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ABSTRAK 

PT. Atlantic Biruraya merupakan perusahaan yang bergerak dalam 
bidang minuman yaitu produk Air Minum Dalam Kemasan (AMDK) 
dengan merek dagang ”CHEERS”, “VEMA”, “FITRI” dan “SHO-FII+”. 
PT. Atlantic Biruraya berada di lokasi Jalan Raya Malang-Surabaya Km 
52,2 Desa Ngadimulyo RT 01, RW 02, Kecamatan Sukorejo, Kabupaten 
Pasuruan. PT. Atlantic Biruraya merupakan perusahaan perseroan terbatas 
yang berdiri dengan surat izin usaha Departemen Kesehatan RI. Perusahaan 
PT. Atlantic Biruraya memiliki luas area 16.000 m2 dan luas bangunan 4500 
m2.  

PT. Atlantic Biruraya menggunakan struktur organisasi garis dengan 
jumlah pekerja sebanyak 139 orang. Bahan baku yang digunakan adalah air 
tanah yang berasal dari Gunung Penanggungan yang disedot dengan 
menggunakan pompa deep wheel yang kemudian ditampung dalam tangki 
yang berkapasitas 10 ton. Proses produksi yang dilakukan di PT. Atlantic 
Biruraya adalah secara continous meliputi tahap pengadaan bahan baku, 
penyaringan, desinfeksi dengan ozon (O3), filling, pengemasan, 
penyimpanan dan distribusi.  

Sanitasi yang dilakukan di PT. Atlantic Biruraya meliputi sanitasi 
pekerja, sanitasi peralatan, sanitasi ruang pengolahan, sanitasi gudang dan 
sanitasi area pabrik. Pengawasan mutu yang dilakukan di PT. Atlantic 
Biruraya adalah pengawasan mutu bahan baku dan bahan pembantu, 
pengawasan mutu proses produksi, pengawasan mutu produk akhir serta 
pengawasan mutu produk yang tidak sesuai. Limbah PT. Atlantic Biruraya 
berupa limbah padat dan limbah cair. 
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A. Angga Kurnia Artha (6103009043), Katharina Amelia (6103009100), 
Broto Suwarso (6103009123) “Process of Bottled Drinking Water at PT. 
Atlantic Biruraya Pandaan-East Java”  
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ABSTRACT 

PT. Atlantic Biruraya is a company which move  in the field of 
beverage products Bottled Drinking Water (bottled water) with the 
trademark "CHEERS", "VEMA", "Fitri" and "SHO-FII+". PT. Biruraya 
Atlantic is located  in Malang - Surabaya Km 52.2 Ngadimulyo Village RT 
01, RW 02, District Sukorejo, Pasuruan regency. PT. Atlantic Biruraya is a 
limited liability company which is incorporated with a business license from 
health department. Company of PT. Atlantic Biruraya has an area of 16,000 
m2 and a building area of 4500 m2. 

PT. Atlantic Biruraya using organizational structure of the line with 
amount of workers are 139 people. The raw material used is groundwater 
derived from Penanggungan Mountain that using the pump sucked deep 
wheel which then housed in a tank with a capacity of 10 tons. The 
production process which carried out at PT. Atlantic Biruraya is the 
continuous phase includes the procurement of raw materials, filtration, 
disinfection with ozone (O3), filling, packaging, storage and distribution . 

Sanitation in PT. Atlantic Biruraya includes workers sanitation, 
equipment sanitation, sanitary processing space, warehouse and plant area 
sanitation. Quality control in PT. Atlantic Biruraya is the quality control of 
raw materials and auxiliary materials, quality control of production 
processes, quality control of the final product as well as quality control of 
nonconforming product. Waste in PT. Atlantic Biruraya are solid waste and 
liquid waste. 
 
Keyword: Bottled Drinking Water, PT. Atlantic Biruraya. 
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