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ABSTRAK 

 

Frozen yoghurt merupakan salah satu jenis makanan penutup yang terbuat dari yoghurt 

yang telah difermentasi dan terkadang produk susu lainnya yang kemudian dibekukan. Frozen 

yoghurt memiliki rasa asam yang segar dan tekstur yang lembut. Praktek Quality Control di 

UKM “Toyo Yoghurt” bertujuan untuk mengetahui proses pembuatan frozen yoghurt, 

mengevaluasi mutu pada proses pembuatan frozen yoghurt, menentukan konsep pengendalian 

mutu, dan merancang konsep CPPB yang dapat diterapkan pada pembuatan frozen yoghurt. Data 

diperoleh melalui wawancara, observasi, dan studi pustaka. Tahapan proses pembuatan frozen 

yoghurt di UKM “Toyo Yoghurt” meliputi proses persiapan bahan baku, pasteurisasi, 

pendinginan, inokulasi, inkubasi, penyaringan, penambahan bahan tambahan, pengemasan, dan 

pembekuan yoghurt. Pengendalian mutu dilakukan dengan pendekatan bahan baku, pendekatan 

proses produksi, dan pendekatan produk akhir yoghurt. Perancangan konsep CPPB pada proses 

pembuatan frozen yoghurt dilakukan dengan menggunakan dasar peraturan BPOM RI Nomor 

HK.03.1.23.04.12.2206 tahun 2012 dan peraturan Menteri Kesehatan Nomor 

23/Men.Kes/SK/I/1978 tentang Cara Produksi Pangan yang Baik (CPPB). Pengujian 

karakteristik mutu produk akhir frozen yoghurt dilakukan dengan uji organoleptik yaitu normal; 

uji pH dengan hasil yaitu 4,28; kadar asam laktat (keasaman tertitrasi) sebesar 0,91%, kadar 

lemak sebesar 2,69% (wb), dan kadar protein sebesar 3,53% (wb). Semua hasil uji telah sesuai 

dengan               SNI 01-2981-2009.  

 

Kata kunci: frozen yoghurt, mutu, pengendalian mutu, dan konsep CPPB  
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ABSTRACT 

 

Frozen yoghurt is one kind of frozen dessert made with yoghurt by fermentation and 

sometimes other dairy product. Frozen yoghurt has fresh sour taste and soft texture. It is usually 

more than tart than ice cream, as well as lower in fat. Quality control practice at home industry of 

“Toyo Yoghurt” was describes how to production process of frozen yoghurt, evaluating the 

quality of production process of frozen yoghurt, decided the quality control concept, and 

designing the Good Manufacturing Practices (GMP) concept which is can be implemented to the 

process production of frozen yoghurt. The data obtained by interview, observation, and literature 

review. Frozen Yoghurt in home industry of “Toyo Yoghurt” made through by process steps of 

the preparation of raw materials, pasteurization, cooling, inoculation, incubation, filtering, 

mixing additional materials, packaging, and freezing the frozen yoghurt. The quality control was 

done through selection of raw materials, production process, and finished product evaluation. 

The drafting of Good Manufacturing Practices (GMP) concept of frozen yoghurt production 

process was done by using the basic of BPOM RI policy number 03.1.23.04.12.2206 year 2012 

and the regulation of Minister of Health policy number 23/Men.Kes/SK/I/1978 about Good Food 

Production Method. The quality analysis of the end frozen yoghurt is categorized through 

organoleptic test is normal; pH test is 4,28; lactic acid content is 0,91%; fat content is 2,69% 

(wb), and protein content is 3,53% (wb). Those result have match with SNI 01-2981-2009. 

 

Keywords: frozen yoghurt, quality, quality control, and GMP concept 
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