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ABSTRAK 

Penelitian ini bertujuan untuk mengetahui tingkat keamanan pangan 

berdasarkan prinsip Hazard Analysis Critical Control Point (HACCP) atau analisis 

bahaya pada home industry ikan asap cakalang di Kelurahan Tafure yang meliputi 

komponen penanganan bahan mentah, komponen pemilihan bahan mentah, komponen 

persiapan, komponen pengolahan, dan komponen penyajian ikan asap cakalang. 

Penelitian menggunakan pendekatan kuantitatif dengan metode deskriptif untuk 

mengetahui tingkat penanganan pangan berdasarkan prinsip HACCP sederhana pada 

home industry ikan asap cakalang. Lokasi penelitan ini di Kelurahan Tafure dengan 4 

responden pemilik usaha home industry ikan asap cakalang. Penelitian dilakukan pada 

bulan Juni-Juli 2021. Hasil penelitian menunjukan bahwa analisis keamanan pangan 

berdasarkan prinsip HACCP pada home industry ikan asap cakalang yaitu: komponen 

penangan bahan mentah 88%, komponen pemilihan bahan mentah 100%, komponen 

persiapan 100%, komponen pengelolahan 90% dan komponen penyajian 88%.  

 

Kata kunci : HACCP, ikan asap cakalang, kelurahan tafure. 
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ABSTRACT 

This study aims to determine the level of food safety based on the principle of 

Hazard Analysis Critical Control Point (HACCP) or hazard analysis in the home 

industry of smoked skipjack in Tafure Village which includes raw material handling 

components, raw material selection components, preparation components, processing 

components, and components. Serving of smoked skipjack. The study used a 

quantitative approach with descriptive methods to determine the level of food handling 

based on simple HACCP principles in the home industry of smoked skipjack. The 

location of this research is in Tafure Village with 4 respondents as home industry 

owners of skipjack smoked fish. The study was conducted in June-July 2021. The 

results showed that the food safety analysis was based on the HACCP principle in the 

skipjack smoked fish home industry, namely: raw material handling components 88%, 

raw material selection components 100%, preparation components 100%, processing 

components 90% and 88% serving component. 
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