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ABSTRAK 

 

Es krim didefinisikan sebagai bahan pangan beku (frozen dessert) 

yang dibuat dari kombinasi antara susu, gula dalam bentuk cair ataupun 

padat, dengan atau tanpa telur, sedikit pewarna dan flavor, dan dengan atau 

tanpa penambahan stabilizer dan emulsifier yang tergolong food grade. 

Salah satu produsen es krim di Surabaya adalah PT Campina Ice Cream 

Industry yang terletak di Jalan Rungkut Industri II/15-17 Surabaya. 

PT. Campina Ice Cream Industry menggunakan tata letak jenis 

proses. Tata letak jenis proses menggunakan prinsip mengelompokan mesin 

dari jenis yang sama menjadi satu. Jumlah tenaga kerja yang dimiliki PT. 

Campina Ice Cream Industry adalah sebanyak 571 orang yang terbagi 

menjadi karyawan kantor dan karyawan operasional. Bentuk organisasi 

yang digunakan oleh PT. Campina Ice Cream Industry adalah organisasi 

garis/lini. 

Bahan baku pembuatan es krim adalah susu, lemak, gula, penstabil, 

pengemulsi, air, serta bahan tambahan lainnya. Macam-macam produk es 

krim yang diproduksi yaitu produk cup-cone, ice cake, stick dan hoyer 

dengan proses pengolahan meliputi persiapan bahan baku, penimbangan, 

mixing, pre heating, homogenizer, pasteurization, chilling, aging, freezing, 

hardening dan packaging. 

Sanitasi peralatan yang dilakukan oleh PT. Campina Ice Cream 

Industry adalah menggunakan metode CIP. Pengendalian mutu yang 

dilakukan mulai dari penerimaan bahan baku hingga proses distribusi. 

Limbah PT. Campina Ice Cream Industry yang berupa semi padat dan cair 

dikelola oleh PT. SIER sedangkan limbah padat diambil secara berkala 

setiap dua hari sekali oleh tiga perusahaan yang berbeda secara bergantian. 

 

Kata kunci: Industri es krim, struktur garis, susu, CIP, mutu. 
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ABSTRACT 

 

 Ice cream is defined as a frozen food or frozen dessert which is 

made from milk, sugar (in the form of granules or syrup), egg, food 

additives i.e. coloring, flavor, stabilizers and emulsifiers. One of ice cream 

manufacturer in Surabaya is PT. Campina Ice Cream Industry, that 

is located at Jalan Rungkut Industri II/15-17 Surabaya. 

 The processing layout process in PT. Campina Ice 

Cream Industry is called a process type layout. The principle of this type is 

classifying and locating the same function machines into one area. The 

number of employees of  PT. Campina Ice Cream Industry are as many as 

571 peoples, who are divided into office employees and operational 

employees. The organizational structure in PT. Campina Ice Cream Industry 

is defined as a line organization. 

 Raw material  of ice cream are milk, fat, sugar, stabilizers, 

emulsifiers, water and food additives. PT. Campina Ice Cream Industry 

manufactured several kind of ice creams according to filling and molding 

process, i.e. cup-cone, ice cakes, sticks Ria-Rollo and extruded Hoyer. The 

sequentially ice cream making process are raw material preparation, 

weighing, mixing, preheating, homogenizing, pasteurization, chilling, 

aging, freezing, hardening and packaging. 

 The method tend to machinery sanitation in PT. Campina Ice 

Cream Industry is CIP method. Quality control department controls the 

entirely process from raw materials acceptance until distribution. There are 

three types of waste produced during processing, such as solid, liquid and 

semi-solid waste. The solid waste (trash) is taken once a couple days by 

three different companies in turn. Whereas, the liquid and semi solid waste 

are treated by PT. SIER 
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