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Abstract-Objective: The health center features as an area of recuperation and healing of disease, certainly considered one among that is through presenting nutritious consumption to sufferers with out neglecting the cleanliness beginning from the ordering process, processing to meals distribution. This observe goals to decide meals, private and environmental hygiene withinside the dietary set up of Petala Bumi Hospital Riau Province. This studies is a qualitative studies primarily based totally at the philosophy of postpositivism. The studies pattern consisted of four people, specifically the pinnacle of vitamins set up, production, distribution and outsourcing. The variables studied covered the reception of meals ingredients, storage, processing, serving, distribution, conduct of meals handlers, and cleanliness of the paintings environment. Research gadgets withinside the shape of interview guides, commentary sheets, and record overview as a comparison. The effects of this observe suggest that the meals hygiene on the Petala Bumi Hospital dietary set up has fulfilled the necessities and is classified as good, only some components which have now no longer been maximally fulfilled consisting of the degree of processing meals that is right and proper may be capable of preserve the best and protection of processed meals. Whereas the incorrect manner of processing can motive immoderate nutrient content material in meals. Keywords: Food Hygiene, Hospital Nutrition Installation.
I. INTRODUCTION

Hospital in essential fuction is for enhancing of illness, via time hospital’s function decorate to distinctive community health including nicely being. Government has large characteristic regarding community need, based mostly on law no 40 4 in year 2009, for boosting communiry nicely being to the highet level, government need to provide every character and community health services, with whole promotive, preventive, recuperation and rehabilitative method. Based on inistery of health regulation no. 1096, 2011, Hygiene is health method to keep and defend man or woman fitness, inclusive of hand washing, dish Washing, discard spoiled part of food. Hygiene devided into 3, food hygiene, private and environment hygiene. Higiene divided into three namely
higiene (Yulia, 2016). Food hygiene will describe aabout a manner to way the food, food processing from raw materials to be ready food, food saving ,treating and a manner to avoid poisoning and destroyed food(Sumiati, 2013). Based of Indonesia ministery of health regulation Menurut no . 1098, 2003 private hygiene food is person who has direct contact with food processing, tool for food processing,started from preparing, cleaning, processing, distribution and presentation. Beside that, private hygiene moreover stated about a manner to maintain private (Irawan, 2016). Chantika, at al. 2016 stated that food hygiene from the detail of food handlers which includes being in well health, having a sanitation hygiene route certificate, sporting out health tests and the conduct completed via food handlers at the Nutrition unit of Gambiran Hospital, Kediri have now now not met the requirements. There are though handlers who have suffered from typhoid and suspect tuberculosis. Petala Bumi Hospital (RSUD) has 14 human beings in vitamins unit, whis are segment encompass head of vitamins unit, nutritionists, production, distribution, and out- sourcing. The vitamins unit at Petala Bumi Hospital is a place for food processing, serving, and doling out to hospitalize patients. . Based on observations during pre-research at the nutritional unit of Petala Bumi Hospital in February 2019, it modified into diagnosed that the food processing segment that had been processed modified into now now not closed after cooking, there might be food chance of contamination and moreover there are though some factors of the location were messy and now now not properly arranged.
II. MATERIAL AND METHOD

Jenis this study was qualitative studym researcher was done idept interview , observation and took picture as documentation for collecting data process. Triangulation was also applied in this study. Miles and Huberman model was used for data analysing
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III. RESULT

Result of this study process of organizing food in
Petala Bumi Hospital includes budgeting planning,
planning of foodstuffs, ordering, storing, processing,
washing hands with soap before processing food, seeing
the menu to be cooked and distribution. For the purchase
of foodstuffs obtained from suppliers or auction
agencies, the food ingredients used are also of good
quality. Petala Bumi Hospital used package processed
food ingredients, and the quality of packaged processed
food ingredients is checked before use.

Foodstuffs that have been received before
processing were stored, such as particular storage for
meat group, fish and other animal side dishes in the
freezer, before put into the freezer, they were cleaned
first, cutting based on need , put in plastic, labeled, and
then saved. Storage for eggs divided into two, in
refrigerator and dry warehouse. Before being stored,
eggs were washed and also stored for milk in a special
milk room.

Vegetables and fruit are put in a different chiller,
before being stored, cleaned and packed in plastic and
labeled. Dry food storage is placed in a dry warehouse
and when you enter, look at the expayed date first. Wet
food ingredients stored in the refrigerator. Meanwhile,
the storage of cooked food is immediately wrapped after
serving it into the patient's food container, and the rest is
stored in a serving hood for leftover side dishes and for
jelly or pudding stored in the refrigerator. Then the way
to serve cooked food is by putting it in a bowl or bowl
then wrapping it.

IV. DISCUSSION

The results of this study indicate that the process of
organizing food hygiene at Petala Bumi Hospital is
accordance to food processing based on the Regulation
of the Minister of Health no 1096 / Menkes / Per / Vi /
2011 concerning Jasaboga Sanitation Hygiene, in
general, budget planning, planning have been carried out.
foodstuffs, ordering, storage, processing, and
distribution. Hospital foodstuff purchases have been
obtained from suppliers or auction agencies that provide
hospital needs, especially in the nutrition installation
section, all aspects provided are in accordance with the
desired specifications, both dry packaged processed food
and wet food ingredients.

Based on Mirawati., Et al. In 2011 who examined
the analysis of personal hygiene and food handling in the
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administration of patient food at Dr. Mohammad Hoesin
Palembang. The results of research by Mirawati., Et al.
Were different from the results of this research the study
showed that the food administration in the nutrition unit
of Dr. Mohammad Hoesin Palembang had not met the
requirements, such as food handling aspect, several
stages have not been carried out properly. Inspection of
the quality of foodstuffs have not been carried out for
each category of foodstuffs, storage of foodstuffs has not
used temperature standards, and equipment and
sanitation facilities have not met the requirements.

Food hygiene at Petala Bumi Hospital has been
categorized as good starting from budgeting, ordering
foodstuffs, receiving foodstuffs that have been checked
for quality and quantity beforehand, storing and servig
have special storage space until food will be processed
and distributed to patients properly.

V. CONCLUSION

Sebaiknya bangunan instalasi gizi di pisah dari
bangunan induk agar ruangan di instalasi gizi tidak
pengap dan diharapkan adanya ruangan khusus untuk
tempat penyimpanan bahan makanan di instalasi gizi.
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