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ABSTRAK

UPAYA PENGELOLAAN SAMPAH ORGANIK DI RESTORAN SATE KHAS
SENAYAN: (STUDI KASUS CV. SARI RASA NUSANTARA)

Oleh:
Adinda Yuliani
NPM: 203404416094

Tugas Akhir, dibawah bimbingan Dr. Ramang Husin Demolingo, S.S., MM.Par.

Penelitian ini bertujuan untuk mengetahui (a) kendala yang tejadi di restoran sate khas
senayan sehingga pengelolaan sampah organik belum berjalan efektif, (b) mengetahui faktor
sumber daya manusia/ staf pengolah dalam mempengaruhi program pemilahan sampah organik
di restoran sate khas senayan, (c) upaya yang bisa dilakukan oleh restoran sehingga pemilahan
sampah di restoran sate khas senayan berjalan efektif. Data penelitian ini menggunakan data
primer melalui wawancara, observasi, dokumen, dan dokumentasi. Teknik Analisis data

menggunakan analisis data miles and huberman dan menggunakan program Atlas.ti versi 24.

Hasil analisis data dari miles and huberman menunjukan bahwa kendala yang terjadi di
dalam pemilahan sampah organik di restoran sate khas senayan meliputi aspek prosedur
pelayanan, sarana dan prasana, dan Semangat kerja sama & Loyalitas Kerja Tim. Kendala di
dalam tiga aspek ini mempengaruhi kinerja sumber daya manusia/staf pengolah sampah dalam
melakukan pengelolaan sampah organik. Upaya yang bisa dilakukan oleh manajemen restoran
restoran sate khas senayan yaitu memberikan fasilitas lengkap kepada staf pengolah sampah
sehingga pemilahan sampah organik berjalan efektif.

Kata Kunci: Restoran, pemilahan sampabh, efektifitas, sampah organik.



ABSTRACT

EFFORTS TO MANAGE ORGANIC WASTE AT THE TYPICAL SENAYAN SATAY
RESTAURANT: (CASE STUDY CV. SARI RASA NUSANTARA)

By:
Adinda Yuliani
NPM: 203404416094

Thesis, under the guidance of Dr. Ramang Husin Demolingo, S.S., MM.Par.

This study aims to find out (a) the obstacles that occur in the Senayan satay restaurant
so that the organic waste management has not been effective, (b) to know the human
resources/processing staff factors in influencing the organic waste sorting program at the
Senayan satay restaurant, (c) the efforts that can be made by the restaurant so that the waste
sorting at the Senayan satay restaurant is effective. The data of this study uses primary data
through interviews, observations, documents, and documentation. Data analysis technique

uses miles and huberman data analysis and uses the Atlas.ti version 24 program.

The results of data analysis from miles and huberman show that the obstacles that occur
in sorting organic waste at the Senayan typical satay restaurant include aspects of service
procedures, facilities and infrastructure, and the spirit of cooperation & teamwork loyalty.
Obstacles in these three aspects affect the performance of human resources/waste processing
staff in managing organic waste. Efforts that can be made by the management of the Senayan
satay restaurant restaurant are to provide complete facilities to waste processing staff so that

organic waste sorting runs effectively.

Keywords: Restaurant, waste sorting, effectifeness, organic waste
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