelaku usaha warteg yang didapatkan akan 

diolah menggunakan Chi Square. Hasil perhitungan Chi Square pemilik dan staf 

warteg menunjukkan X² hitung < X² tabel dengan alpha (0,05), maka dapat 

disimpulkan bahwa terdapat perubahan respon yang signifikan pada pemilik dan 

staf warteg sebelum dan sesudah penerapan HACCP pada produk ayam goreng, 

ikan goreng, dan telur balado. 

 

Kata kunci : respon, penerapan sistem HACCP, warung tegal, wawancara, ayam  

        goreng, ikan goreng, telur balado,  
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BUSINESS OPERATORS RESPONSE ON THE IMPLEMENTATION OF 

THE HAZARD ANALYSIS & CRITICAL CONTROL POINT SYSTEM 

(HACCP) ON FRIED CHICKEN PRODUCTS, FRIED FISH, AND BALADO 

EGG 

CASE STUDY: TEGAL WARUNG 

Irma Nurpriyanti 

 

ABSTRACT 
 

The purpose of this research is to see the response of business operators tegal 

warung (warteg) before and after the implementation of the HACCP system, 

implementing the HACCP system, and the application of food safety training 

modules on warteg in East Jakarta, Central Jakarta, and South Jakarta. Each 

region has 4 warteg samples, in total 12 samples. The response was obtained 

through the interviews of owners and staffs of the 12 samples. Interviews were 

conducted before and after the implementation of the HACCP system. The 

HACCP systems that were made are for fried chicken, fried fish, and balado eggs. 

The application of the HACCP system is carried out for 7 days using the sticker 

attaching method. Differences in responses from the warteg business operators 

obtained will be processed using Chi Square. The results of Chi Square 

calculation of warteg owners and staff indicate X² counts < X² tables with alpha 

(0.05), it can be concluded that there are significant response changes to the 

owner and staff of the warteg before and after the application of HACCP to fried 

chicken products, fried fish, and balado eggs. 

 

Keywords: response, application of HACCP system, tegal warung, interview,  

     Fried chicken, fried fish, balado eggs,  
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