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Abstract

Bakpia is a typical of semi-wet snack from Yogyakarta which has flat texture and round shape, made from mung bean as fillers ingredient, wheat flour as wrapping materials, sugar as sweeteners, edible oils as a softening ingredient. The purpose of this study were, first to determine the shelf life of bakpia using analysis of moisture content, TPC, Color, and Texture. The second one is to get to know the importance of the implementation of sanitation and hygiene in determining the shelf life of bakpia. Experimental design used was CRD (Completely Randomized Design). The storage of bakpia was done at room temperature for 8 days, the analysis was  conducted at intervals of 2 days. Testing the physical properties of texture analysis mung bean bakpia produced by 2D industry had higher texture value i.e 5.63  than bakpia in 033 industry 033 i.e 4.13. Analysis of higher color produced in 2D bakpia i.e  2.2 of Redness, 13.2 of Yellowness and 0.3 of Brightness, while bakpia produced by 2D industry had 1.3 of  Redness, 10,1 of Yellowness and 0,2 of Brightness. In testing the chemical properties, especially the moisture content of bakia made from both 2D and 033 industry were acceptable because they correspond with SNI - 01-4291-1996 standard which is maximum at 30 %. In testing the microbiological properties, the results could still be accepted by standard of  SNI - 01-4291-1996 i.e 1 x104 cfu / g. This study could be generaly concluded that bakpia produced from both  2D and 033 industry had the equal shelf life of 2 days. In a review of sanitation on both 2D and 033 bakpia industry were acceptable because they paid attention to the terms of sanitation in industries such as keeping the cleaness during process, equipments, and sanitation workers.
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