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Intisari

Rumah makan di Indonesia sudah menjadi rahasia umum dimana masih minim pengetahuan
tentang standar higiene dan sanitasi terkait kesehatan. Diketahui pada saat observasi terdapat
beberapa penjamah makanan yang tidak menggunakan alat pelindung diri (APD) seperti celemek,
masker dan penutup kepala, serta ditemukan juga tempat makan dengan kondisi higiene dan
sanitasi yang kurang baik. Tujuan penelitian ini adalah untuk mengetahui hubungan tingkat
pengetahuan dan sikap terhadap praktik higiene penjamah makanan di rumah makan di wilayah
kerja Puskesmas Loa Bakung. Penelitian ini menggunakan jenis penelitian kuantitatif dengan
desain cross sectional, metode pengambilan sampel menggunakan total sampling sebanyak 61
tenaga penjamah makanan. Dari hasil analisis statistik hubungan tingkat pengetahuan dengan
praktik higiene diperoleh (pvalue= 0.000). Dan untuk sikap dengan praktik higiene diperoleh
(pvalue= 0.000). Sedangkan untuk hubungan lama kerja dengan praktik higiene diperoleh
(pvalue= 0.633). Dapat ditarik kesimpulan bahwa ada hubungan antara tingkat pengetahuan dan
praktik higiene, ada hubungan antara sikap dan praktik higiene, tidak ada hubungan antara lama
kerja dan praktik higiene.

Kata Kunci: Tingkat Pengetahuan, Sikap, Praktik Higiene, Lama Kerja
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The Relationship Between Level of Knowledge and Attitude Hygiene Practices
of Food Handlers in Restaurants in Area Loa Bakung Health Center
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Abstract

Dining houses in Indonesia have become a common secret where there is still little knowledge
about hygiene and sanitation standards related to health. It was known that at the time of
observation there were several food inspectors who did not use self-protective devices (APD)
such as aprons, masks and headgear, and also food places with poor hygiene and sanitation
conditions were found. The purpose of this study is to find out the relationship of knowledge level
and attitude to hygiene practices of food handler in restaurants in the Loa Bakung Health Center
working area. This study used a quantitative type of research with cross sectional design, a
sampling method using a total sampling of 61 foodstuffs. From statistical analysis the relationship
of knowledge levels with hygiene practices was obtained (pvalue= 0.000). And for attitudes with
hygiene practices it is obtained (pvalue= 0.000). As for the long-term relationship of work with
hygiene practices, it was obtained (pvalue= 0.000). It can be concluded that there is a
relationship between knowledge level and hygiene practice, there is a relationship between
attitude and hygiene practice, there is no relationship between length of work and hygiene
practice.

Keywords: Knowledge Level, Attitude, Hygiene Practice, Length of Work
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