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Gambaran Penyelenggaraan Produksi, Pemberian, Dan Daya Terima Makan
Bergizi Gratis (MBG) Di Dapur SPPG Kesambi Drajat 03 dan SMKN 1 Kota
Cirebon

Rabbani Setiyawan®, Wiwit Estuti?

ABSTRAK

Latar Belakang: Program Makan Bergizi Gratis (MBG) adalah intervensi strategis
untuk meningkatkan gizi dan performa belajar anak usia sekolah. Keberhasilan
program ini sangat bergantung pada kualitas produksi di dapur penyedia,
mekanisme pemberian di sekolah, serta tingkat daya terima siswa terhadap
makanan yang disajikan. Tujuan: Memberikan gambaran komprehensif mengenai
proses produksi, pemberian, dan daya terima siswa terhadap menu MBG di Dapur
SPPG Drajat Kesambi 03 dan SMKN 1 Kota Cirebon. Metode: Penelitian ini
menggunakan pendekatan deskriptif kualitatif dengan desain studi kasus. Sampel
berjumlah 106 siswa kelas X Teknik Otomotif SMKN 1 Kota Cirebon yang dipilih
melalui stratified random sampling. Data dikumpulkan melalui observasi
(checklist) untuk tahapan produksi dan pemberian, serta metode Visual Comstock
untuk mengukur sisa makanan. Hasil Pembahasan: Proses produksi di dapur
berjalan baik (skor 92,5%), meskipun terdapat ketiadaan pelabelan bahan mentah
dan pencatatan suhu. Distribusi berjalan tepat waktu, namun pelaksanaannya sangat
lemah pada intervensi perilaku seperti tidak adanya kebiasaan cuci tangan dan
minimnya pendampingan guru. Daya terima menunjukkan porsi habis tertinggi
pada buah (93,1%) dan lauk hewani (87%), sedangkan penolakan tertinggi terjadi
pada sayur (23,6% utuh) dan lauk nabati (15,3% utuh). Kesimpulan: Secara
operasional penyelenggaraan MBG sudah berjalan baik, namun masih memerlukan
perbaikan pada manajemen bahan baku dapur, edukasi higiene di sekolah, dan
evaluasi daya terima hidangan nabati. Saran: Pihak dapur perlu menerapkan sistem
pelabelan dan memodifikasi resep nabati agar lebih menarik bagi remaja. Pihak
sekolah juga diharapkan mendorong para guru untuk aktif mengedukasi gizi dan
membiasakan siswa mencuci tangan.

Kata Kunci: Makan Bergizi Gratis, Penyelenggaraan Makanan, Daya Terima,
Visual Comstock, Sisa Makanan
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Description of the Production Management, Distribution, and Acceptability of
Makan Bergizi Gratis (MBG) at the SPPG Kesambi Drajat 03 Kitchen and
SMKN 1 Kota Cirebon

Rabbani Setiyawan®, Wiwit Estuti?

ABSTRACT

Background: Makan Bergizi Gratis (MBG) program is a strategic intervention to
improve the nutrition and learning performance of school-age children. Its success
heavily depends on production quality, distribution mechanisms, and students' food
acceptability. Purpose: To provide a comprehensive overview of the production,
distribution, and student acceptability of the MBG menu at the SPPG Kesambi
Drajat 03 Kitchen and SMKN 1 Kota Cirebon. Method: This study used a
qualitative descriptive approach with a case study design. The sample consisted of
106 10th-grade Automotive Engineering students at SMKN 1 Kota Cirebon,
selected via stratified random sampling. Data were collected through observation
checklists for production and distribution stages, and the Visual Comstock method
to measure plate waste. Results and Discussion: The kitchen's production process
ran well (score 92.5%), despite lacking raw ingredient labeling and temperature
recording. Distribution was punctual but weak in behavioral interventions, marked
by the absence of handwashing habits and minimal teacher supervision. Food
acceptability showed the highest complete consumption for fruit (93.1%) and
animal protein (87%), while the highest rejection occurred for vegetables (23.6%
completely uneaten) and plant-based protein (15.3% completely uneaten).
Conclusion: Operationally, MBG implementation ran well but requires
improvements in kitchen ingredient management, school hygiene education, and
plant-based dish acceptability. Siggestion: The kitchen should implement a
labeling system and modify plant-based recipes to be more appealing for teenagers.
Schools are also expected to encourage teachers to actively educate on nutrition
and habituate handwashing.

Keywords: Free Nutritious Meal, Food Service Management, Food Acceptability,
Visual Comstock, Plate Waste
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