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INTISARI 

 
Masa remaja merupakan fase penting dalam pertumbuhan, salah satu penyebab masalah status gizi 

pada remaja di Indonesia adalah kurangnya asupan zat gizi makro. Berdasarkan survei awal di 

Pondok Pesantren Al-Kautsar Banjar ditemukan masalah pada penyelenggaraan makanan, seperti 

variasi menu yang kurang beragam. Penelitian ini bertujuan mengetahui sistem penyelenggaraan 

makanan (input, process, output, dan outcome), asupan zat gizi makro, dan status gizi remaja santri 

putri di Pondok Pesantren Al-Kautsar Banjar. Jenis penelitian ini merupakan penelitian deskriptif. 

Data asupan yang diperoleh dengan Food Recall 2×24 jam pada weekday dan weekend, higiene 

sanitasi, serta status gizi berdasarkan IMT/U. Populasi penelitian berjumlah 111 orang dengan 

sampel 32 orang santri putri dan 1 ketua dapur yang dipilih menggunakan metode Proportional 

Sampling. Hasil penelitian menunjukkan sistem penyelenggaraan makanan menggunakan sistem 

swakelola, namun belum sesuai karena belum terdapat ahli gizi, standar resep, standar bumbu, dan 

standar porsi. Penilaian higiene sanitasi memperoleh skor 59 dari minimal 83 poin sehingga belum 

memenuhi kelaikan higiene sanitasi. Daya terima makanan tergolong cukup baik karena sebagian 

besar santri menyukai menu yang disajikan, terutama nasi putih dan ayam kecap, sedangkan telur 

orak-arik memiliki daya terima lebih rendah. Berdasarkan IMT/U, gizi baik sebanyak 56,25%, gizi 

lebih 28,13% dan obesitas 15,63%. Hasil Food Recall 2×24 jam di weekday dan weekend 

menunjukkan rata-rata energi, protein, dan karbohidrat defisit berat, sedangkan untuk lemak normal. 

Kesimpulannya, sistem penyelenggaraan makanan di Pondok Pesantren Al-Kautsar Banjar belum 

memenuhi standar kelaikan higiene sanitasi jasa boga sehingga dapat memengaruhi asupan zat gizi 

makro dan status gizi santri. 

 

Kata kunci : Penyelenggaraan makanan, Pesantren, Gizi makro, Status gizi, Santri putri. 
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ABSTRACT 

 

ALIA FITRIANI. Overview of the Food Administration System Macronutrient 

Intake and Nutritional Status of Female Teenage Students at Al-Kautsar Islamic 

Boarding School, Banjar in 2026. 

 Under Suvervision of Sumarto 

 

 

 

Adolescence is a critical phase of growth, one of the causes of nutritional status problems among 

adolescents in Indonesia is an insufficient intake of macronutrients. Based on a preliminary survey 

at the Al-Kautsar Islamic Boarding School in Banjar, issues were identified in food service 

management, such as a lack of menu variety. This study aims to examine the food service system 

(input, process, output, and outcome), macronutrient intake, and the nutritional status of female 

boarding school students at the Al-Kautsar Islamic Boarding School in Banjar. This is a descriptive 

study. Intake data were collected using a 2×24-hour food recall on weekdays and weekends, along 

with assessments of hygiene and sanitation, and nutritional status based on BMI-for-age. The study 

population consisted of 111 individuals, with a sample of 32 female students and 1 kitchen 

supervisor selected using proportional sampling. The results showed that the food service system 

operates on a self-managed basis; however, it is not yet compliant because there is no registered 

dietitian, standardized recipes, standardized seasoning, or standardized portion sizes. The 

sanitation hygiene assessment scored 59 out of a minimum of 83 points, thus failing to meet 

sanitation hygiene standards. Food acceptance was fairly good, as most students liked the served 

menu, particularly white rice and soy sauce chicken, while scrambled eggs had lower acceptance. 

Based on BMI, 56.25% were at a healthy weight, 28.13% were overweight, and 15.63% were obese. 

Results from the 2×24-hour food recall on weekdays and weekends showed a significant average 

deficit in energy, protein, and carbohydrates, while fat intake was normal. In conclusion, the food 

service system at the Al-Kautsar Islamic Boarding School in Banjar does not yet meet the standards 

for food service hygiene and sanitation, which may affect the intake of macronutrients and the 

nutritional status of the students. 

Keywords : Food service, Islamic boarding schools, macronutrients, nutritional status, female 

students.
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