Sikl?p Karyawan terhadap Faktor Penyebab Sisa Makanan pada Tahap Operasional Penyelenggaraan
Makanan
di Restoran Hotel
Avina Setya Nastity, Ika Ratna Palupi, S.Gz., M.Sc., RD.; Yeni Prawiningdyah, SKM., M.Kes.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

DAFTAR PUSTAKA

Achmat, Z. (2010) Theory of planned behavior, masihkah relevan. [Internet] 10, p. 12.
Tersedia dalam: <http://zakarija.staff.umm.ac.id/files/20> [Diakses pada 28
September 2022].

Adam, A., Yatim, S.R.M., Masran, A.N.A.S., Shafie, F.A., & Rasdi, N.W. (2022)
Association of attitudes and behaviour with household sociodemographic on
food waste management in kuching, sarawak, malaysia. Malaysian Journal of
Medicine and Health Sciences, 18(SUPP15), pp. 28-35.

Adiati, M.P. (2013) Analisis Mengenai problematika yang dihadapi karyawan wanita di
bidang perhotelan. Binus Business Review, 4(1), pp. 102-110.

Agustiar & Y. Mandasari. (2020) Penerapan sistem first in first out terhadap bahan
pangan basah di dapur best western premier panbil hotel batam. Jurnal
Pariwisata Bunda, 1(1), pp. 18-29.

Ajzen, I. (2001) Nature and operation of attitudes. Annual Review of
Psychology, 52, pp. 27-58.

Ajzen, . (2005) Attitudes, personality and behaviour. England: Open University Press.

Andriani, R., & Permana, D. (2017) Prosedur standar operasional pelayanan dinner di
Gardenia Restaurant Amaroossa Hotel Bandung. Jurnal Kajian Ilmiah
Universitas Bhayangkara Jakarta Raya, 17(3), pp. 119-126.

Anwar, A.E., Putra, A.M., & Ariani, N.M. (2021) Persepsi karyawan food & beverage
culinary terhadap kinerja butcher di hotel six senses uluwatu. Jurnal
Kepariwisataan dan Hospitalitas, 5 (1), pp. 82-98.

Baldwin, W. (2018) Chef's sabbatical: An analysis of chef’'s gastronomic research
through culinary tourism. International Journal of Gastronomy and Food
Science, 13, pp. 65-72.

Badan Perencanaan Pembangunan Nasional (Bappenas). (2021) Laporan Kajian
Food Loss and Waste di Indonesia.

Belia, P.S., & Polisda, Y. (2022) Pelayanan prima pramusaji dalam melayani tamu di
restoran hotel. Jurnal Pariwisata, 3(1), pp. 30-38.

Bhajan C., Neetoo, H., Hardowar, S., Boodia, N., Driver, M.F., Chooneea, M.,
Ramasawmy, B., Goburdhun, D., & Ruggoo, A. (2022) Food waste generated
by the Mauritian hotel industry. Tourism Critiques: Practice and Theory, 3(2),
pp. 120-137.

BleSi'c, |., Petrovi'c, M.D., Gaji'c, T., Tretiakova, T.N., Syromiatnikova, J.A,,
Radovanovi'c, M., Popov-Ralji'c, J., & Yakovenko, N.V. (2021) How the
extended theory of planned behavior can be applied in the research of the
influencing factors of food waste in restaurants: learning from Serbian urban
centers. Sustainability, 13, p. 9236.

81



Sikl?p Karyawan terhadap Faktor Penyebab Sisa Makanan pada Tahap Operasional Penyelenggaraan
Makanan
di Restoran Hotel
Avina Setya Nastity, Ika Ratna Palupi, S.Gz., M.Sc., RD.; Yeni Prawiningdyah, SKM., M.Kes.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

Bolton, E.L. & Alba, J.W. (2012) When less is more: Consumer aversion to unused
utility. Journal of Consumer Psychology, 22(3), pp. 369-383.

Bond, M., Meacham, T., Bhunnoo, R., & Benton, T.G. (2013) Food waste within global
food systems. A Global Food Security report (www.foodsecurity.ac.uk).

Brigita, G., & Rahardyan, B. (2013) Analisa pengelolaan sampah makanan di Kota
Bandung. Jurnal Teknik Lingkungan, 19(1), pp. 34-45.

California Environmental Protection Agency. (1992) Restaurant guide to waste
reduction and recycling food for thought. California Environmental Protection
Agency, Integrated Waste Management Board.

Chang, Y.Y.C. (2022) All you can eat or all you can waste? Effects of alternate serving
styles and inducements on food waste in buffet restaurants. Current Issues in
Tourism, 25(5), pp. 727-744.

Chen, M.F. (2022) Integrating the extended theory of planned behavior model and the
food-related routines to explain food waste behavior. British Food Journal,
125(2), pp. 645-661.

Commonwealth of Australia. (2013) SITHFAB206 — Serve food and beverage.
Canberra.

Damayanti, S. (2016). Faktor-Faktor yang berhubungan dengan motivasi kerja
pegawai tetap di rumah sakit umum daerah kabupaten Penajam Paser Utara
Kalimantan Timur Tahun 2014. Jurnal Administrasi Rumah Sakit, 2(2), pp. 139-
149.

Darsini, Fahrurrozi, & Cahyono, E.A. (2019) Pengetahuan: artikel review. Jurnal
Keperawatan, 12(1), pp. 95-107.

Deviani, T. (2021) Pengaruh pengalaman kerja gaya kepemimpinan dan kompensasi
terhadap kinerja karyawan. Skripsi. Universitas Semarang.

Dewilda, Y., Aziz, R., & Fauzi, M. (2019) Kajian potensi daur ulang sampah makanan
restoran di Kota Padang. Serambi Engineering, 4(2), pp. 482-4787.

Dhir, A., Talwar, S., Kaur, P., & Malibari, A. (2020). Food waste in hospitality and food
services: A systematic literature review and framework development approach.
Journal of Cleaner Production, 270, p. 122861.

Direktorat Jenderal Pengelolaan Sampah, Limbah dan B3 & Direktorat Penanganan
Sampah KLHK. (2021) Sistem Informasi Pengelolaan Sampah Nasional
(SIPSN) [Internet], Kementerian Lingkungan Hidup dan Kehutanan RI.
Tersedia dalam: <https://sipsn.menlhk.go.id/sipsn/public/data/komposisi>
[Diakses pada 14 Agustus 2022].

Durachim, E.D., & Hamzah, F. (2017) Restoran bisnis berbasis standar kompetensi.
Jurnal Pariwisata, 4(1), pp. 10-21.

82


http://www.foodsecurity.ac.uk/

Sikl?p Karyawan terhadap Faktor Penyebab Sisa Makanan pada Tahap Operasional Penyelenggaraan
Makanan
di Restoran Hotel
Avina Setya Nastity, Ika Ratna Palupi, S.Gz., M.Sc., RD.; Yeni Prawiningdyah, SKM., M.Kes.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

Economist Intelligence Unit. (2017) Fixing food 2016: towards a more sustainable food
system [Internet], The Barilla Center for Food and Nutrition Center Foundation
2017. Tersedia dalam:
<https://impact.economist.com/projects/foodsustainability/> [Diakses pada 14
Agustus 2022].

Edwards, J.S.A. (2013) The foodservice industry: Eating out is more than just a meal.
Food Quality and Preference, 27(2), pp. 223-229.

Fauzy, M.Z. (2020) Pengaruh pendapatan terhadap tingkat konsumsi melalui budaya
digital pada mahasiswa jurusan ekonomi pembangunan dan Dirasat Islamiyah
Universitas Islam Negeri Syarif Hidayatullah Jakarta. Skripsi. Universitas Islam
Negeri Syarif Hidayatullah Jakarta.

Food and Agriculture Organization (FAO). (2013a) Food wastage footprint. In Impacts
on Natural Resources; Summary Report. Rome.

Food and Agriculture Organization (FAO). (2013b) Toolkit: reducing the food wastage
footprint. Rome.

Food Standards Agency. (2017) Avoiding cross-contamination. [Internet]. Tersedia
dalam: <https://www.food.gov.uk/safety-hygiene/avoiding-cross-
contamination> [Diakses pada 04 Juli 2023].

Goh, E. & Jie, F. (2019) To waste or not to waste: Exploring motivational factors of
Generation Z hospitality employees towards food wastage in the hospitality
industry. International Journal of Hospitality Management, 80, pp. 126-135.

Grasso, S.C., Olthof, M.R., Boeve, A.J., Dooren. A.V., Lahteenmaki, L., & Brouwer,
I.A. (2019) Socio-demographic predictors of food waste behavior in Denmark
and Spain. Sustainability, 11, p. 3244.

Gunders, D., & Bloom, J. (2012). Wasted: How America is losing up to 40 percent of
its food from farm to fork to landfill. NRDC Issue Paper.

Gustavsson, J., Cederberg, C., Sonesson, U., Otterdijk, R., Meybeck, A. (2011) Global
Food Losses and Food Waste: Extent, Causes and Prevention. Rome: Food
and Agriculture Organization of the United Nations.

Hadiningrat, G. (2020) Women'’s role in food waste management in Indonesia (study
case in Bandung). Advances in Health Sciences Research, 31, pp. 31-35.

Hernidatiatin, L.T., & Susijawati, N. (2017). Pengaruh tingkat pendidikan terhadap
prestasi kerja karyawan melalui motivasi kerja sebagai variabel intervening.
Jurnal Inspirasi Bisnis dan Manajemen, 1(1), pp. 75-86.

Hidayat, S.1., Ardhani, Y.H., & Nurhadi, E. (2020) Kajian food waste untuk mendukung
ketahanan pangan. Agriekonomika, 9(2), pp. 171-182.

Hoeksema, S.N., Fredrickson, B.L., Loftus, G.R., & Wagenaar, W.A. (2009) Atkinson
& hilgard’s introduction to psychology, 15" ed. UK: Pat Bond.

83



Sikl?p Karyawan terhadap Faktor Penyebab Sisa Makanan pada Tahap Operasional Penyelenggaraan
Makanan
di Restoran Hotel
Avina Setya Nastity, Ika Ratna Palupi, S.Gz., M.Sc., RD.; Yeni Prawiningdyah, SKM., M.Kes.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

Hungu. (2007) Demografi kesehatan Indonesia. Jakarta: Grasindo.

Ishangulyyev, R., Kim, S., & Lee, A.H. (2019) Understanding food loss and waste-why
are we losing and wasting food? Foods, 8(8), pp. 297.

Jarjusey, F., & Chamhuri, N. (2017) Consumers’ awareness and knowledge about
food waste in Selangor, Malaysia. International Journal of Business and
Economic Affairs (IJBEA), 2(2), pp. 91-97.

Jogiyanto. (2008) Sistem informasi keperilakuan. Yogyakarta: ANDI.

Jungowska, J., Kulczynski, B., Sidor, A., Gramza-Michatowska, A. (2021) Assessment
of factors affecting the amount of food waste in households run by polish
women aware of well-being. Sustainability, 13, p. 976.

Juvan, E., Grin, B., & Dolnicar, S. (2018). Biting off more than they can chew: Food
waste at hotel breakfast buffets. Journal of Travel Research, 57(2), pp. 232—
242.

Langkong, J., Genisa, J., Mahendradatta, M., Rahman, N., Naja, R.A. (2016)
Penerapan teknologi tepat guna pada pengolahan buah dan sayur di desa
pasui kecamatan buntu batu kabupaten enrekang sulawesi selatan. Jurnal
Panrita Abdi, 1(1), pp. 1-12.

Laor, P., Suma, Y., Keawdounglek, V., & Hongtong, A. (2017) Knowledge, attitude
and practice of municipal solid waste management among highland residents
in Northern Thailand. Journal of Health Research, 32(2), pp. 123-131.

Lavén, L. (2017) Consumers’ food waste behaviour in restaurants. Graduate School,
University of Gothenburg.

Leanpath. (2018) Preventing food waste at the buffet: A guide for chefs and managers.
United States.

Lin, N., & Roberts, K.R. (2020) Using the theory of planned behavior to predict food
safety behavioral intention: A systematic review and meta-analysis.
International Journal of Hospitality Management, 90, pp. 102612.

Machate, M. (2021) Reflections on the influence of family demographics on food waste
generation among the city of Tshwane households, Republic of South Africa.
Strategies of Sustainable Solid Waste Management. IntechOpen.

Marfuah, D., Noviyanti, R.D., & Khotimah, F.N. (2022) Hubungan suhu makanan dan
cara penyajian suhu makanan dengan tingkat kepuasan makanan di catering
betty karanganyar. Jurnal Kesehatan dan Kedokteran, 1(1), pp. 1-8.

Naim, M.N., & Rahman, H.A. (2020) Knowledge, attitude and practice on food waste
management. Malaysian Journal of Medicine and Health Sciences,
16(SUPP11), pp. 118-127.

84



Sikl?p Karyawan terhadap Faktor Penyebab Sisa Makanan pada Tahap Operasional Penyelenggaraan
Makanan
di Restoran Hotel
Avina Setya Nastity, Ika Ratna Palupi, S.Gz., M.Sc., RD.; Yeni Prawiningdyah, SKM., M.Kes.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

Nareswara, A.S. (2017) Hubungan kepuasan pasien dari kualitas makanan rumah
sakit dengan sisa makanan di RSUD Kota Semarang. lImu Gizi Indonesia,
1(1), pp. 34-39.

Nellemann, C. (2009) The Environmental Food Crisis: The Environment’s Role in
Averting  Future Food Crises: A UNEP Rapid Response
Assessment. UNEP/Earthprint; Hertfordshire, UK.

Ninemeier, J.D. (2009) Planning and control for food and beverage operations.
Michigan: American Hotel & Lodging Educational Institute.

Notoatmodijo, S. (2012) Metodologi penelitian kesehatan. Jakarta: Rineka Cipta.

Okayama, T., & Watanabe, K. (2017) The Influence of Food Habits and Experiences
on Japanese Young People’s Perception on Wastage of Edible Food.

Okumus, B., Taheri, B., Giritlioglu, I., & Gannon, M.J. (2020) Tackling food waste in
all-inclusive resort hotels. International Journal of Hospitality Management, 88,
p. 102543.

Palupiningtyas, D. & Aryaningtyas, A.T. (2022) Pengaruh kompensasi dan lingkungan
kerja terhadap kinerja karyawan di restoran S2 Semarang. Jurnal Visi
Manajemen, 8(2), pp. 109-117.

Papargyropoulou, E., Wright, N., Lozano, R., Steinberger, J., Padfield, R., & Ujang, Z.
(2016) Conceptual framework for the study of food waste generation and
prevention in the hospitality sector. Waste management, 49, pp. 326-336.

Pasha, R.l. (2022) Pengaruh beban kerja, kelelahan kerja, dan shift kerja terhadap
tingkat kewaspadaan karyawan operasional food and beverage di ismaya
group. Institut Bisnis dan Informatika Kwik Kian Gie.

Peraturan Pemerintah Nomor 36 Tahun 2021 tentang Pengupahan. [Internet]
Tersedia dalam: < https://peraturan.bpk.go.id/Home/Details/161909/pp-no-36-
tahun-2021> [Diakses pada 04 Juli 2023].

Pirani, S.I., & Arafat, H.A. (2016) Reduction of food waste generation in the hospitality
industry. Journal of Cleaner Production, 132, pp. 129-145.

Pratama, R. (2019) Efek rumah kaca terhadap bumi. Buletin Utama Teknik, 14(2), pp.
120-126.

Principato, L., Leo, A.D., Mattia, G., & Pratesi, C.A. (2021) The next step in sustainable
dining: the restaurant food waste map for the management of food
waste. Italian Journal of Marketing, 2021, pp. 189-207.

Principato, L., Pratesi, C.A., & Secondi, L. (2018) Towards zero waste: an exploratory
study on restaurant managers. International Journal of Hospitality
Management, 74, pp. 130-137.

Putri, A.F. (2019) Pentingnya orang dewasa awal menyelesaikan tugas
perkembangannya. Indonesian Journal of School Counseling, 3(2), pp. 35-40.

85



Sikl?p Karyawan terhadap Faktor Penyebab Sisa Makanan pada Tahap Operasional Penyelenggaraan
Makanan
di Restoran Hotel
Avina Setya Nastity, Ika Ratna Palupi, S.Gz., M.Sc., RD.; Yeni Prawiningdyah, SKM., M.Kes.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

Rachmawati, A.D., & Afifah, C.A.N. (2021) Tingkat kepuasan pasien rawat inap
terhadap penyajian dan pelayanan makanan di rumah sakit. Gorontalo Journal
of Nutrition Dietetic, 1(2), pp. 37-49.

Ramadhita, A.R., Ekayani, M., & Suharti, S. (2021) Apakah konsumen resto
mengetahui isu food waste? Jurnal limu Keluarga & Konsumen, 14(1), pp. 88-
100.

Rady, A., Dawood, A.E., Taleb, M.A., & Adel, M. (2021) Food waste in hotel
restaurants: causes, reducing practices and barriers. Minia Journal of Tourism
and Hospitality Research, 12(1), pp. 135-155.

Ronitawati, P., Fujima, M., Sitoayu, L., Sa’pang, M., & Dewanti, P.L. (2021) Hubungan
tingkat kepuasan dan kualitas pelayanan makanan terhadap biaya sisa
makanan dan zat gizi yang hilang pada pasien di Rumah Sakit Umum Daerah
Koja Jakarta. Journal of The Indonesian Nutrition Association, 44(1), pp. 77-
86.

Sa'diyah, Y.A. (2014) Pengaruh jumlah kerang hijau dan cairan terhadap tingkat
kesukan kerupuk. E-Jurnal Boga, 3(3), pp. 196-204.

Sakaguchi, L., Pak, N., & Potts, M.D. (2018) Tackling the issue of food waste in
restaurants: Options for measurement method, reduction and behavioral
change. Journal of Cleaner Production, 180, pp. 430-436.

Samad, M.Y. (2006) Pengaruh penanganan pasca panen terhadap mutu komoditas
hortikultura. Jurnal Sains dan Teknologi Indonesia, 8(1), pp. 31-36.

Santika, I.G.P.N.A. (2015) Hubungan indeks massa tubuh (IMT) dan umur terhadap
daya tahan umum (kardiovaskuler) mahasiswa putra semester |l kelas A
fakultas pendidikan olahraga dan kesehatan IKIP PGRI Bali tahun 2014. Jurnal
Pendidikan Kesehatan Rekreasi, 1, pp. 42-47.

Saputra, N.A.G. (2015) Pengaruh karakteristik individu terhadap komitmen organisasi
karyawan Aditya Beach Resort Lovina Singaraja tahun 2014. Jurnal
Pendidikan Ekonomi Undikhsa, 5(1).

Siaputra, H., Christianti, N., & Amanda, G. (2019) Analisa implementasi food waste
management di Restoran ‘X’ Surabaya. Jurnal Manajemen Perhotelan, 5(1),
pp. 1-8.

Sinambela, L, P. (2018) Manajemen Sumber Daya Manusia. Jakarta: PT. Bumi
Aksara.

Sirichokchatchawan, W., Taneepanichskul, N., & Prapasarakul, N. (2021) Predictors
of knowledge, attitudes, and practices towards food safety among food
handlers in Bangkok, Thailand. Food Control, 126, pp. 108020.

Subakti, A.G. (2014) Analisis kualitas pelayanan di restoran Saung Mirah, Bogor.
Binus Business Review, 5(1), pp. 49-56.

86



Sikl?p Karyawan terhadap Faktor Penyebab Sisa Makanan pada Tahap Operasional Penyelenggaraan
Makanan
di Restoran Hotel
Avina Setya Nastity, Ika Ratna Palupi, S.Gz., M.Sc., RD.; Yeni Prawiningdyah, SKM., M.Kes.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

Surat Keputusan (SK) Gubernur Daerah Istimewa Yogyakarta Nomor 338/KEP/2022
Tentang Penetapan Upah Minimum Provinsi Tahun 2023.

Sutisna, M., Soejono, Kamaludin, Supriatna, A., Andi, & Kartini. (2021) Mata
pencaharian di kampung adat Urug desa Urug kecamatan Sukajaya
kabupaten Bogor. Sintesa: Jurnal lImu Pendidikan, 16(1), pp. 41-51.

Taghi, S.T.A. (2014) Gambaran sistem penyelengaraan makanan di pondok
pesantren Hubulo Gorontalo. Jurnal MKMI, 10(4), pp. 241-247.

United Nations Environment Programme. (2021) Food Waste Index Report 2021.
Nairobi. In press.

United Nations Statistics Division. (2022) Sustainable development goals SDGs
metadata repository (as of September 2022) [Internet], United Nations.
Tersedia dalam: <https://unstats.un.org/sdgs/metadata/> [Diakses pada 16
September 2022].

United States Environmental Protection Agency (USEPA). (2014) Reducing Wasted
Food & Packaging: A Guide for Food Services and Restaurants. Pacific
Southwest.

Von Massow, M., & McAdams, B. (2015) Table scraps: An evaluation of plate waste
in restaurants. Journal of Foodservice Business Research, 18(5), pp. 437-453.

Walker, J.R. (2011) The restaurant: from concept to operation. Sixth Edition. Hoboken,
New Jersey: John Wiley & Sons, Inc.

Waste and Resources Programme (WRAP). (2009) Household food and drink waste
in the UK. WRAP, Banbury.

Waste and Resources Programme (WRAP). (2013) The true cost of food waste within
hospitality and food service: Final report. WRAP, Banbury.

Waste and Resources Programme. (2020) UK progress against Courtauld 2025
targets and Sustainable Development Goal 12.3. WRAP, Banbury.

Waste and Resources Programme. (2011) Food waste in schools. WRAP, Banbury.

Watson, M. & Meah, A. (2013) Food and waste: negotiating conflicting social anxieties
into the practices of provisioning. The Sociological Review, 60(S2), pp. 102-
120.

Widiastini, N.M.A., Prayudi, M.A., Wirata, G., Andiani, N.D., Karta, N.L.P.A. (2019)
Peluang Kerja Perempuan Lulusan Sekolah Menengah Kejuruan Perhotelan
di Bali. Jurnal Kajian Bali, 9(2), pp. 289-314.

Winarso, W. (2014) Pengaruh perbedaan tipe kepribadian terhadap sikap belajar
matematika siswa SMA Islam Al-Azhar 5 Cirebon. JPM IAIN Antasari, 2(1), pp.
95-115.

87


https://unstats.un.org/sdgs/metadata/

Sikl?p Karyawan terhadap Faktor Penyebab Sisa Makanan pada Tahap Operasional Penyelenggaraan
Makanan
di Restoran Hotel
Avina Setya Nastity, Ika Ratna Palupi, S.Gz., M.Sc., RD.; Yeni Prawiningdyah, SKM., M.Kes.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

Wulansari, D.M., & Hakim, F.N. (2019) Pelaksanaan operasional food and
beverage department dalam pencapaian excellent service di crystal lotus hotel
yogyakarta. Jurnal Khasanah limu, 10(2), pp. 154-161.

Zahan, M., & Laila, I. (2020) Restaurant waste management in Dhaka City: current
measures and the way forward. Journal of Asia Entrepreneurship and
Sustainability, 16(4), pp. 65-98.

Zuchdi, D. (1995) Pembentukan sikap. Cakrawala Pendidikan, 14(3), pp. 51-63.

88



	KATA PENGANTAR
	DAFTAR ISI
	DAFTAR GAMBAR
	DAFTAR TABEL
	DAFTAR LAMPIRAN
	INTISARI
	ABSTRACT
	BAB I PENDAHULUAN
	A. Latar Belakang
	B. Rumusan Masalah
	C. Tujuan Penelitian
	D. Manfaat Penelitian
	E. Keaslian Penelitian

	BAB II TINJAUAN PUSTAKA
	A. Telaah Pustaka
	1. Sisa Makanan
	1.1  Pengertian Sisa Makanan
	1.2  Dampak Sisa Makanan

	2. Restoran
	2.1  Penyelenggaraan Makanan di Restoran
	2.2 Tipe Penyajian Makanan di Restoran
	2.3  Penyebab Timbulnya Sisa Makanan di Restoran

	3. Sikap Terhadap Faktor Penyebab Sisa Makanan
	3.1 Pengertian Sikap
	3.2  Faktor yang Memengaruhi Pembentukan Sikap


	B.  Kerangka Teori
	C. Kerangka Konsep
	D. Hipotesis

	BAB III METODE PENELITIAN
	A. Jenis dan Rancangan Penelitian
	B. Waktu dan Tempat Penelitian
	C. Subjek Penelitian
	D. Identifikasi Variabel Penelitian
	E. Definisi Operasional
	F. Instrumen Penelitian
	G. Cara Pengumpulan Data
	H. Metode Analisis Data
	I. Jalannya Penelitian
	J. Etika Penelitian

	BAB IV HASIL DAN PEMBAHASAN
	A. Hasil
	B. Pembahasan
	C. Keterbatasan Penelitian

	BAB V KESIMPULAN DAN SARAN
	A. Kesimpulan
	B. Saran

	DAFTAR PUSTAKA
	LAMPIRAN

