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ABSTRAK

Dendeng ayam manis merupakan produk olahan secara tradisional.
termasuk dalam salah satu jenis pangan semi basah. Dendeng ayam

produk. Hasil hasil analisis yang telah dilakukan kadar air diperoleh 14,93% da
kadar abu 4,01%, kadar protein 26,31%, kadar lemak 12,16%, kadar karbohidrat
44,45%, FFA (Free fatty acid) 9,79%, sedangkan PV (Peroxide Value) belum terdeteksi
Perancangan konsep HACCP pada proses produksi dendeng ayam manis dilakukan dengan
menggunakan analisis pengambilan keputusan (Decision Tree). Identifikasi menunjukkan
adanya bahaya yang merupakan Critical Control Point (CCP) terdapat pada produksi dendeng
ayam manis adalah curing, pengeringan, dan pengemasan.
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ABSTRACT .
Sweet jerked meat “Dendeng” is one of traditional dish. It is one o

made through the mixing of curing and drying process. The practice of q

which are including receiving food materials, production process
quality control of the food materials in sweet jerked meat “Dendeng’
standard. The quality control of production process needs to be co
of the product. The analysis result of moisture are 14,93% and 1

the sweet jerked meat production, curing, drying and packaging.
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