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ABSTRAK

PT. Kampung Coklat adalah salah satu perusahaan yang bergerak
dalam bidang pengeringan biji kakao dan penghasil olahan coklat yang
berada di Kota Blitar. Olahan coklat yang dihasilkan berbahan baku bubuk
coklat, lemak coklat, dan susu. Proses pembuatan olahan coklat terdiri dari
proses pencampuran, penghalusan, conching, pencetakan, pengemasan, dan
penyimpanan. Produk olahan coklat yang dihasilkan seperti original
chocolate, dark chocolate, crispy chocolate, white chocolate, dan fruit
chocolate. Usaha pengontrolan kualitas produk dilakukan oleh PT.
Kampung Coklat dengan menerapkan sanitasi yang baik terhadap bahan
baku, ruang produksi, lingkungan pabrik, peralatan dan mesin serta
pekerjanya. Selain itu, dilakukan pula pengendalian mutu mulai dari
penerimaan bahan baku, proses produksi, pengemasan serta kondisi
penyimpanan bahan baku maupun produk.

Kata kunci: Biji kakao, olahan coklat, proses pembuatan, sanitasi,
pengendalian mutu.



Agnes Seniorita Dian Puspita (6103014089), Selina Pingki Pertiwi
(6103014112), Laurensia Florence (6103014131). Drying Process of Cocoa
Bean and Chocolate Processing at PT. Kampung Coklat Blitar.

Advisory Committee: Ir. T. Dwi Wibawa Budianta, MT.

ABSTRACT

PT. Kampung Coklat is one of the companies engaged in the
drying of cocoa beans and chocolate processed producers in Blitar.
Chocolate generated from cocoa butter, cocoa powder, and milk. The
process of making chocolate consists of the process of mixing, refining,
conching, moulding, packaging, and storage. Chocolate products such as
original chocolate, dark chocolate, crispy chocolate, white chocolate, and
fruit chocolate. The effort to control the product quality made by PT.
Kampung Coklat is applying good sanitation to raw materials, production
space, environmental plant, equipment and machinery also the employees.
In addition, quality control is also conducted from raw materials receiving,
production process, packaging and storage conditions of raw materials and
products.

Keywords: Cocoa beans, chocolate, making process, sanitation, quality
control.
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