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ABSTRACT

Background: Food service in hospitals must comply with established
hygiene and sanitation standards to avoid disease contamination, hygiene focuses
on the cleanliness of individual food handlers, while sanitation maintains a healthy
environment. Objective: to analyze the application of hygiene and sanitation in food
service in the nutrition installation of RSUD dr. Soedomo Trenggalek. Research
method: This research is qualitative descriptive with observational method. The
data in this study were analyzed descriptively. Results: The physical feasibility test
of food hygiene and sanitation in the Nutrition Installation of RSUD dr. Soedomo
Trenggalek obtained a score percentage of 98.9%, included in the category of
feasibility for hygiene and sanitation of catering services group B. The assessment
of food handler behavior obtained an average of 75% which is included in the good
category. The assessment of food handler knowledge was 96% in the good category.
Conclusion: Shows that food service in the nutrition installation of RSUD dr.
Soedomo Trenggalek has been managed well according to the principles of hygiene
and sanitation to prevent the risk of contamination.
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