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Pabrik Tahu X Citeureup merupakan produsen makanan di Kabupaten Bogor yangmemiliki faktor dan
potensi bahaya dan risiko pada setiap prosesnya. Penelitian inibertujuan untuk mengetahui risiko
keselamatan dan kesehatan kerja, melakukanpenilaian, dan menentukan pengendalian yang mungkin
dilakukan. Penelitian inimerupakan penelitian deskriptif dan desain studi cross-sectional
denganmenggunakan tool berupa standar mangjemen risiko AS/NZS 4360:2004 danperhitungan risiko
dengan formulaW.T Fine. Hasil penelitian menunjukkan bahwaterdapat level risiko yang belum acceptable
pada setiap proses pembuatan tahu,yaitu very high, priority 1, substantial, priority 3, dan acceptable.
Rekomendasiyang dapat diberikan bersifat substitusi, engineering, administratif, dan penggunaanAPD. <br
/>Kata Kunci: AS/NZS 4360:2004, Penilaian Risiko, Kemungkinan, Pemajanan,K onsekuensi, L evel
Risiko.<hr /><em>Tofu Factory X Citeureup isfood producers in. Bogor, which has factors and hazardand
risk potentialsin each process. This study aimsto know the occupational healthand safety risks, do
assessment, and determine control may be performed. Thisstudy is a descriptive study and cross-sectional
study design using tools such as riskmanagement standard AS/NZS 4360:2004 and risk calculation with the
W.T Fineformula. The results showed that there are risk levels not acceptable in any processof making tofu,
isvery high, priority 1, substantial, priority 3, and acceptable.Recommendations that can be provided is
substitution, engineering, administrative,and use of PPE. <br />Keywords: AS/ NZS 4360: 2004, Risk
Assessment, Probabilities, Exposure,Consequences, Risk Level.</em>
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