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Beberapa Isu Keamanan Pangan
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Apakah yang dimaksud dengan Pangan yang Aman
Konsep Bahaya vs Risiko

Analisis Risiko; Kerangka Kerja Analisis Risiko
CPPB (GMP) dan HACCP

Bagaimana Menjembatani Pengendalian di Tingkat Negara dan
Produsen

Sistem Manajemen Keamanan Pangan Modern
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Beberapa Isu Keamanan Pangan

BPOM Jelaskan KLB Keracunan Cemilan La Pasar Eropa Tolak Produk Perikanan Asal
Tiao di Sejumlah Daerah, Korban Mual- Indonesia, Ini Alasannya

Muntah o]

IDN Arsip

FINANCIALS an

Keracunan Massal di Bogor: Bakteri
Salmonella dan E. coli Ditemukan pada «
Makanan Program MBG Seafood RI ditolak di AS capai 29 kasus

12 September 2017 17:45

ya

JAKARTA - Penolakan Amerika Serikat terhadap produk perikanan Indonesia sebanyak 29 kasus
yang terjadi sepanjang semester 1/2017. Hal itu sebagian besar penyebab penolakannya masih
karena filthy, misalnya seafood berbau atau berwarna |

Kabar Tasikmalaya - 13 Mei 2025, 14:26 WIB

Penulis: Utami Isharyani Putri
Editor: Tim Kabar Tasikmalaya MAKRO  KEUANGAN  ENE ANEKABISHIS  UMUM  MOMEN BISNIS

terkait insiden keracunan massal yang menimpa ratusan siswa penerima Program Makanan Hot
Bergizi Gratis (MBG). Hasil uji dari Laboratorium Kesehatan Daerah (Labkesda) Kota Bogor
menunjukkan bahwa makanan yang dikonsumsi para siswa menaanduna dua bakteri
berbahaya, yaitu Escherichia coli (E. coli) dan Salmonellz

HEADLIME  Dindlai Lampsul Wewenang. Mahkamah AS Batalkan Terf Impor Trump Menyeluruh

Terdeteksi mengandung isoprocarb, ekspor kopi RI ke Jepang lampu kuning

E. Coli dan Salmonella Jadi Pada Telur Ceplok dan Sayuran

Wali Kota Bogor, Dedie A. Rachim, dalam konferensi pers menyebutkan bahwa dua jenis menu
yang terkontaminasi adalah telur ceplok berbumbu barbekyu dan tumis tahu toge. “Dari hasil
uji laboratorium, ditemukan bahwa dua jenis makanan tersebut mengandung bakteri E. coli dan
Salmonella. Ini yang menjadi penyebab utama dari kasus keracunan yang terjadi,’ ujar Dedie

Definisi Keamanan Pangan

Assurance that food will nat cause adverse health effects ta. theciansumer
when it is prepared and/azr eaten accalrding t. its intended use?

Keamanan Pangan adalah kazl ndisi dan upaya yang diperlukan untuk
mencegah pangan dari kemungkinan cemaran biologis kimia dan benda
lain yang dapat mengganggu merugikan dan membahayakan kesehatan
manusia serta tidak bertentangan dengan agama keyakinan dan budaya
masyarakat sehingga aman untuk dika. nsumsi?.

1Codex General Principles of Food Hygiene. Rev 2020
2Undang-Undang Pangan No 18 2012

Ratih Dewanti-Hariyadi 3?5 'PBB(,[;,{WXEESW
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Apakah yang dimaksud
dengan Pangan yang Aman?
/ N Ty
Bahaya fisik \

potongan kaca, kerikil, bagian
serangga, potongan plastik,

\» rpihan kayu, potongan logam
dil

Ratih Dewanti-Hariyadi
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Apakah yang dimaksud
dengan Pangan yang Aman?

Semua pangan memiliki risiko terk lataminasi di sepanjang rantai pas Kk a.
karena adanya berbagai bahaya biologis, kimiawi dan fisik

Tidak ada pangan yang 100% aman (= zero risk)
Pangan dianggap aman ketika bahaya biologis, kimiawi dan fisik yang

dapat mengcantaminasi dikendalikan sedemikian sehingga risikonya dapat
diterima (acceptable risk) -leh semua pemangku kepentingan

harvest — pagking — transport —> extraction —» pasteurization —» bottling —» cold transport —> retail
« « * L4 A ¥

Ratih Dewanti-Hariyadi
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Konsep Bahaya vs Risiko

Hazard (Bahaya)

Bid gical chemical r physical agents in f d that

c uldlp tentially cause adverse effects in
human s health

Risk (Risiko)

Functian £ likeliness t a. a.ccur and severity £ a
hazard in fld=d tlaward human s health

Codex Alimentarius
7

Bogor Indonesia

&2 1P University

Konsep Bahaya vs Risiko

llustrasi

Ada berbagai bahaya yang terdapat dalam ikan bakar

- Salmonella, Vibrio parahaemolyticus (kurang matang)
- Pb (kantaminasi lingkungan perairan)
: - Histamine (pada ikan Sc mr idae)

—_ ¢ & - Heteracyclic amine (pembakaran) dll

Bagaimanakah risiko menglimsumsi ikan bakar?

Dapat diestimasi berdasarkan ko nsentrasi/jumlah bahaya patzgenisitas/t=ksisitas

bahaya frekuensi kg, nsumsi keparahan dampak kesehatan jumlah ppulasi (risk
assessment)

Dinyatakan sebagai junlah orang yang berpeluang sakit per jumlah populasi
1 dalam 1 000 atau 4 dalam 10 000 atau 5 per 100 000

Scientific

data

F dsafety cntr I/management is risk-based, n t hazard-based
8

&7® IPB University
’ 2 — Bogor Indonesia —
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Apakah yang dimaksud
dengan Pangan yang Aman?

Risikalyang dapat diterima atau appe.priate levelaf pratectiocn (ALOP)
ditetapkan dalam kegiatan asesmen risikkl (risk assessment) dalam
kerangka kerja analisis risiko keamanan pangan

ALOP = Estimasi risik ayang dapat diterima leh semua stakeholders

Risk of iliness(Piiness) per 100,000 population
1 per 100,000? 10 per 100,000 atau 100 per 100,0007

Yang mana yang dapat diterima? Yang mana yang dapat dicapai dengan
teknologi yang ada? Yang mana yang cost-effective? dll

Analisis Risiko ! piranti bagi otoritas keamanan pangan

,-/Sciem:}-,| m%
‘\based " ;ﬁsey
o Risk Management

Risk Assessment
azard Identificati_n » Risk Evaluati,n

Hazard Characterisatjn  * Opti,n Assessment
Expo.sure Assessment e Optian Implementaticn
Risk Characterisati,n * Manit.ring & Review

Risk Communication
Interactive exchange
o.finfarmation and gpinigns
Ca_ncerning risks CAC, 1997

10
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Siapa saja yang berperan?
/ SCIence‘
I

"\\ based /

At international Ievel
Joint Expert for
Microbiological Risk
assessment (JEMRA),
JECFA dll : risk assessor

At country level:
Expert opinion,
expert panel,, e.g.
expert panel of risk
assessor of INARAC

Risk Assessment

Hazard Identificati, n
Hazard Characterisati. n

Expasure Assessment
Risk Characterisatiyn

Risk Communication
Interactive exchange

o finf rmati_nand _pini_ns

c_ ncerning risks

Risk Management

 Risk Evaluati.n
e Opti.n Assessment

¢ Optian Implementaticn
e Mo ity ring & Review

Kerangka Kerja Analisis Risiko Keamanan Pangan

‘,/ ‘Policy\\,
| based/'

At international level:
FAO/WHO Codex Alimentarius

Commission, sidang Codex
(cstakeholders) ountries as
stakeholders—risk manager

At Country level:
competent authorities
(BPOM, Kemenkes, KKP,
Bapanas, Kementan) dll

CAC, 1997

11

Data of the characteristics of a |
pathogen, behavior in foods, dosé\
response using animal study or
restrospective study from
epidemiological data

based

Dose Resp?L'nse based on Salmonella
Outbreak?

(a) Intecsar (D) lliness ghven Inlecsan (¢ linsss

Al ety DRt (e

Risk estlm*e x per 100,000 populatlon

2Teunis et al, 2010.International Journal of Food Microbiology 144 (2010) 243-249

O\
/ Science",

y

X Risk Assessment
Jazard Identlflcatl n

Hazard Characterlsatl n
Exp_sure Assessment
RISk Characterlsatl n

Kerangka Kerja Analisis Risiko Keamanan Pangan
Contoh Kegiatan Risk Assessment

AT
[ Policy
\ based )

Risk Management

» Risk Evaluatl n

» Opti_n Assessment

oOptl n Implementati_n
°A ‘nlt ring & Review

Risk Communication
Interactive exchange
f|nf rmati nand p|n| ns

c nce“rnlng risks °

CAC, 1997

12
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Kerangka Kerja Analisis Risiko Keamanan Pangan
Contoh Kegiatan Risk Management

Risk Management
n C—— PO—— FSO—— ALOP (microbiological)

«

ALOP FSO+«— PO «—— 7 C (microbiological)

¢ Risk Evaluati. n
¢ Optia.n Assessment
» Optian Implementatian
* Manit.ring & Review

and

Economical, social,
technological, trade
consideration

Output : policy,

guidelines

Basis : risk estimates from
Risk assessment activities

other consideration:

regulation, standards,

K@ PB University

Ratih Dewanti-Hariyadi
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Kerangka Kerja Analisis Risiko Keamanan Pangan

Misal hasil Asesmen risiko :
Perkiraan jumlah orang sakit karena patogenY adalah 200/100 ribu penduduk

/ Science |

\ based
N based
y Risk Assessment Risk Management - Mlsal hasil Manajemen risiko:
Menetapkan strategi penurunan jumlah
azard Identificati n * Risk Evaluati n orang sakit karena patogen Y, misal
Hazard CharaCterlsatl n ° Opti, nAssessment menjadi 100/100 ribu penduduk ,, maka
Expasure Assessment * Optian Implementati-n disusun :
Risk Characterisatizn * Nanitaring & Review -Pedoman pengendalian Y di sepanjang

rantai pasok
-Penetapan standarY dalam pangan dll

Risk Communication
Interactive exchange

c..ncerning risks

o finf,rmati_n and pini ns CAC, 1997

14
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Manajemen Keamanan Pangan
Berbasis Risiko

Government controls food safety by
Public health and t.ad safety p dicy
Fod Law regulatians standards
Sametimes quantitative standards criteria limits

Food Business Operators manages food safety by
Cantralling all relevant hazards

Rabust faad management systems
Respanding taissues

RA =Risk Analysis; HACCP =Hazard Analysis Critical Control Points; GHPs/GMPs/GAPs =
Good Hygienic Practices/Good Manufacturing Practices/Good Agricultural Practices

Gorris, 2024
) IPB University

Ratih Dewanti-Hariyadi
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GMP-HACCP: piranti produsen pangan

GMP : pre requisite program

Compliance to the basic requirement to minimize contamination, especially with regard to :
Premises lacaticn envir ament
Building equipment
oy arker/employee
Pra.cess chntil

In Indonesia, such requirement has been established, for examples
Permenkes nomor 14 Tahun 2021 tentang Standar Kegiatan Usaha dan Produk pada Penyelenggaraan
Perizinan Berusaha Berbasis Risiko Sektor Kesehatan and Permenkes Nomor 2 tahun 2023 tentang
Standar Baku Mutu Kesehatan Lingkungan (Jasa Boga)
Perka BPOM no HK.03.1.23.04.12.2206 tahun 2012 Tentang Cara Produksi Pangan Yang Baik Untuk
Industri Rumah Tangga
Permenperin nomor 75/m-ind/per/7/2010 tahun 2010 tentang Pedoman Cara Produksi Pangan Olahan
yang Baik (Good Manufacturing Practices)
etc

Ratih Dewanti-Hariyadi

16
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GMP-HACCP: piranti produsen pangan

Hazard Analysis Crotical Control Points

1. Conduct a hazard analysis and identify
control measures*

Penetapan CCP berdasarkan matriks risiko
2. Determine the Critical Control Points (CCPs)** (kua"tatif_semi kuantitatif)

!

3. Establish validated critical limits* Keparahan/ | h
" m
1 Peluang Severity dah | sedang | tinggi
R bly | renda inggi
4. Establish a system to monitor control of CCPs. casonay

1 L (rendah) LI Lm Lh

5. Establish the corrective actions to be taken when monitoring M (sedang) Mi M Mh*
indicates a deviation from a critical limit at a CCP has occurred. m

H (tinggi) HI Hm* Hh*

6. Validate the HACCP plan and establish procedures for verification to
confirm that the HACCP system is working as intended*

7. Establish documentation concerning all procedures and records
appropriate to these principles and their application. *CXC 1-1969 Ad-pted in 1969. Amended in 1999. Revised in 1997 2003 2020.
Editrial carectians in 2011 **Annex 2 (2022)

17

Bagaimana Menjembatani Pengendalian di Tingkat
Negara dan Produsen :

Metrik baru dalam Food Safety Management*

Food Safety Objective (FSO) maximum frequency and/ « cdncentratim £
hazards in a food when cansumed that give o ¢ chtribute t cappr priate level fa
protection (ALOP)

Performance Objective (PO) maximum frequency and/r cdncentratian £.
hazards in a food at certain stage in a faod chain befare cansumption that give o
cantribute t o0 FSO ar ALOP

Performance Criterion (PC) the influence of maximum frequency and/ar
calncentrati.n of hazards in a f ood which must be achieved with the application
o.ne or mare cantrd that give or contributet o ta FSO or ALOP

Ratih Dewanti-Hariyadi

18

*ICMSF 2002

28 IPB University
AL

Ratih Dewanti-Hariyadi/IPB/2025 9
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Bagaimana Menjembatani Pengendalian di tingkat
Negara dan Produsen :

Metrik baru dalam Food Safety Management*

10-2

10

ALOP
Probability of illness

10

106 7‘
|

2 1 0 1 2
Concentration of pathogen (FSO)

19

- Aplikasi FSO dalam Rantai Pasok

Raw Materials

E Risk

/N Conmaaton
o], pd
w5

N
|
|

PC = Performance Criteria Product
MC : Microbiological Criteria m consumed

https://ratihde.staff.ipb.ac.id/

/
3

E2® IPB University
’ - Bogor Indonesia

l o
AN

Ratih Dewanti-Hariyadi/2022 - 22
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Manajemen Keamanan Pangan
Berbasis Risiko

Government controls food safety by
Public health and t.od safety p dicy
Fod Law regulati ans standards
Sametimes quantitative standards criteria limits

Cy
OO&O/

Food Business Operators manages food safety by

Controlling all relevant hazards
Rabust fa.ed management systems

Respa.nding tmissues

RA =Risk Analysis; HACCP = Hazard Analysis Critical Control Points; GHPs/GMPs/GAPs =

Good Hygienic Practices/Good Manufacturing Practices/Good Agricultural Practices
Gorris, 2024

(Positive) Food Safety culture

21

Bagaimana Menjembatani Pengendalian di tingkat
Negara dan Produsen :

/e,

" ALOP-FSO-PO-PC

Government controls foo.d safety by
Public health and f.od safety p dicy
Fo.ed Law regulaticns standards
Sametimes quantitative standards criteria limits

Food Business Operators manages f co.d safety by

Centrelling all relevant hazards
Raobust fa.ed management systems
Respa.nding to. issues

RA =Risk Analysis; HACCP =Hazard Analysis Critical Control Points; GHPs/GMPs/GAPs =
Good Hygienic Practices/Good Manufacturing Practices/Good Agricultural Practices

Gorris, 2024
j) PB Uniyersity

Ratih Dewanti-Hariyadi
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Modern Food Safety Management System

Regulatars ‘ ALOP

\

Risk Analysis FSO
o N
—
Praducers HACCP PO

v

ALOP : Appropriate Level of Protection
FSO : Food Safety Objectives PC : Performance Criterion

PO : : Performance Objectives

23

Food Safety Control at Producer’s Level

Ho -2 R+21 <FSOorPO
|

Initial Total Total Objectives at Objectives at
number of  reduction of increase of consumer’s various level in
the hazards  the hazards the hazards level a food chain

*Internatia nal Cammissian an Aicrabi o el gical Specificatian foxk  ds (IC ASF 2018)=B k7 (revised versi n))

Ratih Dewanti-Hariyadi % IPB University

ssssssssssssss

Ratih Dewanti-Hariyadi/IPB/2025
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Membangun Keamanan Pangan Berbasis
Risiko di Indonesia

Enfarcement of Preventive System
- Enfarce and cCanpliance t o. Gr P /GHP
- Implementatizn of HACCP

- Building food safety culture in Food Business Operatars in addition to.
t oG # and HACCP

Applying Risk Analysis (science-based, risk-based)

- far the develaspment of scientific and risk-based standards regulatizn
guidelines pdlicy

- ininspectin (pri etizati m.c Ist-efficient)

- In testing plllicy (pri ritizati n & st-efficient)

Ratih Dewanti-Hariyadi

25
World Food Safety Day June 7
If it is not safe,
itis nf‘t'food 2021
- i
Pz @22 | & ¢Q
2023 2924 m2ne()25
Food <y’ '"“'“'"z?'fﬁ?ﬁft"m schos 1 achion
standards . “C
save lwes\; 2 S
26
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IPB Universiy

MAGISTER
NAN PA

Heeme |

Pertama dan Satu-satunya di Indonesia, IPB
Buka Prodi Magister Keamanan Pangan

‘ Neneng Zubaidah

TIM PENGAJAR

f’ e dane PERSYARATAN
= CALON MAHASISWA

KOMPETENSI LULUSAN

oy menggunakan dats dan kg beross

demen

+ Resumusan kebij n pangan
* Pemeiitian dar penghaiian untuk pengendalian
kearmianan pangan di rantai pasok pangan

(D) pskpn@apps.ipb ac.id
& +6785261158293

R IPB University

Bogor Indonesia

Ratih Dewanti-Hariyadi
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fogot

IPB University

— Bogor Indonesia —

Inspiring Innovation with Integrity
in Agriculture, Ocean and Biosciences for a Sustainable World

Ratih Dewanti-Hariyadi/IPB/2025

14



8/28/25

Beberapa Isu Keamanan Pangan

Deadly listeria outbreak in France

Home | Wews / Local News / National

French investigators are working to trace the source of a deadly listeria outb @ heagency says the products were distributed in B.C., Ontario, Quebec and online.

Pistachio recall tied to viral chocolate bar :
Issued on: 13/08/2025-17:04 (D 2min reflects salmonella risks from nuts

in recalling contaminated cheese. o

Strain of salmonella in recalled products same as one making people sick

French health authorities have identified 21 cases of listeriosis, including two deaths, which could hay
pasteurised cheese from the Chavegrand cheese dairy that has been recalled. © Clémence Denavit/R ‘ Amina Zatar: CBC News - Pasted: Aug 17, 2025 1,00 AM MST | Last Updated: August 17.

Health = Heoith Diseases = Miscellaneous

FAVORIS

+ Doctor Verified
HOCOLAT Al
KURAFA & FrsTa

E.Coli Outbreak In US Linked Tc D
McDonald's Burgers: What You Bt
Know About The Bacterial Infe

ria can persist wall

The US is currently tackling an E. coli outbreak linked to the Quarter Pounder harmr

nationWide Cheese reca“ @ Recall alert: Salmonella outbreak in more brands of Dubai chocolate

Signin

what it is. gﬂ"id\(migsity
MAGISTER
Homa f DEPARTEMEN ILMU DAN TEKNOLOG] PANGAN

Pertama dan Satu-satunya di Indonesia, IPB
Buka Prodi Magister Keamanan Pangan

tkjean

PERSYARATAN
CALON MAHASISWA

KOMPETENSI LULUSAN
pggunakan data dan kajian berbass

)
EmANN pangan

dar pengkajian untuk pengendalian
pangan di rantai pasok pangan

(D pskpn@apps ipb ac.id

Informasi lebih lanjut
i

Ratih Dewanti-Hariyadi

B 1PB University

Bogor Indonesia

30

Ratih Dewanti-Hariyadi/IPB/2025

15



8/28/25

Managing the ‘Food Safety CIiff”

pROCESS HAZARD

VARIABILITY

G

~~| FOODBORNE
- | ILLNESS/DEATH

p ey ~ ’f__.' 7;,,- E -
Ratih Dewanti-Hariyadi

From Cole (20

IPB, University

31
World Food Safety Day June 7
If it_ is not safe,
itis nf‘t. food 2021
2020 “Q
(CE=—gll 7 it 120 Workd Food ety Doy i
v g
2022 2023 2024 2025
Food safety: 7June
F o o d c ----- . . prepare h:r. trf n:r:exnected scm‘l‘: ?:fae:yi:on
e@'@ ke standards . < - __._‘
;= save lives\ Q ): W @
32
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GMP-HACCP: piranti produsen
Rencana HACCP

pangan

Ratih Dewan ti-Hariyadi |

33

Prinsi Prinsi Prinsi Arefl - S S
1 P 2 P 3 P Prinsip 4 Prinsip 5 Prinsip 6 Prinsip 7
Tahap Bahaya
i M,K,P; .
finput | (MKP) Tindakan e .
dan CCP CL who what when where how Koreksi Verifikasi Dokumentasi
sumber
bahaya
Penerima | AFa1 (K) CCP 1 CoA AFA Bagian Sertifikat | Tiap Gudang | Baca Talak susu Uji aflatn ksinm Lagbaok CeA AR
ansusu dari (0.5 ppb) Peneri | analisis | kedatangan | peneri CaA segar setiap 6 bulan penerimaan susu
segar petemnak maan (CaA) maan segar Lagbook uji
AFM susu segar
Pasteuris | Salmonella CCcpP2 pemanasa | Operat | suhu Tiap jam Ruang . Lapkr manajer Kalibrasi alat Lag bexk suhudan
asi ) n suhu dan (kantinyu) pasteuri | "embaca | QA manajer ukur (terma. waktu pemanasan
karena 80°C af waktu sasi dan coupel) Testing | Lagbeck hasil uji
suhu dan waktu 15 pasteur | pemana mencatat | menghentikan | Salmonella pada | Salmonella praduk
waktu tidak detik isasi san suhu dan ) praduk akhir
terpenuhi waktu sperasi n=10.c=0
dari Isalasi praduk m=negatif/25 g
display terdampak
Dst | el | s | e | | | e | | i |

Ratih Dewanti-Hariyadi
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Challenges in Food Safety in Indonesia

Gap of knowledge in FBOs
Food Safety management - nat in place
Food safety culture - I.w maturity
Food fraud - intenticnal hazards

Emerging hazards - detectability
Complex facd chain - traceability

Foodbalrne diseaseautbreak investigati s - unkn wn eti | gical agent

Ratih Dewanti-Hariyadi/IPB/2025
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