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 In the world of Food & Beverages (F&B), ensuring the safety of the 
food products produced is very important. Knowledge of Hazard 
Analysis and Critical Control Points (HACCP) is very important for 
hotels and restaurants in an effort to ensure food safety. HACCP is a 
food safety management system based on a preventive approach, by 
identifying, evaluating and controlling hazards that are significant to 
food safety. The implementation of HACCP in hotels and restaurants 
helps prevent food contamination, provides food safety assurance for 
consumers, and increases customer trust and satisfaction. In 
addition, HACCP implementation also helps hotels and restaurants 
meet applicable food safety regulations and standards. Thus, HACCP 
knowledge for hotels and restaurants is very important to maintain 
the quality and safety of the food served, as well as maintaining the 
reputation and sustainability of the business. 
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1. INTRODUCTION  

With the times, delicious food and beverages alone are not enough for hotel and 

restaurant guests. Nowadays, food and beverages that fulfil nutritional needs and are safe for 

consumption are considered paramount. Unfortunately, the awareness of food safety among 

Indonesians is still quite low. Meanwhile, almost 90% of diseases related to food 

consumption factors are caused by microbiological contamination which can result in various 

diseases and food poisoning.(Prasetyanto and Ratri 2021).  

To minimise the problems mentioned above, each hotel and restaurant has a 

procedure for handling food and beverages. Some hotels and restaurants have used the 

Hazard Analysis and Critical Control Point (HACCP) system to ensure food quality and 

safety for guests. HACCP is a means of assessing a hazard and then establishing a hazard 

control system that focuses on preventing the identified hazard and does not rely largely on 

testing the final product (Sugiono, 2013). Where this system focuses on supervision from the 
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3. Establish critical limits for each CCP: Establish acceptable limits for each CCP to 

ensure food safety. 

4. Establish a monitoring system for each CCP: Continuously monitor CCPs to ensure 

that critical limits are met. 

5. Establish corrective actions: Determines the actions to be taken if critical limits are 

exceeded. 

6. Establish a verification system: Verifies that the HACCP system is working properly. 

7. Creating documentation: Document all steps in the HACCP process.. 

Benefits of implementing HACCP in hotels and restaurants 

The implementation of Hazard Analysis and Critical Control Points (HACCP) in hotels 

and restaurants brings many benefits to consumers, businesses, and the government.  

Benefits for Consumers: 

1. Improves food safety: HACCP helps identify and control hazards associated with 

food, thereby minimising the risk of food poisoning and food-borne illness. (Sujaya 2011)  

2. Increase consumer confidence: Consumers will be more confident and trust the 

quality and safety of food served in hotels and restaurants that implement HACCP. 

3. Increase consumer satisfaction: Consumers who feel safe and confident about the 

food they consume will feel more satisfied with their dining experience at hotels and 

restaurants. 

Benefits to Business: 

1. Improves image and reputation: The implementation of HACCP demonstrates the 

commitment of hotels and restaurants to food safety, thereby enhancing the image and 

reputation of the business in the eyes of consumers and other stakeholders. 

2. Improves operational efficiency: HACCP helps identify and prevent potential food 

safety issues, thereby minimising waste and costs associated with product recalls, lawsuits 

and reputational damage. 

3. Opens up new market opportunities: HACCP implementation can be a requirement 

for entering new markets, both domestic and international. 

Benefits to the Government: 

1. Improves public health: HACCP implementation helps reduce the risk of food 

poisoning and food-borne illnesses, thus contributing to better public health. 

2. Improves industry competitiveness: The hotel and restaurant industry that implements 

HACCP will be more competitive in the global market. 
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Various HACCP learning materials are available that can be used to improve employee 

knowledge. These materials can include books, manuals, videos, and websites. Some reliable 

sources of HACCP learning materials include: 

1. Food and Drug Administration (BPOM): https://www.pom.go.id/ 

2. World Health Organisation (WHO): https://www.who.int/ 

3. Food and Drug Administration (FDA): https://www.fda.gov/ 

4. Coaching and Supervision 

It is important to coach and supervise employees in implementing HACCP. This can be 

done by observing employee work, providing feedback and coaching, organising regular 

HACCP meetings, conducting regular HACCP audits. 

4. HACCP culture 

Building a HACCP culture in a hotel or restaurant is very important to ensure that HACCP is 

applied consistently. This can be done by: 

1. Leading by example by management 

2. Emphasising the importance of HACCP to all employees. 

3. Rewarding employees who demonstrate good HACCP performance . 

4. Make HACCP part of the company culture. 

 

Challenges in HACCP Implementation Despite its advantages, the implementation of 

HACCP in the hospitality industry can pose some challenges, such as: 

 

1. Lack of knowledge and training among staff (Baş, Ersun, and Kıvanç 2006) 

2. Resistance to change and organisational cultural barriers 

3. Inadequate resources and financial constraints 

4. Complexity of the food production process and high variability 4. 

5. Lack of management commitment and support. 

 

Strategies for Successful HACCP Implementation To overcome these challenges and 

ensure effective HACCP implementation, hospitality establishments should consider the 

following strategies: 

 

1. Provide comprehensive HACCP training and education for all staff (Egan et al. 2007) 

2. Develop a strong food safety culture and leadership commitment 

3. Allocate adequate resources, including personnel, equipment, and infrastructure 
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3. RESULTS AND DISCUSSIONS 

3.1. Application of Hazard Analysis and Critical Control Point (HACCP) in raw material 

storage at Semarang Royale Golf Restaurant.  

Storage in general is an activity carried out or applied in all activities related to goods such as 

food raw materials or other goods. In this case there are several regulations that govern how 

to store food ingredients properly, storage with appropriate procedures will have an impact on 

food quality. As in Semarang Royale Golf Restaurant, supervision of storage is very 

important because food or food ingredients will be very vulnerable or easily damaged if the 

storage method is not appropriate. The following are the storage procedures in Semarang 

Royale Golf Restaurant:  

1. Receipt of goods from Purchasing All food raw materials needed by the restaurant, will go 

through the purchasing department first. Purchasing will check the food raw materials that 

have been ordered from suppliers according to company standards or not, if the food or goods 

ordered are not in accordance with what was ordered or not in accordance with company 

standards the purchasing department will return or reject the goods to the supplier. If it meets 

the standard requirements, purchasing will inform the main kitchen if the food ingredients 

ordered have arrived as needed. The main kitchen will take the food ingredients that have 

been ordered and must store the ingredients properly and correctly so that the food 

ingredients are not easily damaged. Before storing food ingredients such as vegetables and 

fruit must be cleaned first and separated according to their type. After cleaning and separating 

according to the type, it is then put into the refrigerator or chiller. Food ingredients such as 

meat, fish, poultry and seafood are also separated according to their type. 

2. Storage temperature. Each food raw material has different storage specifications, 

depending on the type, quantity, size and place of storage. Some food raw materials can be 

grouped into:  

a. Raw food ingredients such as meat, fish poultry or seafood. These food ingredients are 

included in cold food storage, usually stored at temperatures below 40 F. Food ingredients 

stored at temperatures below 40 F have a storage period of 7 days from storage.  

b. Vegetable and fruit raw materials. In the storage of vegetables and fruits must be separated 

to prevent the process of decay. Vegetable and fruit raw materials are also separated 

according to their type. The average storage of this food ingredient is 1 week.  

c. Egg and milk type foodstuffs. Food storage for one week should be below -5 C with a 

maximum temperature tolerance of 8 C. 

d. Dry foodstuffs such as flour, grains are stored in a dry store at room temperature. 
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on the outside of the box so that all employees know which food ingredients must be used 

first to avoid damage to food ingredients due to too long storage. 

 5. The high turnover rate of Semarang Royale Golf Restaurant staff, waiters lack of training 

to understand the personal appereance of a good waiter. 

3.4. Efforts to Overcome Problems at Semarang Royale Golf Restaurant 

To overcome the existing problems, Semarang Royale Golf Restaurant makes efforts to 

overcome these problems, the forms of efforts made are: 

1. If there are many items coming, then the way to overcome it is by removing the old items 

from storage and trying to use the old items for all forms of cooking activities at Semarang 

Royale Golf Restaurant.  

2. To overcome the problem of negligence in carrying out procedures, what is done is to 

emphasise the dangers of negligence in storage that is not in accordance with procedures.  

3. To overcome this, HACCP traning will be given to every employee or staff who feels less 

understanding about the importance of hazard control in accordance with HACCP principles.  

4. The problem that actually often occurs in most hotels and restaurants in general is the 

decline in food quality at Breakfast, Lunch and Dinner Buffet, this can be overcome by 

always checking the heater on the serving dish and replacing food that has begun to show 

signs of deterioration with new food. 

 

4. CONCLUSION 

Based on the research results described in the previous chapter, the following 

conclusions can be drawn:  

1.  Semarang Royale Golf Restaurant has storage procedures that are in accordance with 

the Hazard Analysis and Critical Control Point (HACCP) system, which include: a. 

The process of receiving food ingredients in the kitchen that will be stored. b. Storage 

temperature settings. c. Storage methods that are in accordance with the Hazard 

Analysis and Critical Control Point (HACCP) system. d. Placement and retrieval of 

goods according to the FIFO (First In First Out) system. e. Use of adequate storage 

areas such as meat and fish freezer, vegetable freezer, vegetable freezer, vegetable 

freezer. Placement and retrieval of goods according to the FIFO (First In First Out) 

system. e. Use of adequate storage areas such as meat and fish freezer, vegetable 

chiller, dry store.  
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