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Gambaran Sistem Penyelenggaraan Makanan, Asupan Zat Gizi Makro, dan 

Status Gizi Santri Remaja Putri di Pondok Pesantren Al-Hasan Ciamis 

Erpi Aulia 

INTISARI 

Data Survei Kesehatan Indonesia (2023) menunjukkan prevalensi status gizi remaja usia 16–18 

tahun berdasarkan IMT/U yaitu sangat kurus 1,7%, kurus 6,6%, gizi lebih 8,8%, dan obesitas 3,3%. 

Remaja putri merupakan kelompok yang berisiko mengalami masalah gizi, seperti anemia, 

underweight, overweight, dan obesitas. Salah satu faktor yang memengaruhi kondisi tersebut adalah 

sistem penyelenggaraan makanan. Penelitian ini bertujuan untuk mengetahui gambaran sistem 

penyelenggaraan makanan, asupan zat gizi makro, status gizi santri remaja putri, serta higiene dan 

sanitasi di Pondok Pesantren Al-Hasan Ciamis. Penelitian ini merupakan penelitian deskriptif 

dengan metode purposive sampling. Sampel penelitian terdiri atas 1 kepala pengelola 

penyelenggaraan makanan dan 30 santri remaja putri. Data penyelenggaraan makanan dan higiene 

sanitasi diperoleh melalui wawancara dan observasi, asupan zat gizi makro melalui wawancara 

recall 2 x 24 jam, sedangkan status gizi diukur menggunakan antropometri. Hasil penelitian 

menunjukkan bahwa sebagian besar sistem penyelenggaraan makanan telah dilaksanakan, namun 

masih terdapat beberapa aspek yang belum terpenuhi, seperti belum adanya ahli gizi, tempat 

penyimpanan alat dan bahan makanan yang masih disatukan, belum terdapat standar makanan, 

standar porsi, standar resep, standar bumbu, pedoman menu, serta tidak terdapat spesifikasi bahan 

makanan secara tertulis. Pada aspek output (daya terima), sebagian besar santri memberikan 

penilaian cukup suka, cukup menarik, cukup sesuai, dan cukup sedap terhadap makanan yang 

disajikan. Higiene dan sanitasi belum memenuhi syarat dengan skor 76. Hasil recall 2 x 24 jam 

menunjukkan sebagian besar santri memiliki asupan kurang, sedangkan status gizi sebagian besar 

santri berada pada kategori gizi baik, meskipun masih ditemukan gizi lebih dan obesitas. 

Kata Kunci: Penyelenggaraan Makanan, Asupan Zat Gizi, Status Gizi, Santri Putri, Higiene 

Sanitasi 
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ABSTRACT 

 

ERPI AULIA. Overview of the Food Service System, Macronutrient Intake, and 

Nutritional Status of Female Adolescent Students at the Al-Hasan Ciamis 

Islamic Boarding School. Under Supervision of SUMARTO. 

Indonesian Health Survey data (2023) shows the prevalence of nutritional status of adolescents aged 

16–18 years based on BMI/U, namely very thin 1.7%, thin 6.6%, overweight 8.8%, and obesity 

3.3%. Adolescent girls are a group at risk of experiencing nutritional problems, such as anemia, 

underweight, overweight, and obesity. One factor that influences these conditions is the food service 

system. This study aims to describe the food service system, macronutrient intake, nutritional status 

of adolescent female students, and hygiene and sanitation at the Al-Hasan Islamic Boarding School 

in Ciamis. This study is a descriptive study using a purposive sampling method. The study sample 

consisted of 1 head of the food service manager and 30 adolescent female students. Data on food 

service and hygiene and sanitation were obtained through interviews and observations, 

macronutrient intake through 2 x 24-hour recall interviews, while nutritional status was measured 

using anthropometry. The results of the study indicate that most of the food service system has been 

implemented, but there are still several aspects that have not been fulfilled, such as the absence of 

a nutritionist, storage of equipment and food ingredients that are still combined, there are no food 

standards, portion standards, recipe standards, seasoning standards, menu guidelines, and there 

are no written specifications for food ingredients. In the output aspect (acceptability), most students 

gave an assessment that they quite liked, quite interesting, quite appropriate, and quite tasty for the 

food served. Hygiene and sanitation have not met the requirements with a score of 76. The results 

of the 2 x 24 hour recall showed that most students had insufficient intake, while the nutritional 

status of most students was in the good nutrition category, although overnutrition and obesity were 

still found. 

Keywords : Food Service, Nutrient Intake, Nutritional Status, Female Students, Sanitation Hygiene 
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