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ABSTRACT 

 

The tourism sector in Indonesia has a positive impact on state revenue, especially 

for the government and the community in an area. However, the emergence of the 

Covid-19 pandemic has caused a decline in global economic performance in 

various sectors, one of which is the tourism sector. The impact of the Covid-19 

pandemic has caused a decrease in the level of tourist visits so that they 

experience losses. To restore Indonesian tourism, the Government of Indonesia 

requires tourism businesses to implement and have a CHSE (Cleanliness, Health, 

Safety and Environmental Sustainability) certificate in order to create confidence 

in the safety and comfort of tourists. The purpose of this study is to determine how 

the implementation of CHSE in services at the Paradise Hotel Golf & Resort 

restaurant during the Covid-19 pandemic. Researchers used qualitative research 

methods. The participants in this study were hotel managers, restaurant staff and 

restaurant guests. The research technique used in this study was purposive 

sampling. The results of this study indicate that the application of CHSE in 

restaurant services is considered successful because it increases confidence in the 

safety and comfort of guests. 
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ABSTRAK 

 

Sektor pariwisata di Indonesia memberikan dampak positif bagi pendapatan 

negara, khususnya bagi pemerintah dan masyarakat dalam suatu daerah. Namun 

kemunculan pandemi Covid-19 menyebabkan terjadinya penurunan kinerja 

perekonomian secara global di berbagai sektor, salah satunya adalah sektor 

pariwisata. Dampak pandemi Covid-19 menyebabkan menurunnya tingkat 

kunjungan wisatawan sehingga mengalami kerugian. Untuk memulihkan 

pariwisata Indonesia maka Pemerintah Indonesia mewajibkan pelaku usaha 

pariwisata untuk menerapkan dan memiliki sertifikat CHSE (Cleanliness, Health, 

Safety and Environmental Sustainability) guna untuk menciptakan rasa percaya 

akan keamanan dan kenyamanan wisatawan. Tujuan dari penelitian ini untuk 

mengetahui bagaimana penerapan CHSE dalam pelayanan di restoran Paradise 

Hotel Golf & Resort selama masa pandemi Covid-19. Peneliti menggunakan 

metode penelitian kualitatif. Partisipan dalam penelitian ini adalah pengelola 

hotel, staf restoran dan tamu restoran. Teknik penelitian yang digunakan dalam 

penelitian ini adalah purposive sampling. Hasil dari penelitian ini menunjukkan 

bahwa penerapan CHSE dalam pelayanan di restoran dinilai berhasil karena 

meningkatkan rasa percaya akan keamanan dan kenyamanan tamu. 
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