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Sistem Penyimpanan Bahan Makanan Kering di Instalasi Gizi Rumah Sakit
Medimas Kota Cirebon

Riska Sandia Agustin' Isnar Nurul Alfiyah?
INTISARI

Perencanaan bahan makanan kering di instalasi gizi di Rumah Sakit tidak lepas
dari kebutuhan bahan makanan pasien. Makanan pasien di Rumah Sakit yang
memenuhi syarat kesehatan dan mengandung gizi diperoleh dari perencanaan
bahan makanan yang baik dan sesuai dengan standar.

Tujuan dari penelitian ini yaitu mengetahui jenis dan kualitas bahan makanan
kering, fasilitas dan kondisi gudang penyimpanan bahan makanan kering, serta
metode penyimpanan bahan makanan kering dengan sistem FIFO dan FEFO di
ruang penyimpanan bahan makanan kering di Rumah Sakit Medimas Kota
Cirebon.

Metode yang digunakan dalam penelitian ini yaitu observasi deskriptif dan
wawancara kepada ahli gizi secara terstruktur.

Hasil penelitian menunjukkan, kualitas bahan makanan kering sudah memenubhi
spesifikasi, fasilitas mendapatkan persentase sebesar 90% dengan kategori baik,
metode penyimpanan dengan metode FIFO dan FEFO mendapatkan kategori
kurang baik karena suhu yang tidak sesuai.

Kesimpulannya yaitu sistem penyimpanan bahan makanan kering di instalasi gizi
Rumah Sakit Medimas Kota Cirebon yaitu kurang baik, karena terdapat aspek
yang tidak terpenuhi yaitu tidak sesuainya suhu pada ruang penyimpanan bahan
makanan kering.

Kata kunci: Penyimpanan, Bahan Makanan Kering, FIFO, FEFO, Rumah Sakit
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Sistem Penyimpanan Bahan Makanan Kering di Instalasi Gizi Rumah Sakit
Medimas Kota Cirebon

Riska Sandia Agustin' Isnar Nurul Alfiyah?
ABSTRAK

Planning of dry food ingredients in the nutrition installation in the Hospital cannot
be separated from the needs of patient food ingredients. Patient food in the
Hospital that meets health requirements and contains nutrition is obtained from
good food ingredient planning and in accordance with standards.

The purpose of this study was to determine the types and quality of dry food
ingredients, facilities and conditions of dry food storage warehouses, and dry food
storage methods with the FIFO and FEFO systems in the dry food storage room at
Medimas Hospital, Cirebon City.

The methods used in this study were descriptive observation and structured
interviews with nutritionists.

The results of the study showed that the type and quality of dry food ingredients
had met the specifications, the facilities received a percentage of 90% with a good
category, the storage methods with the FIFO and FEFO methods received a less
good category due to inappropriate temperatures.

The conclusion is that the dry food storage system in the nutrition installation of
Medimas Hospital, Cirebon City is not good, because there are aspects that are not
fulfilled, namely the temperature in the dry food storage room is not suitable.

Keywords: Storage, Dry Food Ingredients, FIFO, FEFO, Hospital
1. Students of DIII Nutrition Study Program, Cirebon, Poltekkes, Ministry of
Health, Tasikmalaya
2. Lecturer of DIl Nutrition Study Program, Cirebon, Poltekkes, Ministry of
Health, Tasikmalaya
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