
ABSTRAK 

 

Judul laporan akhir ini adalah penerapan hygiene dan di kitchen kunyit restoran the anvaya beach 

resort bali, Tujuan penelitian ini adalah untuk mengetahui penerapan hygiene dan sanitasi di 

kitchen kunyit restaurant.Metode penelitian yang digunakan dalam penelitian ini adalah metode 

deskriptif, sedangkan tehnik pengumpulan datanya menggunakan tehnik observasion participant 

yaitu langsung teribat daam objek penelitian. Berdasarkan pengamatan selama penelitian dan 

uraian tentang penerapan hygiene  dan sanitasi di atas yang meliputi : Hygiene dan Sanitasi 

personal, Hygiene Sanitasi pada pengolahan makanan, dan Hygiene Sanitasi pada peralatan dan 

perlengkapan di kitchen kunyit restaurant sudah berjalan sesuai dengan standart penerapan hygiene 

dan sanitasi. Ada beberapa hal yang menunjukkan penerapan hygiene dan sanitasi kunyit 

restaurant belum optimal, yaitu hygiene dan sanitasi personal yang di karenakan ada sebagian cook 

dan cook helper kurang disiplin dalam penerapannya. 
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ABSTRACT 

The title of this final report is the application of hygiene and sanitation in the processing of food 

in the turmeric kitchen restaurant, the anvaya beach resort, Bali. The purpose of this study was to 

determine the application of hygiene and sanitation in the kunyit restaurant kitchen.The research 

method used in this research is descriptive method, while the data collection technique uses 

observation participant techniques, namely direct involvement in the research object. Based on 

observations during the research and description of the application of hygiene and sanitation 

above which includes: Personal Hygiene and Sanitation, Hygiene Sanitation on food, and Hygiene 

Sanitation on equipment and equipment in the restaurant's turmeric kitchen has been running in 

accordance with the standards of the application of hygiene and sanitation. There are several 

things that indicate the application of turmeric restaurant hygiene and sanitation is not optimal, 

namely personal hygiene and sanitation because there are some cooks and cook helper lack of 

discipline in its application. 
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