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                              INTISARI 

 

Sisa makanan pasien dapat menggambarkan efektifitas pelayanan gizi di rumah sakit. Sisa 

makanan menyebabkan terbuangnya biaya pengadaan makanan pasien dan membuat asupan pasien 

tidak adekuat dimana apabila terus terjadi bisa mengalami 2,4 kali lebih beresiko mengalami 

malnutrisi. Terjadinya sisa makanan salah satunya diakibatkan oleh faktor ekternal rasa dan 

penampilan makanan. Apabila pasien memberikan penilaian rasa dan penampilan yang baik dan 

menarik maka sisa makanan yang dihasilkan lebih sedikit. Berdasarkan hasil perhitungan sisa 

makanan dengan metode comstock yang dilakukan di UPTDK RSUD dr. Soekardjo Kota 

Tasikmalaya didapatkan rata-rata sisa makanan 22,5% hasil tersebut masih belum memenuhi target 

sebessar <20%. Penelitian ini berrtujuan untuk menggambarkan sisa makanan pasien rawat inap 

kelas III di UPTDK RSUD dr. Soekardjo. Jenis penelitian ini merpakan penelitian deskriptif dengan 

teknik purposive sampling sebanyak 43 pasien. Pengumpulan data dilakukan dengan pengkuran sisa 

makanan dengan metode taksiran (Visual Comstock) dan wawancara. Sisa makanan menurut siklus 

menu deiketahui paling banyak pada siklus 8 dengan sisa makanan >20% sebanyak 90,6% dan 10 

dengan sisa makanan >20% sebanyak 88,3%. Pada waktu makan diketahui paling banyak pada 

waktu makan sore di siklus 8 dengan presentase 52,1% dan berdasarkan bahan makanan sisa 

makanan terbanyak adalah pada bahan makanan sayuran di siklus 1 dengan presentase 61,2%. 

Penilaian terhadap rasa makanan, aroma, suhu, tekstur dan bumbu pada beberapa bahan makanan 

masih memiliki skor <80%, sehingga belum bisa dikatakan baik. Penilaian terhadap penampilan 

makanan, warna, aroma dan porsi pada beberapa bahan makanan masih memiliki skor <80%, 

sehingga belum bisa dikatakan baik, sedangkan untuk bentuk pada semua bahan makanan sudah 

memiliki skor >80%, sehingga sudah bisa dikatakan baik. 

Kata Kunci: sisa makanan, rasa dan penampilan makanan, visual comstock 

 

 

 

                      

 

 

 

 

 

         

 



 
 

                          ABSTRACT 

AMELIA KURNYA PUTRI. Description Acceptance Of Soft Food From Class III 

Inpatients at UPTDK RSUD dr. Soekardjo Hospital Tasikmalaya City In 2024. 

Under Supervision of Ima Karimah 
 

Patient food waste can illustrate the effectiveness of nutrition services in the hospital. Food waste 

causes wasted patient food procurement costs and makes patient intake inadequate where if it 

continues to occur can experience 2.4 times more risk of malnutrition. One of the occurrences of 

food waste is caused by external factors of taste and appearance of food. If the patient gives a good 

and attractive taste and appearance assessment, less food waste is produced. Based on the results 

of the calculation of food waste using the comstock method conducted at UPTDK RSUD dr. 

Soekardjo Tasikmalaya City, it was found that the average food waste was 22.5%, the result still did 

not meet the target of <20%. This study aims to describe the food waste of class III inpatients at 

UPTDK RSUD dr. Soekardjo. This type of study is a descriptive study with purposive sampling 

techniques as many as 43 patients. Data collection was carried out by measuring food waste by 

estimation method (Visual Comstock) and interviews. Food waste according to the menu cycle is 

known to be the most in cycle 8 with food waste >20% as much as 90.6% and 10 with food waste 

>20% as much as 88.3%. At meal time, it is known that the most at lunch time in cycle 8 with a 

percentage of 52.1% and based on food ingredients, the most food waste is in vegetable food in cycle 

1 with a percentage of 61.2%. The assessment of food taste, aroma, temperature, texture and 

seasoning in some food ingredients still has a score of <80%, so it cannot be said to be good. The 

assessment of food appearance, color, aroma and portion in some food ingredients still has a score 

of <80%, so it cannot be said to be good, while the shape of all food ingredients already has a score 

of >80%, so it can be said to be good. 

 

Keyword: food Waste, taste and appearance of food, visual comstock 
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