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Perancangan Booklet Terkait Penyelenggaraan Makanan Program Makan 

Bergizi Gratis di Satuan Pelayanan Pemenuhan Gizi Kota Tasikmalaya 

 

Rasya Yanda Azzahra 

INTISARI 

Program Makan Bergizi Gratis (MBG) merupakan program nasional yang bertujuan menyediakan 

makanan bergizi bagi peserta didik melalui Satuan Pelayanan Pemenuhan Gizi (SPPG). Dalam 

pelaksanaannya, keamanan pangan masih menjadi tantangan karena masih ditemukan 

ketidaksesuaian praktik higiene dan sanitasi selama proses penyelenggaraan makanan. Hasil analisis 

kebutuhan menunjukkan bahwa penjamah makanan memerlukan media edukasi yang dapat 

digunakan sebagai pedoman kerja untuk membantu penerapan prosedur keamanan pangan secara 

lebih konsisten. Penelitian ini bertujuan merancang booklet terkait penyelenggaraan makanan bagi 

penjamah makanan di SPPG Kota Tasikmalaya. Penelitian ini menggunakan metode Research and 

Development (R&D) dengan model 4D (Define, Design, Develop, Disseminate) yang dibatasi 

sampai tahap develop. Penelitian melibatkan tiga ahli materi, tiga ahli bahasa, tiga ahli media, dan 

12 penjamah makanan sebagai responden uji coba pengguna. Hasil penelitian menunjukkan bahwa 

booklet yang dikembangkan memuat materi mengenai prinsip 5 Kunci Keamanan Pangan World 

Health Organization (WHO), penggunaan alat pelindung diri (APD), pemisahan bahan makanan 

menggunakan kode warna, serta pengaturan suhu aman dalam penyelenggaraan makanan. Booklet 

disusun menggunakan bahasa sederhana, ilustrasi yang sesuai dengan kondisi kerja di SPPG, serta 

tampilan yang mudah dipahami oleh pengguna. Berdasarkan hasil validasi, booklet memperoleh 

kategori sangat layak dari ahli materi, ahli bahasa, dan ahli media setelah dilakukan penyempurnaan 

pada aspek materi, kebahasaan, dan tampilan media. Hasil uji coba pengguna menunjukkan bahwa 

booklet memperoleh kategori sangat baik dan dapat diterima sebagai media edukasi bagi penjamah 

makanan. Simpulan penelitian ini adalah booklet yang dikembangkan layak digunakan sebagai 

media edukasi untuk mendukung penerapan keamanan pangan dalam kegiatan penyelenggaraan 

makanan di SPPG Kota Tasikmalaya. 

 

Kata Kunci : Booklet, Penyelenggaraan Makanan, MBG, Keamanan Pangan 

  



vii 

 

ABSTRACT 

Rasya Yanda Azzahra. Booklet Design Related to the Implementation of the Free 

Nutritious Meal Program at the Nutrition Fulfillment Service Unit of 

Tasikmalaya City. Under supervision of IMA KARIMAH 

 

The Free Nutritious Meals Program (MBG) is a national program aimed at providing nutritious 

meals for students through Nutrition Fulfillment Service Units (SPPG). In its implementation, food 

safety remains a challenge due to the presence of inappropriate hygiene and sanitation practices 

during food service operations. The needs analysis indicated that food handlers required 

educational media that could be used as a work guide to support the consistent implementation of 

food safety procedures. This study aimed to develop a booklet on food service management for food 

handlers at SPPG in Tasikmalaya City. The study employed a Research and Development (R&D) 

method using the 4D model (Define, Design, Develop, Disseminate), limited to the develop stage. 

The study involved three material experts, three language experts, three media experts, and 12 food 

handlers as user trial respondents. The results showed that the developed booklet contained 

materials on the WHO Five Keys to Safer Food, the use of personal protective equipment (PPE), 

color-coded separation of food ingredients, and safe temperature control in food service operations. 

The booklet was designed using simple language, illustrations adapted to the working conditions at 

SPPG, and a user-friendly layout. Based on the validation results, the booklet was categorized as 

highly feasible by material, language, and media experts after revisions to improve its content, 

language, and visual design. User testing also indicated that the booklet was rated very good and 

was well accepted as an educational medium for food handlers. In conclusion, the developed booklet 

is feasible to be used as an educational medium to support food safety practices in food service 

operations at SPPG in Tasikmalaya City. 
 
Keywords: Booklet, Food Service Management, MBG, Food Safety  
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