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ABSTRAK 

 

Food waste masih menjadi komponen terbesar dari total sampah yang dihasilkan di 

Indonesia, yaitu mencapai 40-45%. Fenomena food waste di Indonesia 

menunjukkan ketimpangan kondisi yang memerlukan perhatian serius dalam 

pelaksanaan program Makan Bergizi Gratis (MBG). Tujuan penelitian ini adalah 

mengetahui pengaruh pelayanan makanan dan kualitas makanan terhadap tingkat 

food waste serta implikasinya terhadap AKG makro pada siswa penerima MBG. 

Penelitian ini menggunakan desain cross sectional dengan purposive sampling yang 

melibatkan 93 responden. Data pelayanan makanan dan kualitas makanan 

dikumpulkan melalui kuesioner tervalidasi, serta data sisa makanan dikumpulkan 

melalui kuesioner visual comstock. Analisis bivariat menggunakan uji korelasi 

spearman karena data tidak berdistribusi normal, sedangkan analisis pengaruh 

menggunakan uji regresi linier sederhana dan regresi linier berganda. Hasil 

penelitian menunjukkan bahwa pelayanan makanan hanya mampu mempengaruhi 

tingkat food waste sebesar 0,4%-4,5%. Sedangkan kualitas makanan hanya mampu 

mempengaruhi tingkat food waste sebesar 2,2%-8,9%. Kemudian, hasil uji korelasi 

menunjukkan hubungan yang negatif pada seluruh hari pengamatan yang 

menunjukkan bahwa semakin baik pelayanan makanan dan kualitas makanan, maka 

tingkat food waste cenderung menurun. Tingkat food waste yang terjadi 

berimplikasi terhadap pemenuhan AKG makro siswa, dimana kecukupan energi 

dan karbohidrat cenderung masih defisit, sementara kecukupan protein dan lemak 

menunjukkan variasi antara defisit dan berlebih.  

Kata Kunci: Pelayanan makanan, Kualitas Makanan, Food Waste, AKG makro  
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ABSTRACT 

 

Food waste remains the largest component of total waste produced in Indonesia, 

accounting for 40-45%. The phenomenon of food waste in Indonesia demonstrates 

an imbalance that requires serious attention in the implementation of the Free 

Nutritious Meals (MBG) program. The purpose of this study was to determine the 

effect of food service and food quality on food waste levels and their implications 

for macronutrient intake (RAG) in students receiving MBG. This study used a cross-

sectional design with purposive sampling involving 93 respondents. Data on food 

service and food quality were collected through a validated questionnaire, and food 

waste data were collected through a visual comstock questionnaire. Bivariate 

analysis used the Spearman correlation test because the data were not normally 

distributed, while influence analysis used simple linear regression and multiple 

linear regression. The results showed that food service only affected food waste 

levels by 0.4%-4.5%. Meanwhile, food quality only affected food waste levels by 

2.2%-8.9%. Furthermore, the correlation test results showed a negative 

relationship across all observation days, indicating that the better the food service 

and food quality, the lower the food waste level. The level of food waste that occurs 

has implications for fulfilling students' macro, where energy and carbohydrate 

sufficiency tends to be in deficit, while protein and fat sufficiency show variations 

between deficit and excess. 

Keywords: Food service, Food quality, Food Waste, Macronutrient intakes  
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