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ABSTRAK 
 

Ruri Susanto. 201910215141. Analisis Penerapan Sistem Hazard Analysis 

and Criticle Control Point (HACCP) Produk Biskuit Studi Kasus PT. MIC. 

Penelitian menggunakan jenis kualitatif . Tujuan penelitian yaitu: (1) Mengetahui 

penyimpangan penerapan sistem Good Manufacturing Practices (GMP) dan 

Sanitation Standard Operating Procedure (SSOP) di PT. MIC, (2) Mengetahui 

kesenjangan penerapan sistem HACCP di PT. MIC, (3) Merumuskan rekomendasi 

tindak lanjut yang harus dilakukan perusahaan untuk perbaikan sistem HACCP di 

PT. MIC. Data yang digunakan penelitian ini: data primer dan data sekunder. 

Metode analisis: metode GAP Analysis dan formulir checklist. Penelitian ini 

dilakukan dengan menyusun instrumen penelitian GMP, SSOP, dan HACCP yang 

digunakan peneliti dengan teknik wawancara, observasi dan mengumpulkan 

dokumentasi internal perusahaan. Berdasarkan hasil penelitian diketahui rata-rata 

keseluruhan penyimpangan penerapan GMP 20,87%, dan penerapan SSOP 20,68% 

artinya penerapan GMP dan SSOP cukup memenuhi instrumen penelitian yang 

telah disusun. Kemudian rata-rata kesenjangan penerapan sistem HACCP sebesar 

12,81% yang artinya bahwa penerapan sistem HACCP telah dijalankan dan 

didokumentasikan hampir secara keseluruhan memenuhi instrumen penelitian yang 

dibuat berdasarkan panduan HACCP, namun terdapat sedikit kelalaian dalam 

pelaksanaan sistem tersebut. Rekomendasi tindak lanjut yang dirumuskan 

berdasarkan hasil penelitian sebanyak 12 rekomendasi untuk penerapan GMP. 4 

rekomendasi untuk penerapan SSOP. 4 rekomendasi tindak lanjut untuk penerapan 

HACCP. 

 

Kata kunci:  Produksi Biskuit, Sistem HACCP, GMP, SSOP, GAP Analysis, 

Formulir Checklist, Rumusan Rekomendasi Tindak Lanjut. 
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ABSTRACT 
 

 Ruri Susanto. 201910215141. Analysis of the Application of the Hazard 

Analysis and Criticle Control Point (HACCP) System for Biscuit Products Case 

Study of PT. MIC. This research uses a qualitative type. The research objectives 

are: (1) To find out deviations from the implementation of the Good Manufacturing 

Practices (GMP) system and Sanitation Standard Operating Procedure (SSOP) at 

PT. MIC, (2) Knowing the gaps in the implementation of the HACCP system at PT. 

MIC, (3) Formulate follow-up recommendations that must be carried out by the 

company to improve the HACCP system at PT. MIC. The data used in this study: 

primary data and secondary data. Method of analysis: GAP Analysis method and 

checklist form. This research was conducted by compiling GMP, SSOP, and 

HACCP research instruments that were used by researchers with interview 

techniques, observation and collecting company internal documentation. Based on 

the research results, it is known that the overall average deviation of GMP 

implementation is 20.87%, and the implementation of SSOP is 20.68%, meaning 

that the implementation of GMP and SSOP is sufficient to fulfill the research 

instruments that have been prepared. Then the average gap in the implementation 

of the HACCP system is 12.81%, which means that the implementation of the 

HACCP system has been carried out and documented almost in full compliance 

with the research instruments made based on the HACCP guidelines, but there are 

slight omissions in the implementation of the system. Follow-up recommendations 

formulated based on the results of the study totaled 12 recommendations for the 

implementation of GMP. 4 recommendations for implementing SSOP. 4 follow-up 

recommendations for implementation of HACCP. 

 

Keywords: Biscuit Production, HACCP System, GMP, SSOP, GAP Analysis, 

Checklist Form, Formulation of Follow-Up Recommendations.  
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