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ABSTRAK 

 

Implementasi Kebijakan CHSE (Cleanliness, Healthy, Safety, and 
Environmental Suistainability) Kementerian Pariwisata dan Ekonomi 

Kreatif (Studi Kasus: Keamanan Pangan dalam Penerimaan Bahan Baku 
Makanan di Harris Hotel & Convention Festival Citylink dan Shakti Hotel 

Bandung) 
 

Keamanan pangan digunakan sebagai standar untuk mengontrol atau 
meminimalkan potensi bahaya yang mungkin mengontaminasi makanan pada saat 
penerimaan bahan baku hingga yang mungkin menyebabkan terjadinya foodborne 
illness. Data keracunan makanan pada tahun 2019 dari penyedia jasaboga di 
Indonesia mencapai 97 kasus yang diakibatkan oleh makanan. Dengan masih 
tingginya fenomena tersebut penanganan keamanan makanan menjadi sangat 
penting. Penelitian ini berfokus pada keamanan pangan dalam penerimaan bahan 
baku makanan.  Indikasi menunjukkan adanya kelemahan pada sektor penerimaan 
bahan baku makanan, yaitu pada saat penerimaan bahan baku makanan pada hotel 
Harris Convention Festival Citylink dan Hotel Shakti Bandung. Penelitian ini 
menggunakan metodologi Kualitatif dengan pendekatan studi kasus. Wawancara 
dilakukan kepada supplier dan receiving clerk dari Hotel Harris Convention 
Festival Citylink dan Hotel Shakti Bandung. Evaluasi penerimaan bahan baku 
makanan menunjukkan proses yang baik, pada kedua hotel tersebut, akan tetapi 
masih ada beberapa tahap krusial yang seharusnya penting untuk dilakukan tetapi 
tidak terlaksana. 

Kata kunci: Keamanan Pangan, Penerimaan bahan baku makanan, Perhotelan, Hotel 
Bandung 
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ABSTRACT 

 

The Implementation of Cleanliness, Healthy, Safety, Environment Policy From 
The Ministry of Tourism and Creative Ekonomi (Case Study: The Safety Food 
of Food Receiving at Harris Hotel & Convention Festival Citylink and Shakti 

Hotel Bandung) 

Food safety is used as a standard to control potential hazards that contaminate 
food at the time receiving the raw materials which may cause foodborne illness. 
Food poisoning data in 2019 from food service providers in Indonesia reached 97 
cases caused by food. With this phenomenon which is still high in food handling, 
food control procedures has very important role in today's world. This study focuses 
on food safety in the food receiving aspect. Indications show that there is a 
weakness in the food receiving sector at the time of receiving food raw materials at 
the Harris Convention Festival Citylink hotel and the Shakti Hotel Bandung. This 
study uses a qualitative methodology with a case study approach. Interviews were 
conducted with suppliers and receiving clerks from Harris Convention Festival 
Citylink Hotel and Shakti Hotel Bandung. Evaluation of food receiving in raw 
materials shows a good process on both Hotels, but there are still some crucial 
stages that should be important to do but are not implemented. 

Keywords: Food Safety, Food Receiving, Hospitality, Bandung Hotel 
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