
38 
 

DAFTAR PUSTAKA 

 

Alharbi, N. S., Qattan, M. Y., & Alhaji, J. H. (2020). Towards sustainable food services in 

hospitals: Expanding the concept of “plate waste” to “tray waste.” Sustainability 

(Switzerland), 12, 1–8. https://doi.org/10.3390/SU12176872 

Aminuddin, N. F., Kumari Vijayakumaran, R., & Abdul Razak, S. (2018). Patient Satisfaction 

With Hospital Food service and its Impact on Plate Waste in Public Hospitals in East 

Malaysia. Hospital Practices and Research, 3(3), 90–97. 

https://doi.org/10.15171/hpr.2018.20 

Andriukaitis, V., Billingham, C., Borzan, B., Cioci, G., Depouillon, J., Hartikainen, H., Joensuu, 

K., Kavasa, D., Kruopiene, J., Markey, E., Moora, H., Hernandez Olivan, P., Piirsalu, E., 

Raugeviciute, M., Simanovska, J., Wallner, P., & Wildemeersch, J. (2018). (Food) Waste 

Not Want Not Why Food Waste is a Big Deal and How To Scale-Up Preventive Action (J. 

Simanovska, C. Billingham, & T. Schmit (eds.)). FEPS Foundation for European 

Progressive Studies. 

Ariefuddin, M. A., Kuntjoro, T., & Prawiningdyah, Y. (2009). Analisis sisa makanan lunak 

rumah sakit pada penyelenggaraan makanan dengan sistem outsourcing di RSUD Gunung 

Jati Cirebon. Jurnal Gizi Klinik Indonesia, 5(3), 133–142. 

https://doi.org/10.22146/ijcn.17570 

Aula, L. E. (2011). Faktor-Faktor Yang Berhubungan Dengan Terjadinya Sisa Makanan Pada 

Pasien Rawat Inap Di Rumah Sakit Haji Jakarta Tahun 2011. Skripsi, 1–226. 

kalteng.litbang.pertanian.go.id 

Carino, S., Porter, J., Malekpour, S., & Collins, J. (2020). Environmental Sustainability of 

Hospital Foodservices across the Food Supply Chain: A Systematic Review. In Journal of 

the Academy of Nutrition and Dietetics (Vol. 120, Issue 5). Elsevier Inc. 

https://doi.org/10.1016/j.jand.2020.01.001 

De Steur, H., Wesana, J., Dora, M. K., Pearce, D., & Gellynck, X. (2016). Applying Value 

Stream Mapping to reduce food losses and wastes in supply chains: A systematic review. 

Waste Management, 58, 359–368. https://doi.org/10.1016/j.wasman.2016.08.025 

Dinulescu, R., CROITORU, E. O., MASCU, M., & Voicu, L. V. (2015). A CHANCE TO 

DEFEAT BUREAUCRACY THROUGH LEAN SYSTEM. Business Excellence and 

Management, 5(1), 44–50. 

Djamaluddin, M., Prawirohartono, E. P., & Paramastri, I. (2005). Analisis Zat Gizi dan Biaya 

Sisa Makanan pada Pasien dengan Makanan Biasa. Jurnal Gizi Klinik Indonesia, 1(3), 108–

112. 

Dora, M., Biswas, S., Choudhury, S., Nayak, R., & Irani, Z. (2020). A system-wide 

interdisciplinary conceptual framework for food loss and waste mitigation strategies in the 

supply chain. Industrial Marketing Management, October. 

UPAYA MEREDUKSI FOOD LOSS AND WASTE DI RUMAH SAKIT: SYSTEMATIC REVIEW
PUTRISION S AMNIFU, Prof. dr. Adi Utarini, MSc., MPH., PhD; M. Sinta Kristanti S.Kep, Ns, MN, PhD
Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/



39 
 

https://doi.org/10.1016/j.indmarman.2020.10.013 

Fadilla, C., Rachmah, Q., & Juwariyah, J. (2020). Gambaran Sisa Makanan Pasien Rawat Inap 

RSUD Kabupaten Sidoarjo. Amerta Nutrition, 4(3), 198–204. 

https://doi.org/10.20473/amnt.v4i3.2020.198-204 

Hong, Q. N., Pluye, P., Fàbregues, S., Bartlett, G., Boardman, F., Cargo, M., Dagenais, P., 

Gagnon, M.-P., Griffiths, F., Nicolau, B., Rousseau, M.-C., & Vedel, I. (2018). Mixed 

Methods Appraisal Tool (MMAT), Version 2018. User guide. McGill, 1–11. 

http://mixedmethodsappraisaltoolpublic.pbworks.com/w/file/fetch/127916259/MMAT_201

8_criteria-manual_2018-08-

01_ENG.pdf%0Ahttp://mixedmethodsappraisaltoolpublic.pbworks.com/ 

Indraswari, S., Achadi, E. L., & Mutiara, M. (2020). Efek Kepuasan Pasien terhadap Sisa Makan 

pada Pasien dengan Diet Lunak. Jurnal Ilmu Kesehatan Masyarakat, 9(1), 28–34. 

https://doi.org/10.33221/jikm.v9i01.472 

Kemenkes. (2013). Pedoman-Pelayanan-Gizi-RS-PGRS-2013. 

Lironika, A., & Suryadi, M. Y. (2019). Jadwal Distribusi dan Citarasa Makanan Berhubungan 

dengan Sisa Makanan Pasien di Ruang Perawatan Obgyn dan Bedah RSD. dr. Soebandi 

Jember. Amerta Nutrition, 3(3), 194–200. https://doi.org/10.20473/amnt.v3i3.2019.194-200 

Mutia, C. S., & Rachmawati, R. (2020). Pengaruh modifikasi menu makanan lunak terhadap 

tingkat kepuasan pasien dan sisa makanan di Rumah Sakit Umum Daerah Meuraxa Banda 

Aceh. Jurnal SAGO Gizi Dan Kesehatan, 1(2), 152–158. 

https://doi.org/10.30867/gikes.v1i2.408 

Paul-Eric, D., Rafael, P., Cristiane, S., & Joao, C. J. (2020). How to use lean manufacturing for 

improving a Healthcare logistics performance. Procedia Manufacturing, 51, 1657–1664. 

https://doi.org/10.1016/j.promfg.2020.10.231 

Read, Q. D., Brown, S., Cuéllar, A. D., Finn, S. M., Gephart, J. A., Marston, L. T., Meyer, E., 

Weitz, K. A., & Muth, M. K. (2020). Assessing the environmental impacts of halving food 

loss and waste along the food supply chain. Science of the Total Environment, 712, 136255. 

https://doi.org/10.1016/j.scitotenv.2019.136255 

Sari, Y. P. (2018). Evaluasi Proses Distribusi Makanan Di Instalasi Gizi Rumah Sakit Tingkat Iii 

Dr . Reksodiwiryo Padang Tahun 2018. Politeknik Kesehatan Kemenkes Padang. 

Sonnino, R., & McWilliam, S. (2011). Food waste, catering practices and public procurement: A 

case study of hospital food systems in Wales. Food Policy, 36(6), 823–829. 

https://doi.org/10.1016/j.foodpol.2011.09.003 

Teeling, S. P., Coetzee, H., Phillips, M., McKiernan, M., Ní ShÉ, É., & Igoe, A. (2019). 

Reducing risk of development or exacerbation of nutritional deficits by optimizing patient 

access to mealtime assistance. International Journal for Quality in Health Care : Journal of 

the International Society for Quality in Health Care, 31(1), 6–13. 

https://doi.org/10.1093/intqhc/mzz060 

UPAYA MEREDUKSI FOOD LOSS AND WASTE DI RUMAH SAKIT: SYSTEMATIC REVIEW
PUTRISION S AMNIFU, Prof. dr. Adi Utarini, MSc., MPH., PhD; M. Sinta Kristanti S.Kep, Ns, MN, PhD
Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/



40 
 

Trisbiantara, I., & Meliala, A. (2018). Peran Leadership Dalam Keberhasilan Implementasi Lean 

Management Di Rumah Sakit Pelni. Jurnal Kebijakan Kesehatan Indonesia : JKKI, 7(2), 

95–101. https://jurnal.ugm.ac.id/jkki/article/view/35533 

Vijayakumaran, R. K., Eves, A., & Lumbers, M. (2018). Understanding Patients’ Meal 

Experiences through Staff’s Role: Study on Malaysian Public Hospitals. Hospital Practices 

and Research, 3(2), 50–58. https://doi.org/10.15171/hpr.2018.11 

Whittemore, R., & Knafl, K. (2005). The integrative review: Updated methodology. Journal of 

Advanced Nursing, 52(5), 546–553. https://doi.org/10.1111/j.1365-2648.2005.03621.x 

Williams, P., & Walton, K. (2011). Plate waste in hospitals and strategies for change. E-SPEN, 

6(6), e235–e241. https://doi.org/10.1016/j.eclnm.2011.09.006 

Yuristrianti, N., Kuntjoro, T., & Castro, T. (2007). Pengaruh pelatihan penjamah makanan 

tentang sistem pengolahan dan penyajian makanan terhadap mutu makanan pasien di RSUD 

Prof. Dr. Margono Soekarjo Purwokerto. In Jurnal Gizi Klinik Indonesia (Vol. 3, Issue 3, 

pp. 130–134). https://doi.org/10.22146/ijcn.17564 

Zahara, I. I. (2019). Sisa Makanan Pasien Berdasarkan Cita Rasa, Penampilan Dan Variasi 

Makanan Di Rumah Sakit Umum Daerah H.Abdul Manan Simatupang Kisaran. Universitas 

Sumatera Utara 2019. 

 

 

 

 

 

 

 

 

 

 

 

 

UPAYA MEREDUKSI FOOD LOSS AND WASTE DI RUMAH SAKIT: SYSTEMATIC REVIEW
PUTRISION S AMNIFU, Prof. dr. Adi Utarini, MSc., MPH., PhD; M. Sinta Kristanti S.Kep, Ns, MN, PhD
Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/


