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GAMBARAN SISTEM PENYELENGGARAAN MAKANAN, ASUPAN 
ZAT GIZI MAKRO DAN STATUS GIZI SANTRI REMAJA DI PONDOK 

PESANTREN FAJRUL ISLAM TASIKMALAYA 

Hesti Amelia 

 

INTISARI 
Data Riskesdas 2018 menunjukkan bahwa 8,1% remaja tergolong kurus hingga sangat kurus, 
dan 13,5% mengalami kegemukan hingga obesitas. Status gizi dipengaruhi oleh beberapa 
faktor, salah satunya adalah Penyelenggaraan Makanan. Salah satu institusi yang melakukan 
Penyelenggaraan Makanan adalah Pondok Pesantren. Penelitian ini bertujuan untuk 
menggambarkan sistem penyelenggaraan makanan, asupan zat gizi makro, status gizi, serta 
higiene dan sanitasi di Pondok Pesantren Fajrul Islam, Tasikmalaya. Jenis penelitian ini yaitu 
deskriptif dengan menggunakan metode proportional sampling. Penelitian melibatkan 1 
orang dari divisi dapur dan kebersihan dan 35 responden santri kelas 7-9. Hasil menunjukkan 
masih adanya kekurangan, seperti belum adanya ahli gizi, tidak terdapat standar porsi dan 
siklus menu, serta variasi makanan yang terbatas. Nilai higiene sanitasi diperoleh nilai 69 
yang artinya belum memenuhi syarat (kategori B). Status gizi santri menunjukkan 34% gizi 
baik, 34% kurus ringan, 17% kurus berat, 8% gemuk ringan, dan 5% gemuk berat. Pondok 
Pesantren Fajrul Islam perlu melakukan perbaikan mengenai sistem penyelenggaraan 
makanan dan sarana sanitasi sesuai standar. 
 
Kata Kunci: Penyelenggaraan makanan, pesantren, status gizi 
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ABSTRACT 
 

HESTI AMELIA. OVERVIEW OF THE FOOD ADMINISTRATION SYSTEM, 
MACRONUTRIENT INTAKE AND NUTRITIONAL STATUS OF TEENAGE 

STUDENTS AT THE FAJRUL ISLAM Islamic Boarding School, 
TASIKMALAYA. Under supervision of IRMA NURAENI 

 
Riskesdas 2018 data shows that 8.1% of adolescents are classified as thin to very thin, and 
13.5% are overweight to obese. Nutritional status is influenced by several factors, one of 
which is Food Provision. One of the institutions that carries out Food Provision is the 
Islamic Boarding School. This study aims to describe the food provision system, 
macronutrient intake, nutritional status, and hygiene and sanitation at the Fajrul Islam 
Islamic Boarding School, Tasikmalaya. This type of research is descriptive using the 
proportional sampling method. The study involved 1 person from the kitchen and cleaning 
division and 35 respondents of students in grades 7-9. The results showed that there were 
still shortcomings, such as the absence of a nutritionist, no standard portion and menu cycle, 
and limited food variations. The hygiene and sanitation value was 69, which means it does 
not meet the requirements (category B). The nutritional status of students showed 34% good 
nutrition, 34% mild thinness, 17% severe thinness, 8% mild obesity, and 5% severe obesity. 
Fajrul Islam Islamic Boarding School needs to make improvements to the food service 
system and sanitation facilities according to standards. 
 
Key Source : Food management, Islamic boarding school, nutritional status 
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