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ABSTRAK

Snack foods are food and drinks that are processed by food producers at the point of
sale and/or served as food ready for sale to the general public. Contaminated food can be
caused by food sanitation hygiene that does not meet health requirements. Fried foods are one
of the snack foods sold by street vendors. This research aims to determine the implementation
of the health principles of sanitation for fried snack foods. The impact of consuming fried
food continuously and excessively can have bad effects on the body, including obesity,
increasing the risk of coronary heart disease and cancer due to carcinogenic substances
produced from the frying process. The type of research used in this research is descriptive
observational with a cross sectional approach. The population in this study were all fried food
sellers in Tamalanrea, totaling 29 people. The sample in this research was all fried food
sellers in Tamalanrea, namely 29 people, with a sampling technique using exhaustive
sampling. The research results showed that of the 29 respondents, 27 respondents met the
food selection requirements, 22 respondents met the food storage requirements, 26
respondents (89.7%) met the food processing requirements, 24 respondents (82.8%) met the
food storage requirements, 27 respondents (93.1%) met the requirements for transporting

food, and 23 respondents (79.3%) met the requirements for serving food.
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1.

Introduction

Snack food is food and drink that is processed by food craftsmen at the point of
sale and/or served as ready-to-eat food for sale to the public other than those served in
catering services, restaurants/restaurants and hotels (Kepmenkes RI, 2003).

According to the Regulation of the Minister of Health of the Republic of
Indonesia Number 1096/MENKES/PER/V1/2011 concerning Jasaboga Sanitation
Hygiene, food hygiene and sanitation is an effort to control the risk factors for
contamination of food, whether originating from food ingredients, people, places and
food-making equipment. safe to eat. Contaminated food can be caused by food hygiene
that does not meet health requirements. Food and drinks that meet health requirements
must be subject to hygiene and sanitation supervision.

The Word Health Organization explains that foods rich in carbohydrates or flour
that have been fried or cooked at high temperatures can stimulate the formation of
carcinogenic compounds that trigger cancer, namely acrymalides. Fried snacks that are
high in trans fats will also make a person prone to coughing and slow down gastric
emptying.

Urban communities are currently very fond of instant food. Fried foods, which
are a type of instant food, are currently very easy to get because they are often sold on
the roadside. Fried food served on the street is usually not placed in a closed container.
So that dust, vehicle fumes and dirt easily stick to it. Fried foods that are tightly wrapped
and sold in places where there are not many motorized vehicles will be safer to consume
(Ardalina, 2012).

Fried foods are one of the snack foods sold by street vendors. Fried food is a type
of food that is fried using oil. Fried food has a crunchy, savory and delicious taste, at a
very affordable price. In Indonesia, fried food is a popular snack. Fried food sellers can
be found on the side of the road or walking around with poles or carts. Ingredients coated
in flour batter and fried include; fried banana, tempeh, tofu, sweet potato, cassava,
namely fried cassava flour, breadfruit, and bakwan, namely flour dough mixed with

chopped cabbage and carrots. One type of popular fried food is tofu, corn fritters and
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potato fritters are also included in the fried food category. Fried foods are usually eaten
with chili sauce and chili peppers. However, the impact of consuming fried foods
continuously and excessively can have bad effects on the body, including obesity,
increasing the risk of coronary heart disease and cancer due to carcinogenic substances
produced from the frying process.

In the food and beverage production process, sanitary hygiene measures, which
are part of environmental health, as well as hazard analysis and critical control points
(HACCP: Hazard Analysis Critical Control Point) are important efforts to avoid
contamination of production results. There are six principles of hygiene and sanitation
that need to be considered in the food and beverage processing process, namely selecting
food ingredients, storing food ingredients, food processing, storing cooked food,
transporting food, and serving food (Ministry of Health, 2004).

There are many types of snack foods and they vary greatly, in form, necessity and
price. Generally, snack foods can be divided into 4 groups, namely:

a. Main foods such as: rames rice, rawon rice, pecel rice. And others;

b. Food or snacks for example: cakes, onde-onde, Barongko, Taripang fried bananas,
and so on.

c. Beverage categories, iced drinks, fruit ice, tea, coffee, dawet and so on;

d. Fresh fruits such as mango, durian and others (Asan, 2015).

2. Research Method

This research is a descriptive observational study with a cross sectional
approach, namely knowing the description of the hygiene and sanitation of fried snack
foods in Tamalanrea. Population is the entire data source needed in a study (Notoatmodjo,
2010). The population in this study were all fried food sellers in Tamalanrea, totaling 29
people. The sample is part of the population selected in a certain way so that it can
represent the population (Notoatmodjo, 2010). The sampling technique in this research
was exhaustive sampling. According to Murti (2006), exhaustive sampling is a technique

for selecting samples using a survey of the entire existing population or taking all
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members of the population as samples, so the sample used is all fried food sellers in

Tamalanrea, namely 29 people.

3. Results And Discussions

a. Result

Karakteristik Responden
1. Age

Age is a unit of time that measures the time a creature has existed, whether alive

or measured from birth until that age is calculated (Notoatmodjo, 2003). The

distribution of respondents by age group is presented in table 4.1 below:

Table 4.1

Distribution of Respondents by Age Group
Fried Seller in Tamalanrea

No Age Group Amount
N %
1 21-30 8 27,6
2 31-40 11 37.9
3 41-50 10 34,5
Total 29 100

Table 4.1 shows that of the 29 respondents (100%) the most respondents were

in the 31-40 year age group with 11 respondents (37.9%) and the fewest were in the

21-30 year age group with 8 respondents (27 .6%).

2. Gender
Calamine is a type of analytical concept used to identify differences between

men and women from a non-biological perspective, namely from social, cultural

and psychological aspects ((Notoadmodjo, 2012).

The distribution of respondents based on gender is presented in table 4.2 below:

Distribution of Respondents Based on Gender

Table 4.2

Fried Seller in Tamalanrea

No

Gender

Amount

|

%

553

International Journal of Health Sciences is licensed under a Creative Commons Attribution 4.0
International License



http://creativecommons.org/licenses/by/4.0/
http://creativecommons.org/licenses/by/4.0/
http://creativecommons.org/licenses/by/4.0/
https://jurnal.agdosi.com/index.php/IJHS/index

e-1SSN : 2987-0836 DOI : https://doi.org/10.59585/ijhs
Publish : Association of Indonesian Teachers and Lecturers

International Journal of Health Sciences (IJHS)
Journal Homepage : https://jurnal.agdosi.com/index.php/1JHS/index
Volume 1 | Number 4 | Desember 2023 |

1 Man 16 55,2
2 Woman 13 44,8
Total 29 100

Source: Primary Data March 2020

The distribution of respondents based on gender among fried food traders in
Tamalanrea can be seen that there were 16 male respondents or (55.2%) and 13

female respondents or (44.8%).

3. Level of education
Education level is a continuous stage of education, which is determined based on
the level of development of students. School education levels consist of primary
education, secondary education, and secondary higher education (Notoatmodjo,
2003).
The distribution of respondents based on gender is presented in table 4.2 below

Table 4.3
Distribution of Respondents Based on Education Level
At a fried food seller in Tamalanrea

No Level of education Amount
N %
1 Finished elementary 3 10,3
school
2 Completed junior high 8 27,6
school/secondary degree
3 Completed high 17 58,6
school/secondary degree
4 S1 1 3,4
Total 29 100

Source: Primary Data March 2020

Table 4.3 shows that of the 29 respondents (100%) of fried food sellers in
Tamalanrea, there were 3 respondents or (10.3%) with an education level of more than
elementary school, as many as 8 respondents or (27.6%) had completed junior high
school, 17 respondents or (58.6%) graduated from high school/secondary degree, and

as many as 1 respondent or (3.4%) had a bachelor's degree.
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« Analisis Univariat

Univariate analysis was carried out to explain the characteristics of each
variable studied, both the independent variable and the dependent variable. The
dependent variable in this research is the application of the principles of food
sanitation hygiene and the independent variables in this research are the selection of
food ingredients, storage of food ingredients, food processing, food storage, food
transportation and food serving.

a. Selection of Food Ingredients
Selection of food ingredients is the selection of all ingredients, both processed and
unprocessed, as well as food additives (Permenkes RI, 2011).

Table 4.4
List of Fried Snacks and Fried Snack Ingredients
Available in Tamalanrea

No | Type of Fried Manufacturing Materials
1 Know the Tofu, wheat flour, laksa, bean sprouts,
content flavoring water, cooking oil
2 Kandoang Wheat flour, water, cabbage, flavorings,
bean sprouts, cooking oil
3 Fried bananas Wheat flour, banana, water, flavoring
4 Fried tempe Tempeh, wheat flour, water, flavorings,
cooking oil
5 Fried sweet Sweet potatoes, wheat flour, water,
potatoes flavorings, cooking oil
6 Banana Molen Bananas, flour, sugar, water, flavorings,
cooking oil
Table 4.5
Distribution of Respondents Based on Material Selection
Food at a fried food seller in Tamalanrea
No Assessment criteria Amount
N %
1 Qualify 27 93,1
2 Not eligible 2 6,9
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| Total | 29 | 100 |
Source: Primary Data March 2020

Table 4.5 shows that of the 29 respondents or (100%) there were 27
respondents or (93.1%) who met the requirements for selecting food ingredients,
while 2 respondents or (6.9%) did not meet the requirements for selecting food
ingredients. This happens because there are still fried food sellers who use food

ingredients that are in poor physical condition.

Table 4.6
Distribution of Respondents Based on Material Selection
Food at a fried food seller in Tamalanrea

No Question Yes No

N % N %
1 | Do you use good quality food 25 1832 | 4 | 138
ingredients?
2 | Is the physical condition of the food 23 | 793 | 6 | 20,7
ingredients in good condition?

3 | Do you use packaged food 22 | 759 | 7 | 24,1
ingredients?
4 | Are packaged food ingredients 21 | 724 | 8 | 27,6

registered with the Ministry of Health?
5 | Do the food ingredients you use donot | 14 | 48,3 | 15 | 51,7
contain dangerous ingredients (borax
preservative, formaldehyde, textile
dyes)?

6 | Are the food ingredients obtained from | 22 | 759 | 7 | 24,1
sales places supervised by the
government?

Source: Peimer Data March 2020

Table 4.6 shows that 29 respondents (100%), 25 respondents or (83.2%) used
good quality food ingredients, 23 respondents or (79.3%) used food ingredients in
good condition, 22 respondents (75.9% ) use packaged food ingredients, 21
respondents (72.4%) use packaged food ingredients that are registered with the health

department, 14 respondents or (48.3%) do not use dangerous food ingredients (borax
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preservatives, formalin, and textile dyes), and 22 or (75.9%) respondents used food

ingredients that came from sales places supervised by the government.

Table 4.7

Distribution of Respondents Based on Material Selection
Food at a fried food seller in Tamalanrea

Question Yes No
No n % n %
1 | The physical condition of food 22 | 759 | 7 | 241
ingredients is in good condition
2 | Food ingredients from official 27 | 93,1 2 6,9
sources

Source: Primary Data March 2020

used food ingredients in good condition while 7 respondents (24.1%) did not use food
ingredients in good condition and 27 respondents (93 .1%) use food ingredients from

official sources while 2 respondents or (6.9%) do not use food ingredients from

Table 4.7 shows that 29 or (100%) respondents, 22 or (75.9%) respondents

official sources.

b. Food Storage

Food storage is the storage of food ingredients separately from other food raw

materials, clean, closed and stored in similar conditions and on shelves (Permenkes

RI, 2011).

Table 4.8

Distribution of Respondents Based on Material Storage
Food at a fried food seller in Tamalanrea

No Research criteria Amount
Qualify N %
1 | Not eligible 22 75,9
2 Research criteria 7 24,1
Total 29 100

Source: Primary Data March 2020

Table 4.8 shows that 29 or (100%) respondents, 22 respondents (75.9%) met

the requirements for selecting food ingredients and 7 respondents (24.1%) did not
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meet the requirements for selecting food ingredients. This happens because food
ingredients are not stored in the same way and on shelves, there are still fried food
sellers who do not have a special place to store food ingredients and cooked food, and
there are still fried food sellers who store food ingredients in temperature and

humidity conditions. which is not appropriate.

Table 4.9
Distribution of Respondents Based on Material Storage
Food at a fried food seller in Tamalanrea
No Question Yes No
N % n %
1 | Do you have a special place for storing 16 | 552 | 13 | 44,8
food?
2 | Is the raw material storage area clean 20 | 69,0 9 31,0
and watertight?
3 | Are the storage temperatures and 16 | 552 | 13 | 44,8
humidity appropriate for the type of
food?
4 | Are food ingredients placed separately 27 | 93,1 2 6,9
from cooked food?
5 | Does the food storage area not become a 21 | 724 8 27,6
nest and hiding place for insects, mice
and other pests?
6 | Are foodstuffs stored in the same way 13 | 448 | 16 | 55,2
and on shelves?
7 | Do you store food that spoils quickly in 22 | 75,9 7 24,1
the refrigerator and dry food in a dry,
non-humid place?
Source: Primary Data March 2020

Table 4.9 shows that 29 respondents (100%), there are 16 respondents (55.2%)
who have a special place to store food ingredients, 20 respondents (69.0%) have a
place to store food ingredients that is clean and watertight, 16 respondents (55.2%)
have a place to store food ingredients that is appropriate to the temperature and
humidity of the type of food, 27 respondents (93.1%) separate storage places between

food ingredients and food, 21 or (72.4%) respondents have a place storage of
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foodstuffs that do not become nests and hiding places for insects and rats, and other
pests, 13 or (44.8%) respondents stored foodstuffs in the same way and on shelves,
and 22 respondents (75.9%) stored Food items that spoil quickly are refrigerated and
dry foodstuffs are stored in dry, non-humid places.

Table 4.10
Distribution of Respondents Based on Material Storage
Food at a fried food seller in Tamalanrea

No Question Yes No

n % n %
1 | Storage temperature and humidity | 12 | 41,4 | 17 | 58,6
according to the requirements of the
food type

2 | Food storage areas are protected | 19 | 655 | 10 | 34,5
from contamination by bacteria,
insects, mice and other animals

3 | Separate placement from finished | 27 | 93,1 2 6,9

food

4 | The place is clean and well 15 | 51,7 | 14 | 48,3
maintained

5 | Stored in similar rules and arranged | 14 | 48,3 | 15 | 51,7
on shelves

6 | Food ingredients do not stick to 11 | 379 | 18 | 62,1

floors, walls and ceilings
Source: Primary Data March 2020

Table 4.10 shows that 29 respondents (100%), there are 12 respondents
(41.4%) store food ingredients at a temperature and humidity that is in accordance
with the requirements for the type of food ingredients, 19 respondents (65.5%) have
safe storage places for food ingredients. from contamination by bacteria, insects, mice
and other animals, 27 respondents or (93.1%) separate the storage of food ingredients
and cooked food, 15 respondents (51.7%) have a clean and well-maintained food

storage area, 14 respondents (48.3%) stored food ingredients in similar arrangements
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and on shelves, and 11 respondents (37.9%) did not store food ingredients on the
floor, walls and ceiling.

c. Food Processing
Food processing is all activities carried out to process food starting from preparing
ingredients, washing, mixing and cooking (Permenkes RI, 2011).

Table 4.11
Distribution of Respondents Based on Food Processing
At the fried food seller in Tamalanrea

No Assessment criteria Amount
N %
1 Qualify 26 89,7
2 Not eligible 3 10,3
Total 29 100

Source: Primary Data March 2020

Table 4.11 shows that 29 respondents (100%), 26 respondents (89.7%) met the
food processing requirements, while 3 respondents (10.3%) did not meet the food
processing requirements. This happens because of the lack of awareness of food
handlers to wear work clothes and aprons when processing food and the lack of
awareness to always replace cooking oil that is no longer suitable for use and there are

still food processing or kitchens that meet food sanitation hygiene requirements.

Table 4.12
Distribution of Respondents Based on Food Processing
At a fried food seller in Tamalanrea

No Question Yes No

N % N %
1 | Do you wash your hands using 19 | 655 | 10 | 345
running water and soap before
processing food?

2 | Do you wash food ingredients in 22 | 759 7 24,1

running water before processing?

3 | Do you wear work clothes and apron | 10 | 345 | 19 | 65,5
560
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when preparing food?
4 | Do you wash equipment before and 28 | 96,6 1 3,4
after processing food?
5 | Do you always change cooking oil? 11 | 379 | 18 | 621
6 | Does the food processing area or 13 | 448 | 16 | 55,2
kitchen meet the technical
requirements for food sanitation
hygiene?

Source: Primary Data March 2020

Table 4.12 shows that 29 respondents (100%), there are 19 respondents
(65.5%) wash their hands using running water before processing food, 22 respondents
(75.9%) always wash food ingredients in running water before processing, 10
respondents (34.5%) use work clothes and apron when processing food, 28
respondents (96.6%) wash equipment before and after processing food, 11
respondents (37.9%) always change cooking oil, and 13 respondents (44%) .8%) have
a food processing place or kitchen that meets the technical requirements for food
hygiene and sanitation.

Table 4.13
Distribution of Respondents Based on Food Processing
At a fried food seller in Tamalanrea

No Question Yes No
N % n %
1 | Wash hands with soap and running 13 | 44,2 | 16 | 55,2
water before handling food
2 | Wear work clothes and apron 10 | 345 | 19 | 655
3 | Smoking while preparing food 17 | 58,6 | 12 | 41,4
4 | Using jewelry when preparing food 11 | 379 | 18 | 62,1
5 | Use tools when processing food 21 (724 | 8 | 27,6
6 | Keep your hands, hair, nails and clothes 21 (724 | 8 | 27,6
clean every time you prepare food
Food processing areas are easy to clean 27 [93,1| 2 | 6,9
Use oil that is still clear 9 |31,0| 20 | 69,0
9 | There is a place to wash hands and 7 1241|221 759
equipment using clean running water
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10 | The equipment used is clean 26 |89,7| 3 | 10,3
11 | The cooking utensils used are rust-proof, | 26 | 89,7 | 3 | 10,3
not deformed, do not emit dangerous
toxic heavy metals, and are easy to clean
Source: Primary Data March 2020

Table 4.13 shows that 29 respondents (100%), 13 respondents (44.2%) washed
their hands using soap and running water before processing food, 10 respondents
(34.5%) used work clothes and apron when processing food, 17 respondents (58.6%)
smoked when processing food, 11 respondents (37.9%) used jewelry when processing
food, 21 respondents (72.4%) used tools when processing food, 21 respondents
(72.4%) %) keep hands, hair, nails and clothes clean every time you process food, 27
respondents (93.1%) use tools that are easy to clean when processing food, 9
respondents (31.0%) use cooking oil that is still clear, 7 respondents (24.1%) provided
a place to wash their hands with running water and soap, 26 respondents (89.7%) used
food processing equipment that was clean, and 26 respondents (89.7%) used
equipment that was stainless, not defects, easy to clean and does not emit toxic heavy
metals.

d. Food Storage
Food storage is storage that is stored in clean containers, free from vectors and the
storage area is covered with a bottom (Permenkes RI, 2011)

Table 4.14
Distribution of Respondents Based on Food Storage\
At a fried food seller in Tamalanrea

No Assessment criteria Amount
N %
1 Meet the conditions 24 82,8
2 Not eligible 5 17,2
Total 29 100

Source: Primary Data March 2020
Table 4.14 shows that 29 respondents (100%), 24 respondents (82.8%) met the

requirements for food storage principles, and 4 respondents (17.2%) did not meet the
requirements for food storage. This occurs due to a lack of awareness among food
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handlers to place food in closed storage areas that are protected from dust and
pollution, and there are still fried food sellers who store food at temperatures that are
not suitable for the type of food.

Table 4.15
Distribution of Respondents Based on Food Storage
At a fried food seller in Tamalanrea

No Question Yes No

N % n %
1 | Isthere a special place to store fried 29 | 100 | O 0
chili sauce?
2 | Do you always clean the storage area 25 1862 | 4 | 138
before using it?
3 | Isthe place you use to store food (fried | 10 | 34,5 | 19 | 65,5
food) closed?
4 | Don't you mix cooked food with raw 22 | 759 | 7 | 24,1
food?

5 | Do you pay attention to the temperature | 15 | 51,7 | 14 | 48,3
where finished food is stored?
6 | Isthe fried food storage area closed 10 | 345 | 19 | 65,5
(protected from dust and pollution)?
Source: Primary Data March 2020

Table 4.15 shows that 29 respondents or (100%), there are 29 respondents
(100%) provide a special place to store fried chili sauce, 25 respondents (86.3%)
always clean the food storage place before use, 10 respondents (34.5%) %) use a
closed place to store food (fried food), 22 respondents (75.9%) do not mix the storage
of food ingredients and cooked food, 15 respondents (51.7%) always pay attention to

the temperature and humidity of the food storage place.

Table 4.16
Distribution of Respondents Based on Food Storage
At a fried food seller in Tamalanrea
| No | Question | Yes No
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n % n %
1 | The storage area is clean and in good 24 | 828 | 4 7,2
condition
2 | The storage area is well closed 4 | 138 | 25 | 86,2
3 | Food is protected from dust 3 10,3 | 27 | 89,7
4 | Food is protected from harmful 20 | 690 | 9 31
chemicals

Source: Primary Data March 2020

Table 4.16 shows that 29 respondents (100%), 24 respondents (82.8%) have
food storage places that are clean and in good condition, 4 respondents (13.8%) have
food storage places that are well closed, 3 respondents ( 10.3%) have a closed food
storage area so that the food is protected from dust, and 20 respondents (69.0%) have
a food storage area protected from dangerous chemicals.

e. Snack Food Transportation
Transporting snack foods is moving food from a storage area to a serving area by

paying attention to the use of transport equipment and cleanliness (Permenkes RI,

2011).
Table 4.17
Distribution of Respondents Based on Transportation
Food at a fried food seller in Tamalanrea

No Assessment criteria Amount
n %
1 Qualify 27 93,1
2 Not eligible 2 6,9
Total 29 100

Source: Primary Data March 2020

Table 4.17 shows that 29 respondents (100%), 27 respondents (93.1%) met the
requirements for transporting food, and 2 respondents (6.9%) did not meet the
requirements for transporting food. This is because there are still fried food traders

who do not use special vehicles when transporting food.

Table 4.18
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Distribution of Respondents Based on Transportation

Food at a fried food seller in Tamalanrea

No Question Yes No
N % n %

1 | Does each food (fried food) have itsown | 22 | 75,9 | 7 | 24,1
container/place?

2 | Are the carts used to transport food 26 | 89,7 | 3 | 10,3
always cleaned before use?

3 | Do you use special vehicles to transport 13 | 44,8 | 16 | 55,2
groceries and cooked food?

4 | Are cooked food and ingredients not 24 | 828 | 5 | 17,2
mixed with dangerous and toxic
substances?

5 | Do you use containers that are intact, 25 | 862 | 4 | 13,8
strong, rust free and of adequate size for
the amount of food to be placed?

Source: Primary Data March 2020

before using it to transport food (fried food), 13 respondents (44.8%) use special
vehicles to transport food ingredients and cooked food, 24 respondents (82.8%) do not
mix food ingredients and cooked food with dangerous and toxic chemicals, and 25

respondents (86 .2%) use containers that are intact, strong, not rusty and the size is

ap

Table 4.18 shows that 29 respondents (100%), 22 respondents (75.9%) have

their own container/place to store fried food, 26 respondents (89.7%) clean the cart

propriate to the amount of food to be placed.

Table 4.19

Distribution of Respondents Based on Transportation

Food at a fried food seller in Tamalanrea

No Question Yes No
N % n %
1 | The container used for fried chili sauce | 28 | 96,6 | 1 3,4
is intact, rust-proof, leak-proof, and the
size fits the ingredients it is placed in
2 | Each food has its own container 20 | 69,0 | 9 | 31,0
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3 | Fried foods and chili sauce are placed in | 21 | 72,4 | 8 | 27,6
a clean and closed container

4 | Not mixed with dangerous and toxic 27 1931 2 | 69
materials
5 | Using special vehicles to transport 5 | 17,2 | 24 | 82,8

groceries and cooked food
Source: Primary Data March 2020

Table 4.19 shows that 29 respondents (100%), there are 28 respondents

(96.6%) who use containers to store fried chili sauce that are intact, rust-proof, leak-
proof, and the size is appropriate to the material in which they are placed, 20
respondents (69, 0%) placed food in their respective places, 21 respondents (72.4%)
placed fried food and chili sauce in a clean and closed place, 27 respondents (93.1%)
food was not mixed with dangerous and toxic ingredients, 5 respondents (17, 2%) use
special vehicles to transport groceries and cooked food.

f. Food Serving
Serving snack food is serving snack food to consumers using clean containers, and

serving time < 6 hours after the food is finished cooking (Permenkes RI, 2011).

Table 4.20
Distribution of Respondents Based on Food Serving
At a fried food seller in Tamalanrea

No Assessment criteria Amount
N %
1 Qualify 23 79,3
2 Not eligible 6 20,7
Total 29 100

Source: Primary Data March 2020

Table 4.20 shows that 29 respondents (100%), 23 respondents or (79.3%) met
the requirements for serving snacks, and 6 respondents (20.7%) did not meet the
requirements for serving food. This can happen because there are still fried food
sellers who still serve food when they suffer from coughs, colds and diarrhea, there

are still fried food sellers who don't use gloves and tools when serving food.
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Table 4.21
Distribution of Respondents Based on Food Serving
At a fried food seller in Tamalanrea

No Question Yes No

N % n %
1 | Do you still serve food when you suffer 14 | 48,3 | 15 | 51,7
from coughs, colds and diarrhea?

2 | Do you use gloves and tools when 18 | 62,1 | 11 | 37,9
serving food?

3 | Is the equipment used to collect fried 26 | 89,7 | 3 | 10,3
food clean, intact and undamaged?

4 | Do you always check food before 19 | 655 | 10 | 345
serving?

5 | Do you separate fried foods, chili sauce 20 | 690 | 9 31
and chilli seeds?
Source: Primary Data March 2020

Table 4.21 shows that 29 respondents (100%), there were 14 respondents or
(48.3%) who when suffering from coughs, colds and diarrhea still served food, 18
respondents (62.1%) used gloves and tools when serving food. , 26 respondents
(89.7%) use equipment that is clean, intact and undamaged when serving food, 19
respondents (65.5%) always check the food before serving, and 20 respondents

(69.0%) separate the serving place between fried foods, chili sauce and chili seeds.

Table 4.22
Distribution of Respondents Based on Food Serving
At a fried food seller in Tamalanrea

No Question Yes No
N % n %
1 | Wear work clothes and apron when 11 | 37,9 | 18 | 62,1
serving food
2 | If yes, the seller wears clean work 8 276 | 21 | 73,3
clothes and apron when serving food
3 | Smoking when serving food 16 | 55,2 | 13 | 44,8
4 | Wear jewelry when serving food 12 | 414 | 17 | 58,6
5 | Eating or chewing when serving food 12 | 414 | 17 | 58,6
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6 | Keep your hands, hair and nails clean 14 | 48,3 |15 | 51,7
when serving food

7 | Use gloves and tools when serving food | 15 | 51,7 | 14 | 48,3

8 | Food serving places or containers are 22 | 759 | 7 | 24,1
free from dust

9 | Use clean plastic to wrap fried foods 23 | 793 | 6 | 20,7

Source: Primary Data March 2020

Table 4.22 shows that 29 respondents (100%), there were 11 respondents or

(37.9%) used work clothes and aprons when serving food, 8 respondents (27.7%)

wore clean work clothes and aprons when serving food , 16 respondents (55.2%)

smoked when serving food, 12 respondents (41.4%) wore jewelry when serving food,

12 respondents (41.4%) ate or chewed when serving food, 14 respondents (48 .3%)

keep hands, hair and nails clean when serving food, 15 respondents (51.7%) use

gloves and tools when serving food, 22 respondents (75.9%) use free places or

containers from dust to serve food, and 23 respondents (79.3%) used clean plastic to

wrap fried foods.

b. Discussion

a) Overview of Food Ingredient Selection for Fried Food Sellers in Tamalanrea in

2020.

Selecting good food ingredients can be seen through their physical characteristics
and quality. The qualities of good food ingredients are food ingredients that are
free from chemical contamination such as pesticides and damage (Kusmayadi,
2008). Good food ingredients are ingredients that are protected from pollution,
including chemical pollution caused by pesticides and also damage. Good food
ingredients are food ingredients that are protected from contamination and
damage.

The results of Univariate Analysis showed that of the 29 respondents (100%),
there were 2 (6.9%) respondents who did not meet the requirements for selecting
food ingredients. Based on the results of field observations, there are fried food

traders who still use food ingredients that contain preservatives, there are food
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b)

ingredients obtained from sales places that are not supervised by the government,
there are food ingredients that are not in good condition. The use of damaged or
poor quality food ingredients can affect the quality of the food produced. The use
of food ingredients that are not in good condition if they continue to be consumed
can cause health problems such as diarrhea and other digestive disorders.

Based on the results of observations, it shows that there is still use of food
ingredients in poor condition, this can certainly affect the quality and hygiene of
the food itself and the impact that can result from the use of damaged food
ingredients can result in diarrhea and other digestive disorders. Traders are
expected to use food ingredients of good quality, traders still use food ingredients
that contain preservatives and colorings, there are still food ingredients that are of
poor quality, and there are still food ingredients obtained from unofficial sources.
Description of food storage at fried food sellers in Tamalanrea in 2020.

Storing food ingredients is a process so that food ingredients are not easily
damaged and do not lose their nutritional content (Kusmayadi, 2008). Before
storing food, it must be cleaned first. One way to clean food is to wash the food,
then dry it first so that there is no water in the food, and then store it in a clean
place and at a low temperature. Food storage areas must be protected from
possible contamination by bacteria, insects, mice and other animals, as well as
dangerous chemicals.

The results of the Univariate Analysis showed that of the 29 respondents (100%)
there were 22 respondents (75.9%), who met the requirements for storing
foodstuffs, which was because 27 respondents separated the storage area between
foodstuffs and food. Separating the storage of food ingredients and food aims to
avoid contamination of pathogenic bacteria from food ingredients to finished or
cooked food. Store wet food ingredients in the refrigerator to keep the food
ingredients from getting damaged and stay fresh, and dry food ingredients are

stored in a clean, non-humid place.
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Based on observations made at fried food sellers, there are still fried food sellers
who store food ingredients that do not match the temperature and humidity of the
type of food ingredients. Storage of perishable foodstuffs should be at a
temperature of 70 to 100 C, while dry foods should be at a temperature of 250 C
to 300 C.

There are respondents whose food storage areas are not protected from
contamination from bacteria, insects, mice and other animals, the majority of
respondents do not store food ingredients in the same way and on shelves, there
are respondents whose food ingredients stick to the floor, walls.

Overview of food processing at fried food sellers in Tamalanrea in 2020

Based on the results of Univaiat's analysis, it shows that 26 respondents (89.7%)
meet the requirements for food processing, where the majority of food handlers
wash their hands using running water and soap before processing food, wash
food ingredients in running water before processing, wash equipment before and
after processing food. This is in line with research conducted by Evi Naria
(2015), where more traders fulfill the requirements for the principles of food
processing, namely the variables of equipment used, the processing place is
watertight and easy to clean, lighting in the processing place meets the
requirements, clothing used in clean conditions and no smoking when processing
food.

Based on observations, it shows that most food handlers do not wash their hands
using soap and running water before processing food, which can result in
contamination of food with bacteria, transfer of disease and transfer of germs due
to contamination between humans and food.

There are traders who do not wear work clothes and aprons. The function of an
apron is to protect clothing from exposure to stains and prevent bacterial
contamination from clothing to the food being processed. The cleanliness of
work clothes used to handle food must always be considered, food handlers' work

clothes must always be clean, this is done to maintain food hygiene and also
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prevent contamination of pathogenic bacteria from the clothes used. Work
clothes should be differentiated from daily clothes. It is recommended to change
and wash clothes periodically, this is done to reduce the risk of contamination by
pathogenic bacteria.

The results of the observations also found that oil had been used repeatedly, if
this continues to be done it could be harmful to consumers' health. Continuous
use of cooking oil without replacing it can produce free fatty acids. Apart from
that, it will also produce carbonyl compounds and peroxides which can cause
chronic poisoning in humans. Repeated use of cooking oil can cause carcinogenic

substances which are risk factors for cancer, obesity and coronary heart disease.

4. Conclusion

The results of the research and discussion carried out regarding the Description of

the Implementation of the Principles of Hygiene Sanitation for Snack Foods (Fried

Foods) in Kambu District in 2020, several conclusions can be drawn as follows:

1)

2)

3)

4)

Characteristics of selecting food ingredients: 27 respondents (93.1%) met the
requirements for selecting food ingredients, while 2 respondents (6.9%) did not meet
the requirements for selecting food ingredients. This happens because there are still
fried food traders who use good quality food ingredients.

Characteristics of food storage: 22 respondents (75.9%) met the requirements for
selecting foodstuffs, while 7 respondents (24.1%) did not meet the requirements for
selecting foodstuffs, this happened because foodstuffs were not stored according to
similar rules and were still There were respondents who did not store food at the
appropriate temperature and humidity.

Characteristics of food processing: 26 respondents or (89.7%) met food processing
requirements, while 3 respondents (10.3%) did not meet food processing
requirements, this happened because of the lack of awareness of food handlers to wear
work clothes and aprons. when processing food.

Characteristics of food storage: 24 respondents (82.8%) met food storage

requirements, while 5 respondents (17.2%) did not meet food storage requirements.
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This happens because of the lack of awareness of fried food sellers to place food in a
closed place and avoid dust and pollution.

5) Characteristics of food transportation: 27 respondents (93.1%) met the food
transportation requirements, while 2 respondents (6.9%) did not meet the food
transportation requirements. This happens because there are no special vehicles used
to transport groceries and food.

6) Characteristics of food serving: 23 respondents (79.3%) met the food serving
requirements, while 6 respondents (20.7%) did not meet the food serving
requirements. This happens because food handlers do not use tools and gloves when

serving food.
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