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Gizi pada Santri Putri di Pondok Pesantren Darul Arqam Muhammadiyah 

Garut 

Ghina Tazkia Noviani 

 

INTISARI 

 

Pondok pesantren adalah salah satu contoh penyelenggaran makanan yang dapat dijadikan tempat 

untuk pemenuhan gizi para santri. Kebutuhan zat gizi pada usia remaja akan meningkat karena 

sedang dalam masa pertumbuhan dan perkembangan. Jika asupan zat gizi remaja tidak terpenuhi 

maka pertumbuhan dan perkembangannya akan terganggu. Seringkali para santri terkena masalah 

gizi yang salah satunya diakibatkan kekurangan asupan zat gizi. Penelitian ini bertujuan untuk 

mengetahui dan mendeskripsikan sistem penyelenggaraan makanan, asupan zat gizi dan status gizi 

pada santri putri di Pondok Pesantren Darul Arqam Muhammadiyah Garut. Jenis penelitian ini 

adalah penelitian deskriptif dengan menggunakan metode Non Random Sampling. Sampel dalam 

penelitian  ini adalah kepala pengelola penyelenggaraan makanan dan 30 santri putri. Hasil dari 

penelitian adalah penyelenggaraan makanan yang ada di Pondok Pesantren Darul Arqam 

Muhammadiyah menggunakan sistem swakelola. Penyelenggaraan makanan di Pondok Pesantren 

Darul Arqam belum sesuai dengan Pedoman Gizi Rumah Sakit. Pada daya terima makanan, 

responden cenderung kurang suka pada jenis makanan sayuran. Hasil dari observasi serta 

wawancara dengan kepala dapur dikatakan bahwa Pondok Pesantren Darul Arqam belum memenuhi 

syarat uji laik Higiene Sanitasi diperoleh skor sebesar 77, dimana intitusi golongan B seharusnya 

memiliki nilai minimal 83. Hasil pengukuran antropometri menunjukkan bahwa kebanyakan para 

santri memiliki status gizi yang baik yaitu sebanyak 22 santri. Setelah dilakukan wawancara Recall 

2 x 24 jam dikatakan bahwa asupan zat gizi santri cenderung dikategorikan kurang, baik dari 

kandungan energi, protein, lemak maupun karbohidrat.  

Kata kunci :  Sistem Penyelenggaraan Makanan, Asupan Zat Gizi, Status Gizi, Santri Putri, Pondok 

Pesantren  
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ABSTRACT 

 

GHINA TAZKIA NOVIANI. Description of the Food Delivery System, nutrient 

Intake and Nutritional Status of Female Student at Darul Arqam 

Muhammadiyah Garut Islamic Boarding School. Under supervision of 

SUMARTO . 

Islamic boarding schools are one example of food delivery that can be used as a place to fulfill the 

nutrition of students. The need for nutrients in adolescence will increase because it is in a period of 

growth and development. If the nutritional intake of adolescents is not fulfilled, their growth and 

development will be disrupted. Often the students are affected by nutritional problems, one of which 

is caused by a lack of nutrient intake. This study aims to determine and describe the food 

organization system, nutrient intake and nutritional status of female students at Darul Arqam 

Muhammadiyah Garut Islamic Boarding School. This type of research is descriptive research using 

the Non Random Sampling method. The sample in this study was the head of the food organization 

manager and 30 female students. The results of the study showed that the organization of food in 

the Darul Arqam Muhammadiyah Islamic Boarding School was carried out with a self-management 

system. The organization of food at the Darul Arqam Islamic Boarding School is not in accordance 

with the Hospital Nutrition Guidelines. In food acceptance, respondents tend to dislike vegetable 

food. The results of observations and interviews with the head of the kitchen said that the Darul 

Arqam Islamic Boarding School had not met the requirements of the Hygiene and Sanitation 

feasibility test by obtaining a score of 77 which for class B institutions should have a minimum score 

of 83. The results of anthropometric measurements show that most students have good nutritional 

status, namely 22 students. After conducting a 2 x 24-hour Recall interview, it is said that the 

nutritional intake of students tends to be categorized as less, both from the content of energy, protein, 

fat and carbohydrates. 

Keywords : Food Delivery System, Nutrient Intake, Nutritional Status, Female Students, Boarding 

School 
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