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ABSTRAK

Roti manis biasa dikonsumsi oleh masyarakat dari berbagai belahan dunia, dapat sebagai kudapan maupun sebagai sarapan pagi. Roti digemari karena rasanya yang lezat disamping nilai gizinya yang baik. Penelitian ini dilakukan untuk mengetahui kualitas produk roti manis mulai dari hygiene sanitasi tempat pebgolahan, uji organoleptik, dan pemeriksaan mikrobiologi.
Jenis penelitian ini adalah deskriptif dengan memberikan gambaran secara umum. Pengambilan sampel dengan metode mikrobiologi terhadap roti manis dan roti manis gulung dengan 2 kali replika. Berdasarkan hasil pemeriksaan mikrobiologi replika 1 roti manis sebesar 150 coloni/gr roti manis gulung sebesar
8.000 coloni/gr. Replika 2 roti manis sebesar 620 coloni/gr dan roti manis gulung sebesar 610 coloni/gr. Standar baku mutu roti manis sebesar 104 coloni/gr, maka hasil pemeriksaan mikrobiologi roti manis dan roti manis gulung tersebut memenuhi standar baku mutu


Kata kunci	: roti manis, hygiene, sanitasi, organoleptik, mikrobiologi Kepustakaan	: 34 bacaan (1995-2020)
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EVALUATION OF SANITATION HYGIENE PROCESSING PLACES OF SWEET BREAD ARIFAH BAKERY KELURAHAN PLOSO, NGANJUK DISTRICT, NGANJUK REGENCY

Sweet bread is commonly consumed by people from various parts of the world, it can be as a snack or as breakfast. Bread is popular because of its delicious taste in addition to its good nutritional value. This research was conducted to determine the quality of sweet bread products, starting from the sanitation hygiene of the processing place, organoleptic tests, and microbiological examinations.
This type of research is descriptive by providing a general description. Sampling with microbiological methods of sweet bread and sweet rolls with 2 times replica. Based on the results of microbiological examination of the replica of 1 sweet bread of 150 colonies/gr sweet bread rolls of 8,000 colonies/gr. Replica of 2 sweet buns of 620 coloni/gr and sweet bread rolls of 610 coloni/gr. The quality standard of sweet bread is 104 coloni/gr, so the results of microbiological examination of sweet bread and sweet rolls meet the quality standard.

Keyword	: sweet bread, hygiene, sanitation, organoleptic, microbiology Literature	: 34 literatures (1995-2020)
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	IRT
	: Industri Rumah Tangga

	CPPB
	: Cara Produksi Pangan Yang Baik

	BPOM
	: Badan Pengawas Obat dan Makanan

	APD
	: Alat Pelindung Diri

	KLB
	: Kejadian Luar Biasa

	RI
	: Republik Indonesia

	ALT
	: Angka Lempeng Total

	SPC
	: Statistical Process Control

	IRTP
	: Industri Rumah Tangga Pangan

	BTP
	: Bahan Tambahan Pangan

	FIFO
	: First In First Out

	FEFO
	: First Expired First Out

	APC
	: Aerobic Plate Count

	SPC
	: Standard Plate Count

	AMC
	: Aerobic Microbial Count

	TPC
	: Total Plate Count
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