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ABSTRAK 

SANITASI RUMAH MAKAN DAN ANGKA KUMAN 

PERALATAN MAKAN PADA RUMAH MAKAN 

DI WILAYAH KELURAHAN OESAPA 

Concitha Cornelia Lousya Ndoen*) Byantarsih Widyaningrum*) 
*)Jurusan Kesehatan Lingkungan Poltekkes Kemenkes Kupang 

 

xi + 59 halaman : tabel, gambar, lampiran 

Kelurahan Oesapa merupakan wilyah dimana terdapat beberapa kasus yang 

berhubungan dengan sanitasi pada rumah makan. Tujuan dari penelitian ini adalah 

Untuk mengetahui sanitasi rumah makan dan angka kuman peralatan makan pada 

rumah makan di wilayah Kelurahan Oesapa. 

Penelitian ini bersifat deskriptif dengan variabel termasuk area luar rumah 

makan, pelayanan konsumen, dapur, angka kuman peralatan makan, dan legalitas. 

Sampel terdiri dari 21 Rumah Makan golongan A1 di Oesapa, menggunakan piring 

dan sendok sebagai alat makan yang dianalisis secara dekriptif dalam bentuk tabel. 

Hasil penelitian terhadap 21 rumah makan di kawasan Oesapa menunjukkan 

bahwa area outdoor restoran memenuhi syarat sebesar 19% dan tidak memenuhi 

syarat sebesar 81%, kawasan customer service memenuhi syarat dan sebesar 24%. 

Tidak ada aturan, dapur atau tempat memasak 100% benar, jumlah bakteri yang 

menempel pada peralatan makan 100% negatif, pengendalian restoran 19% legal 

dan 81% legal. 

Pengamatan menunjukan bahwa area luar, pelayanan konsumen, dapur, serta 

kebersihan alat makan di Rumah Makan memenuhi atau tidak memenuhi syarat. 

Pemilik diharapkan memperhatikan kebersihan dan legalitas (NIB) usaha mereka. 
 

Kata Kunci : Angka Kuman, alat makan, Rumah Makan 

Kepustakaan : 22 buah (2003 – 2023) 
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ABSTRACT 

SANITATION OF RESTAURANTS AND MICROBIAL COUNTS  

OF DISHES IN RESTAURANTS 

 IN THE URBAN VILLAGE OF OESAPA 

Concitha Cornelia Lousya Ndoen*) Byantarsih Widyaningrum*) 
*) Environmental Health Study Program Poltekkes Kemenkes Kupang 

 

xi + 59 pages, tables, pictures, attachments 
 

Oesapa Village is an area where there are several cases related to sanitation in 

restaurants. The purpose of this study was to determine the sanitation of restaurants 

and the number of germs on eating utensils in restaurants in the Oesapa Village 

area. 

This study is descriptive with variables including the outdoor area of the 

restaurant, customer service, kitchen, the number of germs on eating utensils, and 

legality. The sample consisted of 21 A1 restaurants in Oesapa, using plates and 

spoons as cutlery, which were analyzed descriptively in tabular form. 

The results of the study of 21 restaurants in the oesapa area, showed that the 

outdoor area of the restaurant met the requirements by 19% and did not meet the 

requirements by 81%, the customer service area met the requirements and did not 

meet the requirements by 24%. There are no rules, the kitchen or cooking area is 

100% correct, the number of bacteria on cutlery is 100% negative, the restaurant 

control is 19% legal and 81% legal. 

Observations show that the outdoor area, customer service, kitchen and 

cleanliness of eating utensils in the restaurant meet or do not meet the requirements. 

Owners are expected to pay attention to the cleanliness and legality (NIB) of their 

businesses. 
 

Keywords :  Bacteria count, cutlery, restaurants 

Libraries  : 22 pieces (2003-2023) 
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