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ABSTRACT: Tofu is one of the most consumed foods because of its delicious taste, low price and high protein
content. The tofu industry in Indonesia has experienced a relatively rapid increase both on a small, medium
and large scale. However, the production process is still carried out traditionally involving many tools and
materials and is feared to cause food contamination that can endanger health. The quality of a product can be
maintained if the manufacturer has a system that ensures the product meets the standards set. In addition,
every food industry is required to have a Home Industry Food Production Certificate (SPP-IRT). To obtain SPP-
IRT, several aspects are assessed by the CPPB standard regulated by BPOM. This study aims to evaluate the
implementation of CPPB-IRT using the CPPB-WISE standard and provide suggestions for improvement. The
results showed there are 14 CPPB-WISE criteria, and the suitability of the implementation of CPPB-WISE in the
Tofu industry was 58%.shows the need for improvement in the production process to comply with the
established standards. Priority improvements are carried out using the brainstorming method to obtain
improvement priorities on four criteria: storage, employee health and hygiene, equipment cleanliness and
production area. Improvements include implementing a 5S work culture, poster making and preparing
Standard Operating Procedures (SOP). Evaluation and proposed improvements can help the Tofu industry
improve the production process and working conditions.
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1. INTRODUCTION

Tofu is one of the most popular foods because of its delicious taste, low price and high nutritional content [1] .
Tofu is made from soybeans with high protein content and digestibility [2] However, tofu is a perishable food
that cannot last long, i.e., 1-2 days at room temperature. In addition, the processing is carried out simply by
involving many tools and materials. So it is feared that it will cause biological, chemical and other pollution
that can interfere, harm and endanger health so that it is safe for public consumption [3]. The tofu industry in
Indonesia has experienced a relatively rapid increase both on a small and medium scale. The product quality
can be maintained if the manufacturer has a system that can protect the product. Every food industry is
required to have a Home Industry Food Production Certificate (SPP-IRT). To get the SPP-IRT, several aspects
must be assessed, including the location and production environment, buildings and facilities, production
equipment, sanitation, employees, etc., as stated in the regulations issued by BPOM [4].

Based on the results of observations in one of the tofu industries in Solok City, it is known that there are still

n Asian Journal of Social Science and Management Technology


http://www.ajssmt.com/
www.ajssmt.com

aspects that are not by the CPPB-IRT standard. The aspects of the building can be seen, such as slippery floors
due to processed tofu juice, dirty and dusty walls, ventilation and ceilings. In addition, the cleanliness and
storage of equipment used for the production process are not too much attention. Can cause contaminants to
enter the food. Another condition is that the employee's habit of smoking and drinking while working and not
wearing personal protective equipment can have an effect, such as the fall of cigarette smoke or sweat on
processed food.

The results of the explanation above indicate that the production process in Tofu Industry needs to be
improved using the CPPB and WISE standards issued by the International Labor Organization (ILO). CPPB is one
of the crucial factors that contains procedures for producing good food. Through the implementation of CPPB,
the food industry is expected to produce quality food suitable for consumption and safe for health.
Meanwhile, WISE will support meeting CPPB standards to improve working conditions. The combination of the
CPPB and WISE standards is used to increase productivity and maintain safe, healthy, and comfortable working
conditions. So that it can increase consumers and the food industry concerned can proliferate [5]. Several
previous studies supported this research by [6], discussing the application of CPPB to IRT crackers sala to
obtain SPP-IRT to enter the retail market. The preparation of the CPPB-WISE checklist resulted in 5 criteria that
became priority improvements. Then the priority is selected using the AHP method. The main criteria that
become a priority for improvement are the storage and handling of materials and equipment. Other research
was also carried out by [7] in the application of CPPB-IRT in Tempe Chips "Cak Mul" Singosari Branch analyzing
initial conditions and offering improvements and food safety. Another study was conducted by [8] using the
WISE method on MSME printing. The results obtained are four priority improvements based on focus group
discussions (FGD) to improve working conditions to be more productive. Furthermore, research by [9]
discusses the implementation of CPPB-IRT and Halal Certification combined with a GHMP checklist to
determine non-compliant requirements and provide recommendations for improvement at the tofu indusrtry.

2. RESEARCH METHODS

This research begins with conducting field studies through interviews and observations as well as literature
studies to identify problems that occur in the tofu industry. Based on the identification of the situation that
has been done, it is then used to formulate the problem formulation and problem objectives. The next stage is
the stage of data collection and processing. This study aims to evaluate the discrepancy in the conditions of
the tofu industry through the CPPB and WISE checklists and provide suggestions for improving the production
process..

Good Manufacturing Practices (CPPB) is a guideline used with the aim that producers can meet the
requirements that have been determined to produce food produce quality products by consumer demands
[10]. The CPPB criteria cover 14 aspects, including the production environment, buildings and facilities,
production equipment, water supply, hygiene, and sanitation facilities and activities, pest control, employee
health and hygiene, process control, food labeling, storage, the person in charge, product recall, record
keeping, and documentation, and employee training [11]

WISE is an approach that focuses on low-cost interventions that can improve labor productivity and working
conditions at the same time [12]. WISE has eight criteria that must be met: material storage and handling,
workplace design, productive machine safety, physical environment, electrical hazard protection, fire
prevention, and welfare.

CPPB-WISE list is compiled based on criteria and sub-criteria which have the same meaning in CPPB and WISE
to reduce the occurrence of document redundancy. After the two checklists have been collected, the next step
is to evaluate the two checklists. According to research [12], the assessment is carried out by giving a score
range of 1-5 by comparing the application of the standard with the initial conditions. The following is the
determination of the weight of the score:

a. Score 1 :If the IRTP does not carry out these activities or requirements.

b. Score 2 : If the IRTP u nderstands the activity as a reasonable requirement but does not/hasn't done
it, or other conditions have not been met.

C. Score 3 : If the IRTP performs these activities inconsistently (not consistently/sometimes).
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d. Score 4 : If the IRTP performs these activities, but it is not perfect or maximal.

e. Score 5 : If the IRTP performs these activities well.

Furthermore, an indicator assessment is carried out aimed at seeing how big the gap is in the company. The
percentage range of the sum of the weighted scores is determined as follows.

a 1-49% : The CPPB-WISE standard in IRTP is in dire need of improvement because it differs
significantly from the existing standard requirements.
b 50-74% : The CPPB-WISE standard in IRTP still has to be improved to meet the existing requirements

and must increase the effectiveness of the implementation of the CPPB-WISE program.

c 75-100%: The CPPB-WISE program at IRTP has met the requirements of existing standards well.

Next, a brainstorming activity or discussion with the owner and supervisor of the tofu industry was carried out.
Before the discussion, compiled the discussion points based on the results of the previous assessment to
facilitate the discussion process. The output of the discussion process is the selection of criteria that become a
priority for improvement. The research ends with the stage of preparing improvement alternatives based on
the results of the choice of improvement priorities.

3. RESULTS AND DISCUSSION

The results obtained from the study show analysis results which include checking the CPPB-WISE checklist,
which consists of the preparation and evaluation of the CPPB-WISE list, selection of improvement priorities
based on the results of brainstorming, and proposals for improving the production process in the tofu industry.

3.1. CPPB-WISE Checklist

The preparation of the CPPB-WSIE checklist is carried out by combining some of the same aspects of the CPPB
and WISE checklists into a unified CPPB-WISE checklist. The merging of the CPPB-WISE list is carried out using a
semantic (meaning) and synonymous (same word) approach. The preparation of the CPPB and WISE
schemacan be seen in Figure 1.

CPPB-IRT WISE Criteria
Criteria

Classification of CPPB-WISE
criteria and sub-criteria

v v
There are similar words There are no similar
or meanings words or meanings

I ; | y

Merger of CPPB-WISE
criteria which have the CPPB-IRT Ceriteria WISE Criteria
same meaning

| — |

Daftar Periksa
CPPB-WISE

Figure 1. CPPB-WISE Schema

The merger is based on a literature review of research on the integration of HAS and GMP [13], as well as the
implementation of CPPB-IRT and Halal Certification [9]. The purpose of integrating these two systems is to
assist home industries in implementing the two systems directly simultaneously and reduce document
redundancy and streamline the interaction of all systems involved.
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The following in Table 1 is a combination of the two checklists

Table 1. CPPB-WISE Checklist

No CPPB-IRT WISE
Location and o
. Criterion IV.
1 Porduction . .
. Physical Environment
Environment
) IRTP Buildings | Criterion IV.
and Facilities Physical Environment
Criterion Ill.
. Productive Machine
Machine o
. Safety, Criterion V.
3 | And Equipment .
Electrical Hazard
Safety . o
Protection, Criterion VI.
Fire Hazard Management
4 | Water Supply
Facilities
s and Hygiene Criterion VII.
and Sanitation | Welfare Facilities
Activities
Emol Criterion VII.
mployee
ploy Welfare Facilities and
6 Health and o
. Criteria VIII. Job
Hygiene o
Organization
Maintenance
; and  Hygiene | Criterion III.
and Sanitation | Productive Machine Safety
Program
Criterion I.
Storage and Handling of
8 Storage Materials.
Criterion 1.  Workplace
design
Process
9
Control
10 | Food Labeling
Supervision
11 | and
Responsibility
Product
12 _
Withdrawals
13 Recording and
Documentation
1 Employee Criterion VIII.
Training Job Organization

3.2. CPPB-WISE Identification

Based on the results of the identification of the discrepancy between the conditions in the tofu industry with
14 CPPB-WISE criteria, 11 criteria were found that still needed improvement, while the other three criteria
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were by the established standards. The suitability of the condition in the tofu industry with the CPPB-WISE
standard is 58%. It shows that the implementation of the CPPB-WISE standard still has to be improved and its
effectiveness increased to meet the existing requirements.

Table 2. Gap Analysis of CPPB-WISE

o Ideal
Criteria Score %
Score
Location and
. 12 20 60%
Environment
IRTP Buildings and
- 72 135 51%
Facilities
Machine and
. 31 50 62%
Equipment Safety
Water Supply 4 5 80%
Welfare Facilities and
Hygiene and Sanitation 39 75 52%
Activities
Employee Health and
. 27 50 54%
Hygiene
Maintenance and
Hygiene and Sanitation 40 85 47%
Program
Storage 22 55 40%
Process Control 79 125 63%
Food Labeling 2 5 40%
Supervision and
o 20 25 80%
Responsibility
Product Withdrawals 23 30 77%
Recording and
. 9 15 60%
Documentation
Employee Training 8 20 40%
Total Number 388 695
Average Percentage 58%

Based on the resultsof the standard evaluation of CPPB-WISE in Table. 2, it can be seen that there are 14 CPPB-
WISE criteria with different percentages of each. Three criteria, namely water supply or facilities, supervision
and responsibility, and product withdrawal. At the same time, the 11 criteria that do not fit will be studied
more deeply.

3.3. Determine Improvement Priorities

Eleven criteria that are not following the standards set will be investigated more deeply. So that for the next
stage, brainstorming activities or discussions with owners and employees are carried out to determine which
criteria will be selected and considered necessary for improvement according to the needs and conditions of
the current tofu industry. Each criterion has 14 sub-criteria taken from a weighted score of 1-3, which have the
direct potential for food safety. In contrast, elements that have a weighted score of 4 have low-level gaps so
that they do not have a direct influence on product safety. The following are the discussion points for
brainstorming.
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Table 3. Brainsorming Points

No Criteria Sub Criteria
Trash cans must be
Production closed, separated from
1 Location and various types of waste
Environment and not allowed to
accumulate
Aspects of the building
are always clean from
2 dust, mucus and other
Production impurities and brightly
Buildings and coloured
Facilities Doors, windows and
3 ventilation screens are
equipped to prevent the
entry of insects.
Aspects of the building
are always clean from
4 . dust, mucus and other
Machine and . . .
] impurities and brightly
Equipment
coloured
Safety - -
Provide a number of fire
5 extinguishers  in  the
workplace.
Hand washing facilities
are available near the
6 | Welfare production room
Facilities and equipped with cleaning
Hygiene and soap and dryers.
Sanitation Toilets/restrooms are
; Activities well constructed, closed
and marked with
warnings.
Employees who handle
food should wear clean
8 work clothes equipped
with personal protective
equipment.
Employee
Employees are not
Health and .
. allowed to smoke, spit,
Hygiene
sneeze or cough towards
9 processed food.
Employees are not
allowed to wear
jewellery.
The environment and
production aspects must
10 | Pest Control
be adequately
maintained to avoid
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pests.

Storage of materials and
food products is carried

Storage . .
out in a particular place,

11
not touching the floor.

The final product is

stored in a clean place.

No Criteria Sub Criteria

Machine/equipment
storage must be clean and
11 | Storage in good condition.

Cleaning tools are stored
and cared for properly.

Packaging design and
Proses Control )
12 . materials should protect
Labeling
the product.

The labelling contains

13 | Labeling . o
product identification.
The owner applies and
14 Employee teaches CPPB counselling
Training to employees.

Establish OHS policy

Improvements that will be made soon and in the future based on the results of the mutual agreement. The
discussion process in this study was carried out by considering the 5W+1H factor.

Why : Why are these criteria proposed for improvement?

What: What improvement plan will be made to these criteria?

Where : Where is the appropriate location for the implementation of the repairs to be carried out?
When : When is the estimated time to repair?

Who : Who is responsible for the implementation of these improvements?

- 0o 00 o

How : How to fix the problem?

Alternative solutions were discussed again to produce solutions that are possible to be applied by the tofu
industry. The discussion found that the tofu industry was very aware and acknowledged that some of these
discrepancies did occur in their environment.

Based on the results of the brainstorming, there are four criteria selected to be a priority for improvement
soon. At the same time, the other ten sub-criteria were carried out in the future because they needed to
consider high costs, more resources and complex planning.

Table 4. Improvement

No Sub-Criteria Improvement

Machine/equipment )
Organize the
storage must be clean
. . storage of
and in good condition. ]
1 - materials and
Cleaning  tools are

equipment using

stored and cared for
58

properly.
Employees who handle | Making posters as

2 | food should wear clean | a sign of warning
work clothes equipped | and prohibition of

Asian Journal of Social Science and Management Technology


http://www.ajssmt.com/

with personal protective | employee habits
equipment.

Employees are not
allowed to smoke, spit,
sneeze or cough
towards processed food
and wear jewellery.

Aspects of the building
are always clean from
3 | dust, mucus and other
impurities and brightly | Making Standard
coloured. Operating

Production equipment | Procedure (SOP)
should be maintained,
inspected and always in
a clean condition.

3.4. Implementation of Improvements

1. Implementation of 5S on Storage

Improvements in the storage aspect consist of two types, namely the storage of raw materials and equipment.
The implementation of improvements to the storage aspect is by implementing a 5S work culture (Seiri, Seiton,
Seiso, Seiketsu, Shitsuke). The purpose of using 5S is to facilitate the arrangement of a good work area (good
housekeeping) to create a comfortable environment, eliminate waste and improve effective and efficient work
culture. The following are the steps for implementing the 5S program in the storage aspect.

Table 4. Implementation of 55

Step Implementation

List the goods in the production area
based on the frequency of their use. At
this stage, identification of goods by
Seiri giving red tags. The red tag function is
an identification card for the items
being evaluated and set aside, which
includes a policy of steps to be taken.

(Figure.2)

Storage of raw materials that are still in
the production room are moved to their
storage area (Figure.3)

The tofu/milled soybean storage box
Seiton | still mixed with other items was moved
to its own place and neatly arranged. In
addition, there are unused pans in the
workspace, then moved to the kitchen
area. (Figure 4)

Sei Implement daily cleaning procedures
eiso
for equipment. (Figure 5)

Maintain the state of the work area to
Seiketsu | keep it clean and tidy by making 5S
posters to support and remind
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employees to apply the previous 3S
principles continuously and
consistently.

Evaluation of cleanliness and tidiness
during the production process and
Shitsuke | giving rewards as well as reprimands so
that employee discipline is increased
and is more enthusiastic at work

Figure 2.Implementatio Red-tag

Figure 5.Implementation of Seiso on equipment (before and after conditions
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2. Making poster/displays

Employee health and hygiene is one of the essential aspects of maintaining food safety. One way to maintain
food safety is by wearing personal protective equipment and staying away from prohibitions that can trigger
the emergence of danger. The problem in the tofu industry is that employees often interact with food
ingredients and the production process, but most of them still do not use personal protective equipment. In
addition, the habit of employees smoking, eating, and drinking in the production room is due to the common
knowledge of workers about the importance of food safety. So, it is necessary to make a sign to remind
employees. The following in Table 6 is the poster design stage.

Table 6. Poster design stage

No Steps Result

Conduct an
assessment of the
1 N In the tofu industry there is no safety sign in the work area.

condition of the work

area

The selection of signs in the display design is based on the OSHA/AZNI 7535.1
. . decision matrix. The signs used are:NOTICE using a blue background use of
Make the right choice . . ] .
2 fsi personal protective equipment and signs. WARNING by using an orange
of signs
& background as a sign prohibiting habits such as smoking, eating, drinking, and
wearing jewelry.

Placement according to OSHA/ANSI Z535 at a height of 115-167 cm above the
floor

3 | Location selection

4 | Material Selection Use vinyl sticker paper

NOTICE

WEAR HAIR PROTECTION

WEAR MASK

WEAR APRON

WEAR GLOVES

WEAR SAFETY SHOES

Figure 6. PPE Posters
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NO SMOKING, NO SPITTING,
NO EATING OR DRINKING,
NO JEWELRY ON THIS AREA

Figure 7. Habit Prohibition Poster

3.  Standard Operating Procedure

Standard Operating Procedure (SOP) is a written agreement that contains rules, policies, and technical
specifications that must carry out consistently to guarantee processes, products, and services. The purpose of
making SOPs is so that employees can maintain consistency in carrying out work procedures. In making SOPs
for cleaning the work area, the Simple Steps format is used. [14]. The following in Figure 7 is an example of a
proposed SOP.

STANDARD OPERATING PROCEDURE (SOF) o D¢¢ oLn}
Effectne Mai 2002

Tofu Industry o
. NoRev Dace 00
Sokek City, Semutera Baeat Pagn 11

PRODUCTION EQUIPMENT CLEANING

L Goals
The parpose of s Standeed Opeesting Procadues (SOP) 3 1o serve a0 & pasde and
refecence m the mpl of cleanng prodh qup
Scope
Thes Stadwd Operzting Procedmre (SOP) 15 used = the scope of maistanmg the
cleaniiness of de woek wea and peodaction equpemens of the CNG Tods Faztery
Y. Refwremsi

Regulason of BROM RI No HE 03.1.23 04 122206 Year 2012 coocemag CPPR [RT
4. Equipmeot and materialy

e L

B

-

QUi LPpoItng & used such as tools and clezamg chemucals
(Eber broces, gale beocmis (long-seruned), brocmsticks, mope, foce brudies, rags or
dustery. and cleanmyg woop

£ lasorecten
Instruct emzployees to be responable for the claxliness of poducton

6 Procedure
1. Employes tmast clom all of the equpoeent sher we to remove &rt ummedately

How 1o clean the aqupment:

0 Afer pach prodicton wet wih witer and cless the dirr usisg & brwh o
wpongeBenviblan kotoean dmpm caa diskst denpan lwvtan pemtermh
peralaten

%) Clean dit by brushing with a equipmens cleanmg sobstio

¢} Risse all squgmset saing bot water

d}  Dry ming a cloth, store face down, and prosect Som dust dart oc shelves

¢ Equpesest = placed 15 ks It easer for worken

) Every tme before production, wipe all squipment usmg 2 clean cloth % wvecd
daxt &ar

2 The weighing device i seplaced every e & Lt 50 loager fncticning

b Emplovess max duately report say aqup fhas has deen dunaged (10
be veplaced isssoediately )

1 Al equpment mmt be mamtaned, checked, nd moasored 1o Smction properly azd
alwayy o a clean condeum

FREAPARED AFFROVED

Figure 8. Standard Operating Procedure

4. CONCLUSION

Based on the results of identifying the discrepancy between the conditions of the CNG Tofu Factory with 14
CPPB-WISE criteria, 11 criteria still needed improvement. At the same time, the other three followed the
established standards. The suitability of the condition of the CNG Tofu Factory with the CPPB-WISE standard
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Based on the results of brainstorming and analysis using 5W1H on 11 CPPB-WISE criteria consisting of 14 sub-
criteria, it found that four criteria became priority improvements soon, namely storage, employee habits,
building aspects, and machine and equipment safety. takes into account the factors of cost, time and human
resources. The proposed improvement is the application of the 5S principle (Seiri, Seiton, Seiso, Seiketsu,
Shitsuke) to the storage criteria. The second is making posters or warning signs. The third and fourth are
creating SOPs for cleaning the area and work equipment following established guidelines. The evaluation and
proposed improvements can help the Tofu Factory improve production process improvements and working
conditions
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