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ABSTRAK 

Industri pangan memiliki kekhawatiran tentang potensi penyebaran SARS-

CoV-2 dari karyawan produksi ke produk pangan dan dampaknya pada rantai 

pasokan makanan. Para pelaku usaha di industri pangan harus dapat beradaptasi dan 

menentukan prosedur yang dapat menjamin keamanan produk dan kesehatan 

karyawan, serta mematuhi sistem manajemen keamanan pangan (Food Safety 

Management System). British Retail Consortium (BRC) telah mengeluarkan 

pedoman khusus untuk pelaku usaha industri makanan yaitu BRCGS Managing 

Food Safety during Covid-19. PT X adalah salah satu pabrik makanan yang 

memproduksi frozen foods olahan ikan. PT X telah tersertifikasi BRC dan 

menerapkan prosedur pengendalian Covid-19. Penelitian ini bertujuan untuk 

mengevaluasi penerapan sistem manajemen BRC selama pandemi Covid-19 

berdasarkan pedoman Managing Food Safety during Covid-19 dengan metode 

kualitatif. Metode pengumpulan data pada penelitian ini adalah melalui wawancara 

dan observasi kegiatan lapangan maupun dokumen. Hasil penelitian menunjukkan 

bahwa tidak terdapat penyimpangan dalam semua klausul. PT X telah menerapkan 

semua persyaratan dalam klausul pedoman BRCGS Managing Food Safety during 

Covid-19 sehingga mendapatkan Grade AA. Penerapan prosedur pengendalian 

Covid-19 di PT X sangat baik dan efektif dalam menjamin keamanan pangan 

produk. 

 

Kata Kunci: British Retail Consortium, Covid-19, keamanan pangan, olahan ikan 
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Evaluation of British Retail Consortium (BRC) System Implementation 

during Covid-19 Pandemic at PT X 

 

Cut Ulfah Nazhimah 

 

ABSTRACT 

 

A major concern that the food industry has is the potential of Covid-19 

transmission from food worker to food and its impact on food supply chain. All 

food companies should adopt Food Safety Management System (FSMS) to manage 

food safety and employee’s health during Covid-19 pandemic. Thus, British Retail 

Consortium has issued a guidance document: Managing Food Safety During Covid-

19. PT X is one of the frozen fish-processing industry. PT X has been certified with 

BRC and has already applied prevention procedures of Covid-19. This study aims 

to evaluate the fulfillment of BRCGS Managing Food Safety During Covid-19 

guidance with qualitative method. The data were obtained through interview and 

observation. Data showed that there were no found non-conformity in all clauses. 

PT X had implemented all requirements in BRCGS Managing Food Safety During 

Covid-19 guidance and got AA Grade. The implementation of Covid-19 prevention 

procedure at PT X is already good enough and effective in maintaining food safety. 

 

Keywords: British Retail Consortium, Covid-19, food safety, processed fish 
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