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PENDAMPINGAN PENYUSUSNAN DOKUMEN
SISTEM HACCP UNTUK PRODUK SAMBAL IKAN
PADA USAHA MIKRO SAMBAL IKAN ROA - RIA

Nabila Dinda Khoirunnisa

ABSTRAK

Sambal Ikan Roa - Ria merupakan sambal yang berbahan baku ikan roa asap yang
dikirim langsung dari Manado dimana pengiriman yang memakan waktu sehingga
keamanan mutu nya sangat diragukan dan sifat dasar ikan yang sangat mudah membusuk
(perishable food) dan mudah mengalami kemunduran mutu disebabkan aktivitas enzim,
mikrobiologi dan beberapa bahan baku lainnya seperti cabai dan bawang yang memiliki
resiko kontaminasi biologi dan fisik sangat tinggi. Untuk mempertahankan komitmen
produsen dalam menjaga mutu produk, pendampingan usaha mikro sambal ikan Roa - Ria
dilakukan dengan mengidentifikasi kesenjangan penerapan Good Manufacturing Practice
(GMP) dengan menggunakan 16 aspek. Selain itu juga dilakukan identifikasi kesenjangan
penerapakan Sanitation Standard Operating Procedure (SSOP) menggunakan 7 aspek.
Terakhir, dilakukan identifikasi titik kritis produk sambal ikan Roa — Ria menggunakan
analisis Hazard Analysis Critical Control Point (HACCP). Rata-rata kesenjangan dalam
penerapan GMP yaitu 24,20%, sedangkan pada SSOP rata-rata keseluruhan sebesar 34,7%.
Selain itu, terdapat dua titik kritis HACCP yang teridentifikasi pada proses pemasakan dan

penyimpanan sambal ikan.

Kata Kunci: Good Manufacturing Practice, Hazard Analysis Critical Control
Point, Sambal Ikan Roa — Ria, Standard Sanitation Operating Practice,
Usaha Mikro
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ASSISTANCE IN PREPARING HACCP SYSTEM
DOCUMENTS FOR FISH SAMBAL PRODUCTS AT THE
ROA-RIA FISH SAMBAL MICRO BUSINESS

Nabila Dinda Khoirunnisa

ABSTRACT

Roa Fish Sambal - Ria is a sambal made from smoked roa fish sent directly from
Manado, where delivery takes a long time, making its quality very questionable. Fish is
perishable food) and prone to quality degradation due to enzymatic activity,
microbiological factors, and other raw materials such as chili peppers and onions, which
carry a high risk of biological and physical contamination. To uphold the producer’s
commitment to maintaining product quality, business support for To uphold the producer's
commitment to maintaining product quality, business assistance for the Roa Fish Sambal —
Ria microenterprise was provided by identifying gaps in the implementation of Good
Manufacturing Practices (GMP) wusing 18 aspects. Additionally, gaps in the
implementation of Sanitation Standard Operating Procedures (SSOP) were identified
using 7 aspects. Finally, critical points in the Roa Fish Sambal - Ria product were
identified using Hazard Analysis Critical Control Point (HACCP) analysis. Finally,
critical points in the Roa — Ria fish sambal product were also identified using Hazard
Analysis Critical Control Point (HACCP) analysis using 12 stages of HACCP document
preparation. Based on the evaluation results, the overall average GMP gap was 24,40%
Based on these results, it can be seen that food safety system activities are carried out and
documented and almost entirely meet the requirements. However, there are still minor
oversights in the food safety system and in the implementation of SSOP, with an overall
average of 34,7%. There are also 2 critical points in the HACCP process for cooking and

storing fish sambal.

Keywords: Good Manufacturing Practice, Hazard Analysis Critical Control Point, Roa

Fish Sambal — Ria, Standard Sanitation Operating Practice, Micro Business
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