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Perancangan Booklet Edukasi Proses Penyelenggaraan Makanan, Personal
Hygiene, dan Sanitasi Dapur bagi Penjamah Makanan di Lembaga
Pemasyarakatan Kelas IIB Tasikmalaya

Salma Sakinah

INTISARI

Penyelenggaraan makanan dan praktik personal hygiene di Lembaga Pemasyarakatan (Lapas)
merupakan bagian dari pemenuhan hak dasar warga binaan yang berdampak langsung pada
kesehatan dan ketertiban. Namun, berbagai temuan menunjukkan masih lemahnya mutu layanan
makanan, keterbatasan tenaga gizi, serta praktik higiene sanitasi yang belum optimal. Penjamah
makanan memegang peran penting dalam menjaga kualitas layanan, namun belum sepenuhnya
memiliki akses terhadap media edukasi yang komunikatif dan aplikatif. Penelitian ini bertujuan
untuk merancang booklet edukasi yang mengintegrasikan proses penyelenggaraan makanan, prinsip
personal hygine, dan sanitasi dapur bagi penjamah makanan di Lapas Kelas IIB Tasikmalaya.
Penelitian menggunakan metode Research and Development (R&D) dengan model 4D (Define,
Design, Develop, Disseminate), namun dibatasi sampai tahap Develop. Booklet dirancang
menggunakan aplikasi Canva, kemudian diuji kelayakannya oleh ahli media, ahli materi, dan ahli
bahasa, serta dilakukan uji coba terbatas kepada tujuh penjamah makanan. Data diperoleh melalui
wawancara, angket, dan studi literatur, lalu dianalisis secara deskriptif kualitatif dan kuantitatif.
Booklet memperoleh kriteria “layak™ dari ahli materi (80%) serta “sangat layak™ dari ahli media
(97,3%) dan ahli bahasa (96%). Penilaian pengguna juga menunjukkan kriteria “sangat baik” dengan
skor rata-rata 86,6%. Booklet dinyatakan layak digunakan sebagai media edukasi untuk
meningkatkan kualitas penyelenggaraan makanan serta penerapan personal hygiene dan sanitasi
dapur di Lembaga Pemasyarakatan Kelas IIB Tasikmalaya.

Kata Kunci: Booklet edukasi, Penyelenggaraan makanan, Personal hygiene, Sanitasi dapur,
Penjamah makanan, Lapas Kelas IIB Tasikmalaya.
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ABSTRACT

SALMA SAKINAH. Design of an Educational Booklet on Food Service Processes,
Personal Hygiene, and Kitchen Sanitation for Food Handlers at Class IIB
Tasikmalaya Correctional Institution. Under supervision of SUMARTO

Food service and personal hygiene practices in correctional institutions (Lapas) are integral to the
fulfillment of inmates' basic rights and directly impact health and order. However, various findings
indicate weak food service quality, limited nutrition staff, and suboptimal sanitation and hygiene
practices. Food handlers play a crucial role in maintaining service quality but lack full access to
relevant and accessible educational media. This study aims to design an educational booklet that
integrates food service processes, personal hygiene principles, and kitchen sanitation for food
handlers at the Class IIB Tasikmalaya Correctional Institution. This study uses a Research and
Development (R&D) method with the 4D model (Define, Design, Develop, Disseminate) but is
limited to the Develop stage. The booklet was designed using the Canva application and then tested
for feasibility by media experts, content experts, and linguists. A limited trial was conducted with
seven food handlers. Data were obtained through interviews, questionnaires, and literature reviews,
then analyzed descriptively using qualitative and quantitative methods. The booklet was rated as
“feasible” by subject matter experts (80%) and “very feasible” by media experts (97.3%) and
language experts (96%). User evaluations also indicated a “very good” rating, with an average
score of 86.6%. The booklet was deemed suitable for use as an educational medium to improve the
quality of food service operations and enhance the implementation of personal hygiene and kitchen
sanitation practices at the Class IIB Tasikmalaya Correctional Institution.

Keywords: Educational booklet, food service, personal hygiene, food handlers, kitchen sanitation,
Class IIB Tasikmalaya Correctional Institution
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