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KONSEP CARA PRODUKSI PANGAN YANG BAIK (CPPB) PADA
PEMBUATAN KERIPIK NILA DI UKM “JAYA MANDIRI”
TEMANGGUNG, JAWA TENGAH

RINGKASAN

Keripik adalah makanan ringan atau camilan yang sangat populer di
kalangan masyarakat karena sifatnya yang renyah, gurih, tidak terlalu
mengenyangkan. Penelitian'Quality Control pada pembuatan Keripik Nila di UKM
“Jaya Mandiri” bertujuan untuk mengetahui proses _pembuatan Keripik Nila,
melakukan evaluasi mutu, pada proses pembuatan. Keripik Nila dari bahan baku,
proses produksi hingga produk akhir dan membuat konsep CPPB yang dapat
diterapkan pada pembuatan Keripik Nila. Proses pembutan Keripik Nila meliputi
penyiangan, pencucian, pembuatan "bumbu dan_pencampuran, penggorengan,
penirisan dan pengemasan. Evaluasi pengendalian°mutu dilalukan dengan cara
melakukan pengecekan dan pengawasan terhadap bahan baku, proses produksi
hingga produk akhir. Evaluasi dan penyusunan kensep:yang didasarkan pada
konsep Cara Produksi Pangan Yang Baik (CPPB) Tahun 2012. Untuk mengetahui
karakteristik mutu Keriptk" Nila 'di UKM “Jaya’ Mandiri” dilakukan beberapa
pengujian yakni pengujian kadar air, kadar abu, kadar lemak, kadar protein dan
asam lemak bebas. Berdasarkan pengujian yang dilakukan diperoleh hasil yaitu
kadar air 2,55% , kadar abu 0,903%, kadar lemak 4,883%, kadar protein 17,417%,
dan kadar asam lemak bebas 0,93%. Konsep CPPB diperlukan untuk menjamin

mutu produk memenuhi standar SNI 01-2713-1999 dan dapat diterima konsumen.

Kata Kunci: CPPB, Keripik Nila, Pengendalian Mutu
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CONCEPT OF THE WAY OF GOOD FOOD PRODUCTION (CPPB) IN
THE MAKING OF TILAPIA CHIP IN "JAYA MANDIRI" SMEs
TEMANGGUNG, CENTRAL JAVA

SUMMARY

Chips are snacks or snacks that are very popular among the people because they are
crunchy, tasty, not too filling. Quality Control research on making Tilapia Chips in
UKM "Jaya Mandiri" aims to find out the process of making Tilapia Chips,
evaluating quality in.the process.of imaking Tilapia Chips from raw materials,
production processes to “final products and making CPPB concepts that can be
applied to make Tilapra:€hips. The process of making Tilapia Chips includes
weeding, washing, making spices and mixing, frying, draining and packaging.
Evaluation of ‘quality control is done by checking.and supervising raw materials,
production processes and final products. Evaluation.and drafting of concepts based
on the 2012 concept of Good Food Production Method (CPPB). To find out the
quality characteristies of Tilapia.Chips in "Jaya‘Mandiri*+SMEs several tests were
carried out, namely testing of moisture content, ash content, fat content, protein
content and free fatty acids. Based on. the tests«Carried out the results obtained were
water content of 2.55%, ash content of 0.903%, fat content of 4.883%, protein
content of 17.417%, and free fatty acid content of 0.93%. The CPPB concept is
needed to ensure product quality meets SNI 01-2713-1999 standards and is

acceptable to consumers.

Keywords: CPPB, Tilapia Chips, Quality Control
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