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ABSTRACT 

TITLE: SANITATION AND HYGIENE OF EATERIES IN THE 

ENVIRONMENT OF UNIVERSITAS DEHASEN BENGKULU 

NAME: OGI WIJAYA KESUMA  

STUDENT ID: 19070005  

Hygiene and sanitation are actions or efforts to improve cleanliness and health 

through early maintenance of every individual and the environmental factors that 

influence them, so that individuals are protected from the threat of disease-

causing germs. This research was conducted on eateries within a 200-meter 

radius of campus 1 and 2 of Universitas Dehasen Bengkulu. There are a total of 

25 eateries in the vicinity of campus 1, while there are 10 eateries in the vicinity 

of campus 2. In total, there are 35 eateries within the university environment that 

were studied. This research used a descriptive quantitative method to achieve its 

objectives. The measurement method in this research used a dichotomous scale 

that only has 2 answer choices: yes and no. In calculating the data, the researcher 

used Guttman scale analysis. Guttman scale analysis is calculated using the 

formula: 

Percentage = ∑ "yes" answers x 100% 

∑ questionnaire responses 

The results obtained from the calculation above conclude as follows: 0% – 25% = 

Not Good, 26% – 50% = Fairly Good, 51% – 75% = Good, 76% – 100% = Very 

Good. The application of sanitation in eateries is very good at 95%, but the 

application of hygiene is only 69%, which falls into the good category and still 

requires improvement and enhancement. The level of satisfaction of respondents 

towards the application of sanitation and hygiene in eateries at Universitas 

Dehasen Bengkulu environment is very good. Out of 105 respondents, the 

satisfaction rate is 94%. 
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