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ABSTRAK

KONSEP HACCP (HAZARD ANALYSIS CRITICAL CONTROL POINT) DAN 

PENGENDALIAN MUTU DI USAHA KECIL MENENGAH DALAM PEMBUATAN 

CAKE UBI UNGU “TSABITA” SURAKARTA

Sri Wahyuni1, Dian Rachmawanti A2, Bambang Sigit A3

ABSTRAK

Pelaksanaan praktek Quality Control dilakukan untuk mengetahui proses pembuatan, 
mengevaluasi mutu, membuat konsep pengendalian mutu serta konsep Hazard Analysis Critical 
Control Point (HACCP) yang dapat diterapkan dalam pembuatan cake ubi ungu “TSABITA”. 
Proses pembuatan cake ubi ungu “TSABITA” meliputi pengocokan (mixing) bahan baku dan 
bahan tambahan, pencampuran secara manual pencetakan, pemanggangan pendinginan, dan 
pengemasan. Setelah diketahui proses pembuatan cake ubi ungu “TSABITA” kemudian dilakukan 
evaluasi mutu terhadap bahan baku, proses pembuatan hingga produk akhir. Dari hasil uji cake ubi 
ungu diperoleh kadar air 30,1%, kadar lemak 28,4%, kadar gula total 22,27%, kadar NaCl 0,72%,
total fenol 0,08%, total antosianin 4,05 ppm, angka lempeng total 39x103 koloni/gram, dan tidak 
ada kandungan timbal.

Pembuatan konsep pengendalian mutu meliputi penetapan spesifikasi bahan baku yang 
digunakan, pengendalian setiap tahapan proses produksi dan pengendalian penyimpanan produk 
akhir cake ubi ungu “TSABITA”. Konsep HACCP yang dibuat untuk meminimalisasi timbulnya 
bahaya dan menjaga keamanan produk cake ubi ungu yang dihasilkan. Tahapan proses yang 
dianggap CCP dan perlu dikontrol adalah tahap pemanggangan, pendinginan dan pengemasan.

Kata Kunci : cake ubi ungu, Evaluasi Mutu, Pengendalian Mutu, HACCP 

Keterangan :

1. Mahasiswa Jurusan/Program Studi D-III Teknologi Hasil Pertanian Fakultas Pertanian 
Universitas Sebelas Maret Surakarta

2. Dosen Penguji I
3. Dosen Penguji II
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ABSTRACT

(HAZARD ANALYSIS CRITICAL CONTROL POINT) HACCP CONCEPT 
AND QUALITY CONTROL IN SMALL- AND MEDIUM-SCALE 
ENTERPRISE IN “TSABITA” PURPLE SWEET POTATO CAKE 

PRODUCTION IN SURAKARTA

Sri Wahyuni1, Dian Rachmawanti A2, Bambang Sigit A3

ABSTRACT

The quality control practice is carried out to find out production process, 
to evaluate the quality, to develop quality control as well as Hazard Analysis 
Critical Control Point (HACCP) concept applied to “TSABITA” purple sweet 
potato cake production. The process of producing purple sweet potato cake 
“TSABITA” included mixing basic material and additional material manually, 
casting, baking, cooling, and packaging. Having found out the process of 
producing “TSABITA” purple sweet potato cake, then the evaluation of basic 
material quality was done and next production and finished product. From the 
result of examination on purple sweet potato cake it could be found the water 
level of 30.1%, fat of 28.4%, total glucose of 22.27%, NaCl of 0.72%, total 
phenol of 0.08%, total antocyanin of 4.05 ppm, total plate number of 39x103

colony/gram, and no lead content.
The development of quality control concept included specifying the basic 

material used, controlling every production process stage and controlling the 
storage of “TSABITA” purple sweet potato cake finished product. The HACCP 
concept was developed to minimize the risk of danger and to keep the security of 
purple sweet potato cake product produced. The stages of process considered as 
CCP and requiring control were baking, cooling and packaging.

Keywords: sweet potato cake, Quality Evaluation, Quality Control, HACCP 
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4. Student of Agricultural Product Technology Department/Undergraduate Study 

Program, Agriculture Faculty, Surakarta Sebelas Maret University.
5. First Examiner
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