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SURAT PERNYATAAN




Abstract

The purpose of this research is to find out how PT.Purantara Mitra Angkasa Dua
implements a food safety management system based on 1SO22000. This study uses a
qualitative method. Data taken using secondary data in the form of documents and
photos. Based on the results of the data collected, PT.Purantara Mitra Angkasa Dua
has implemented the 1SO22000 system correctly, and the implementation of the food

safety management system is already good.
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Abstrak

Tujuan dari penelitian ini adalah untuk mengetahui bagaimana PT.Purantara Mitra
Angkasa Dua menerapkan food safety management system berdasarkan 1SO22000.
penelitian menggunakan metode kualitatif. Data diambil menggunakan data sekunder
berupa dokumen dan foto. Berdasarkan hasil data yang terkumpul, PT.Purantara
Mitra Angkasa Dua telah menerapkan system 1S022000 dengan benar, dan

penerapan food safety management system pun sudah baik.

Kata kunci: Food safety management system, 1S022000.
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