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PENYUSUNAN DOKUMEN SISTEM HACCP DAN PENDAMPINGAN
PENERAPAN PADA PT ROYAL KANAGARA NAYANIKA

Zeta Zaina Imranifathi

ABSTRAK

Usaha Mikro, Kecil, dan Menengah (UMKM) berperan sebagai fondasi
ekonomi nasional, meski dihadapkan pada persaingan pasar yang semakin ketat.
Penerapan Hazard Analysis and Critical Control Point (HACCP) menjadi standar
keamanan pangan yang efektif untuk mengendalikan potensi bahaya dan
meningkatkan daya saing produk. Pendampingan ini bertujuan untuk mengidentifikasi
dan menganalisis kesenjangan implementasi standar melalui Permenperin No 75
Tahun 2010, menyusun dokumen HACCP, serta menyampaikan rekomendasi
perbaikan berdasarkan SNI CXC 1:1969 (2021). Metode pelaksanaan meliputi
peninjauan Pre-Requisite Program (PRP) berupa gap analysis, peninjauan HACCP,
dan audit internal. Hasil pendampingan diketahui bahwa implementasi Good
Manufacturing Practices (GMP) PT Royal Kanagara Nayanika berada pada rating A
“sangat baik” dengan jumlah bobot skor 123, yang menunjukkan perusahaan telah
memenuhi standar GMP secara konsisten. Implementasi HACCP dilakukan
berdasarkan 12 langkah dan 1 CCP yakni pemanggangan, dengan batas kritis berupa
suhu 180°C selama 10-15 menit. Terdapat 4 ketidaksesuaian dalam dokumen HACCP:
tim HACCP, deskripsi produk, diagram alir, dan analisis bahaya.

Kata kunci: HACCP, gap analysis, GMP, CCP, Egg Royale
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DEVELOPMENT AND IMPLEMENTATION OF A HACCP SYSTEM
DOCUMENT AT PT ROYAL KANAGARA NAYANIKA

Zeta Zaina Imranifathi

ABSTRACT

Micro, Small, and Medium Enterprises (MSMEs) serve as the backbone of the
national economy, despite facing increasingly intense market competition. The
implementation of Hazard Analysis and Critical Control Point (HACCP) provides an
effective food safety standard to control potential hazards and enhance product
competitiveness. This assistance program aimed to identify and analyze gaps in the
application of standards based on Ministry of Industry Regulation No. 75 of 2010,
develop HACCP documentation, and provide improvement recommendations in
accordance with SNI CXC 1:1969 (2021). The methods included reviewing Pre-
Requisite Programs (PRPs) through gap analysis, assessing HACCP implementation,
and conducting internal audits. The results indicated that the application of Good
Manufacturing Practices (GMP) at PT Royal Kanagara Nayanika achieved an
“excellent” rating (score of 123), reflecting consistent compliance with GMP
standards. HACCP implementation followed 12 steps with one Critical Control Point
(CCP) identified at the baking process, with a critical limit of 180°C for 10—15 minutes.
Four nonconformities were found in the HACCP documentation, namely the HACCP

team, product description, process flow diagram, and hazard analysis.

Keywords: HACCP, gap analysis, GMP, CCP, Egg Royale
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