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EVALUASI PEMENUHAN PROGRAM PRASYARAT HACCP MELALUI 

PENERAPAN GMP DAN SSOP PADA UMKM SAMBAL KAWANI

Najwa Dhauna Syifa 

ABSTRAK 

Penerapan sistem keamanan pangan merupakan salah satu upaya yang harus dilakukan oleh 

industri pangan, termasuk Usaha Mikro, Kecil, dan Menengah (UMKM), untuk menjamin 

mutu dan keamanan produk yang dihasilkan. Penerapan Good Manufacturing Practices (GMP) 

dan Sanitation Standard Operating Procedures (SSOP) merupakan kelayakan dasar 

(prerequisite program) yang wajib dipenuhi industri pangan sebelum mengimplementasikan 

sistem Hazard Analysis and Critical Control Point (HACCP). UMKM Sambal Kawani 

merupakan salah satu industri skala kecil yang memproduksi produk pangan olahan berbasis 

cabai. Penelitian ini bertujuan untuk mengevaluasi tingkat pengetahuan personel, menganalisis 

tingkat pemenuhan GMP dan SSOP, mengidentifikasi akar penyebab kesenjangan (GAP 

Analysis), serta merumuskan rekomendasi perbaikan berbasis 5W+1H. Penelitian ini 

menggunakan metode penelitian deskriptif dengan pendekatan kuantitatif. Pengumpulan data 

dilakukan melalui observasi langsung, wawancara, dokumentasi, dan penyebaran kuesioner 

kepada empat responden yang terdiri atas pemilik dan karyawan produksi UMKM Sambal 

Kawani. Analisis data dilakukan secara statistik deskriptif untuk mengukur tingkat 

pengetahuan responden, kemudian dilanjutkan dengan Gap Analysis terhadap aspek GMP dan 

SSOP berdasarkan Pedoman CPPOB BPOM Tahun 2016. Ketidaksesuaian yang ditemukan 

dianalisis menggunakan Fishbone Diagram untuk mengetahui akar penyebab permasalahan, 

kemudian disusun rekomendasi perbaikan menggunakan metode 5W+1H. Hasil penelitian 

menunjukkan bahwa tingkat pengetahuan responden terhadap HACCP, GMP, dan SSOP 

berada pada kategori "Baik" dengan capaian persentase sebesar 100%. Hasil GAP Analysis 

menunjukkan bahwa tingkat pemenuhan GMP di UMKM Sambal Kawani mencapai 76,19% 

yang tergolong dalam kategori telah memenuhi persyaratan standar GMP. Aspek pelabelan 

memperoleh capaian tertinggi (100%), sedangkan aspek penanganan keadaan darurat menjadi 

yang terendah (33,3%). Capaian SSOP memperoleh rerata persentase sebesar 83,02% (telah 

memenuhi persyaratan standar SSOP), dengan aspek pengawasan kesehatan dan higiene 

karyawan meraih nilai tertinggi (100%) serta pengendalian bahan kimia berbahaya menjadi 

yang terendah (65%). Hasil analisis fishbone diagram mengidentifikasi lima kelompok 

permasalahan kritis yang disebabkan oleh faktor man, method, material, machine, dan 

environment, dengan akar masalah utama berupa ketiadaan SOP tertulis (pelabelan kimia, 

kalibrasi, sanitasi, dan pest control), ketiadaan jadwal kalibrasi alat ukur, fasilitas tanggap 

darurat yang belum memadai, serta sudut dinding lantai yang masih berbentuk siku-siku. 

Rekomendasi perbaikan 5W+1H yang dirumuskan meliputi penetapan penanggung jawab 

khusus, penyusunan dokumen SOP dan logbook pemantauan harian, pelabelan status kalibrasi 

timbangan dan termometer, penandaan jalur evakuasi darurat, serta renovasi sudut dinding 

secara bertahap menjadi bentuk melengkung (coving). 

Kata kunci: Fishbone Diagram, Gap Analysis, GMP, HACCP, SSOP, UMKM Sambal 

Kawani, 5W+1H 
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EVALUATION  OF COMPLIANCE WITH HACCP PREREQUISITE PROGRAMS 

THROUGH THE IMPLEMENTATION OF GMP AND SSOP AT SAMBAL KAWANI  

MSMEs

Najwa Dhauna Syifa 

ABSTRACT 

The implementation of a food safety system is one of the efforts that must be undertaken by 

the food industry, including Micro, Small, and Medium Enterprises (MSMEs), to ensure the 

quality and safety of the products produced. The implementation of Good Manufacturing 

Practices (GMP) and Sanitation Standard Operating Procedures (SSOP) is a basic feasibility 

(prerequisite program) that must be fulfilled by the food industry before implementing the 

Hazard Analysis and Critical Control Point (HACCP) system. The Sambal Kawani MSME is 

one of the small-scale industries that produces chili-based processed food products. This study 

aims to evaluate the level of personnel knowledge, analyze the level of compliance with GMP 

and SSOP, identify the root causes of gaps (GAP Analysis), and formulate recommendations 

for improvement based on 5W + 1H. This study uses a descriptive research method with a 

quantitative approach. Data collection was carried out through direct observation, interviews, 

documentation, and distribution of questionnaires to four respondents consisting of the owner 

and employees of the Sambal Kawani MSME production. Data analysis was conducted using 

descriptive statistics to measure the level of respondents' knowledge, followed by a Gap 

Analysis of the GMP and SSOP aspects based on the 2016 BPOM CPPOB Guidelines. The 

non-conformities found were analyzed using a Fishbone Diagram to determine the root cause 

of the problem, then recommendations for improvement were compiled using the 5W + 1H 

method. The results showed that the level of respondents' knowledge of HACCP, GMP, and 

SSOP was in the "Good" category with a percentage achievement of 100%. The GAP Analysis 

results showed that the level of GMP compliance in the Sambal Kawani MSME reached 

76.19%, which is classified as having met the GMP standard requirements. The labeling aspect 

achieved the highest achievement (100%), while the emergency handling aspect was the lowest 

(33.3%). SSOP achievement obtained an average percentage of 83.02% (having met the SSOP 

standard requirements), with the employee health and hygiene supervision aspect achieving the 

highest score (100%) and the control of hazardous chemicals being the lowest (65%). The 

fishbone diagram analysis identified five critical problem groups caused by human, method, 

material, machine, and environmental factors. The main root causes were the lack of written 

SOPs (chemical labeling, calibration, sanitation, and pest control), the lack of a calibration 

schedule for measuring instruments, inadequate emergency response facilities, and the still-

right-angled wall and floor corners. The 5W+1H recommendations for improvement included 

designating a specific person in charge, developing SOP documents and a daily monitoring 

logbook, labeling the calibration status of scales and thermometers, marking emergency 

evacuation routes, and gradually renovating wall corners to form curved shapes (coving). 
 

Keywords: Fishbone Diagram, Gap Analysis, GMP, HACCP, SSOP, Sambal Kawani, 5W+1H 
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