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ABSTRACT

Ginger is one of the signature Indonesian spices with high
productivity which can be found easily with a relatively cheap price. The
combination of ginger and milk can increase their nutritional value,
preferences and economic value of ginger. PT. Selaras Husada is one of the
companies which produce instant ginger milk with its brand called “Jahe
Klop” which is located in East Java.

The raw materials that used to produce instant ginger milk are
ginger oleoresin, skim milk, sugar, creamer and anti-caking. The materials
are processed through evaporation crystallization process, formulation and
weighing, mixing and packaging. The quality of instant ginger milk is
controlled from raw material reception process, production process, to final
product before distribution. Another factor that supports the quality of
instant ginger milk is the sanitation process from the utilities sanitation,
environmental hygiene to the worker’s personal hygiene. PT. Selaras
Husada has been able to distribute their product to the various islands
outside Java, such as Sumatra, Bali, Kalimantan, and Nusa Tenggara.

Kata kunci : ginger, milk, instant ginger milk, PT. Selaras Husada
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ABSTRAK

Jahe merupakan salah satu kelompok rempah-rempah khas Indonesia
dengan tingkat produktivitas tinggi dan mudah diperoleh dengan harga
relatif murah. Kombinasi jahe dan susu dapat meningkatkan nilai
kandungan nutrisi, kesukaan serta nilai ekonomis dari jahe. PT. Selaras
Husada merupakan salah satu perusahaan susu jahe instan dengan merek
Jahe Klop yang terletak di Jawa Timur.

Bahan baku yang digunakan dalam pembuatan susu jahe instan
adalah sari jahe, susu skim, gula, krimer dan anti-caking. Bahan-bahan
tersebut diolah melalui proses evaporasi kristalisasi, formulasi dan
penimbangan, pencampuran serta pengemasan. Kualitas susu jahe instan
dikendalikan mulai dari penerimaan bahan baku, proses produksi hingga
produk akhir sebelum distribusi. Hal lain yang mendukung kualitas susu
jahe instan adalah sanitasi mulai dari peralatan, lingkungan hingga
kebersihan pekerja. PT. Selaras Husada telah mampu memasarkan
produknya hingga ke berbagai pulau di luar Pulau Jawa, seperti Sumatera,
Bali, Kalimantan hingga Nusa Tenggara.

Kata kunci : jahe, susu, susu jahe instan, PT. Selaras Husada
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