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ABSTRAK 

 

STUDI HIGIENE SANITASI MAKANAN PADA PEDAGANG KAKI 

LIMA DI TAMAN TAGEPE KOTA KUPANG TAHUN 2024 
Feby Elen Feni, Debora G. Suluh*) 

*) Program studi D III Sanitasi Poltekkes Kemenkes Kupang. 
Email: elenfeni24@gmail.com. 

 
xii + 57 halaman : tabel, gambar, lampiran 
 

 Higiene sanitasi makanan adalah upaya untuk mengendalikan faktor makanan, 

orang, tempat dan perlengkapannya yang dapat atau mungkin dapat menimbulkan 

penyakit atau gangguan kesehatan. Pedagang Kaki Lima adalah pelaku usaha yang 

melakukan usaha perdagangan dengan menggunakan sarana bergerak maupun tidak 

bergerak, menggunakan prasarana kota, fasilitas sosial, fasilitas umum, lahan dan 

bangunan milik pemerintah dan/atau swasta yang bersifat sementara/tidak menetap. 

Kasus diare di kota kupang pada tahun 2022 tercatat 359 kasus. tujuan penelitian 

ini adalah untuk mengetahui higiene sanitasi makanan pada pedagang kaki lima di 

Taman Tagepe Kota Kupang tahun 2024. Jenis penelitian ini adalah deskriptif. 

Variabel penelitian terdiri dari: Area lokasi, Personal higiene, Alat angkut pangan, 

Sanitasi peralatan, Pangan matang yang dijual. Populasi dan sampel penelitian 

adalah 12 pedagang kaki lima di Taman Tagepe Kota Kupang. Data penelitian yang 

diperoleh yaitu data primer dan data sekunder. Data primer diperoleh dengan cara 

observasi langsung di lapangan menggunakan form IKL gerai pangan jajanan 

keliling. Data kemudian diolah  menggunakan rumus keseluruhan skor =100-((nilai 

KTS hasil IKL / total KTS variabel) × 100). Data sekunder didapat dari penelitian 

sebelumnya tentang higiene sanitasi makanan. Hasilnya menunjukkan bahwa 

variabel area lokasi, personal higiene, sanitasi peralatan, dikategorikan 100% tidak 

memenuhi syarat, alat angkut pangan yang memenuhi syarat 3 (25%) dan tidak 

memenuhi syarat 9 (75%), pangan matang yang dijual yang memenuhi syarat 10 

(83,33%) dan tidak memenuhi syarat 2 (16,77%). data yang telah diolah akan 

disajikan dalam bentuk master tabel. Disimpulkan bahwa, kondisi Kesehatan 

lingkungan pedagang kaki lima di Taman Tagepe Kota Kupang yang memenuhi 

syarat 1% dan yang tidak memenuhi syarat 99%. Penulis menyarankan kepada 

pedagang agar menyediakan fasilitas dasar yaitu air bersih, jamban, dan saat 

mengolah pangan pedagang harus menggunakan alat pelindung diri. 
 

Kata kunci : Higiene, Sanitasi, Pedagang Kaki Lima  

Kepustakaan : 27 buah (2003-2023) 
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ABSTRACT 

 

STUDY ON FOOD HYGIENE AND SANITATION ON STREET 

VENDORS IN TAGEPE PARK, KUPANG CITY IN 2024 
 Feby Elen Feni, Debora G. Suluh*) 

*) D III Sanitation Study Program, Health Polytechnic, Ministry of Health, Kupang. 

Email: elenfeni24@gmail.com.  

 

xii + 57 pages : table, figures, attachments 

 

Food sanitation hygiene is an effort to control factors in food, people, places and 

equipment that can or may cause disease or health problems. Street vendors are 

business actors who carry out trading businesses using movable or immovable 

facilities, using city infrastructure, social facilities, public facilities, land and 

buildings owned by the government and/or private sector which are temporary/non-

permanent. Diarrhea cases in Kupang City in 2022 were recorded at 359 cases. The 

aim of this research is to determine food sanitation hygiene among street vendors 

in Tagepe Park, Kupang City in 2024. This type of research is descriptive. The 

research variables consisted of: Location area, Personal hygiene, Food 

transportation equipment, Sanitation equipment, Cooked food sold. The population 

and sample of the study were 12 street vendors in Taman Tagepe, Kupang City. 

The research data obtained are primary data and secondary data. Primary data was 

obtained by direct observation in the field using the IKL form of mobile snack food 

outlets. The data was then processed using the formula of overall score = 100-((KTS 

value of IKL results / total variable KTS) × 100). Secondary data was obtained from 

previous research on food sanitation. The results showed that the variables of 

location area, personal hygiene, sanitation equipment, were categorized as 100% 

unqualified, food transportation equipment that met the requirements 3 (25%) and 

did not meet the requirements 9 (75%), cooked food sold that met the requirements 

10 (83.33%) and did not meet the requirements 2 (16.77%). The data that has been 

processed will be presented in the form of a master table. It was concluded that, the 

environmental health condition of street vendors in Tagepe Park, Kupang City, who 

met the requirements of 1% and those who did not meet the requirements were 99%. 

The author suggests that traders should provide basic facilities, namely clean water, 

latrines, and when processing food, traders must use personal protective equipment. 

 

Keyword : Hygiene, Sanitation, Street Vendors 

Bibliography : 27 pieces (2003-2023) 
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