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PENDAMPINGAN DAN PENYUSUNAN SISTEM HACCP PADA PROSES 

PRODUKSI PANGAN BEKU DI PT HOLLINDO LEZAT PRATAMA 

Siti Bashroh Wulandari 

 

 

ABSTRAK 

Kegiatan pendampingan dan penyusunan sistem HACCP merupakan salah satu upaya untuk 

membantu kesiapan industri pangan dalam menerapkan sistem keamanan pangan. Kegiatan ini 

dilaksanakan di PT Hollindo Lezat Pratama pada proses produksi bitterballen/kroket. Kegiatan 

tugas akhir ini bertujuan untuk menganalisis kesiapan PT Hollindo Lezat Pratama dalam 

penerapan Hazard Analysis Critical Control Point (HACCP), menyusun dokumen HACCP 

berdasarkan pedoman Codex Alimentarius CXC 1-1969, dan mengevaluasi efektivitas kegiatan 

pendampingan melalui pengukuran tingkat pemahaman karyawan. Metode yang digunakan 

meliputi observasi, wawancara, analisis kesenjangan (gap analysis), penyusunan dokumen 

HACCP, dan evaluasi menggunakan kuesioner. Hasil analisis menunjukkan tingkat kesiapan 

perusahaan dalam penerapan HACCP sebesar 21,70%. Tahap pemasakan ditetapkan sebagai 

Critical Control Point pada seluruh produk dengan batas kritis suhu minimal 104-105°C. Hasil 

verifikasi menunjukkan bahwa produk memenuhi persyaratan keamanan pangan dengan hasil 

Salmonella sp. negatif/25 g dan Staphylococcus aureus <10 koloni/g sesuai Perka BPOM 

Nomor 13 Tahun 2019. Selain itu, kegiatan pendampingan terbukti meningkatkan pemahaman 

karyawan yang ditunjukkan oleh peningkatan persentase responden kategori sangat setuju dari 

46,67% menjadi 75,56%. Dapat disimpulkan bahwa penyusunan dokumen HACCP dan 

kegiatan pendampingan yang dilakukan mampu mendukung kesiapan perusahaan dalam 

menerapkan sistem keamanan pangan secara lebih terstruktur. 

Kata kunci: CCP, gap analysis, HACCP, keamanan pangan, pangan beku. 
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IMPLEMENTATION AND DEVELOPMENT OF A HACCP SYSTEM IN THE 

FROZEN FOOD PRODUCTION PROCESS AT PT HOLLINDO LEZAT PRATAMA 

Siti Bashroh Wulandari 

 

 

ABSTRACT 

HACCP assistance and documentation development activities are one of the efforts to support 

the readiness of the food industry in implementing a food safety management system. This 

activity was conducted at PT Hollindo Lezat Pratama during the production process of 

bitterballen/croquettes. The objective of this final project was to analyze the company's 

readiness to implement the Hazard Analysis and Critical Control Point (HACCP) system, 

develop HACCP documentation based on the Codex Alimentarius CXC 1-1969 guidelines, and 

evaluate the effectiveness of the assistance activities by measuring employees' level of 

understanding. The methods employed included observation, interviews, gap analysis, HACCP 

documentation development, and evaluation using questionnaires. The results showed that the 

company's readiness level for HACCP implementation was 21.70%. The cooking process was 

identified as the Critical Control Point (CCP) for all products, with a critical limit of a 

minimum temperature of 104-105°C. Verification results demonstrated that the products 

complied with food safety requirements, with Salmonella spp. negative/25 g and 

Staphylococcus aureus <10 CFU/g, in accordance with BPOM Regulation No. 13 of 2019. 

Furthermore, the assistance activities significantly improved employees' understanding, as 

indicated by an increase in the percentage of respondents in the "strongly agree" category from 

46.67% to 75.56%. In conclusion, the development of HACCP documentation and the 

implementation of assistance activities effectively supported the company's readiness to 

implement a more structured food safety management system. 

Keywords: CCP, food safety, frozen food, gap analysis, HACCP. 
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