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Celine Christina Handoko (6103015010), Christina Amelia Hendrawan
(6103015052) dan Maria Angelina Halim (61030115115). Proses
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Wonoayu.

Di bawah bimbingan: Ir. Thomas Indarto Putut Suseno, MP., IPM.

ABSTRAK

Sosis merupakan makanan yang dibuat dari daging maupun ikan
yang telah dihaluskan dan diberi bumbu-bumbu dan bahan tambahan lain,
yang dimasukkan ke dalam pembungkus berupa usus hewan maupun
pembungkus buatan. PT. So Good Food merupakan pelopor pertama yang
memproduksi sosis siap makan di Indonesia dan telah beroperasi sejak
tahun 2006. Lokasi pabriknya terletak Wonoayu, Jawa Timur dengan luas
6,3 hektar. Jenis produk yang diproduksi adalah sosis “So Nice” siap makan
dan memiliki dua varian rasa, yaitu sosis ayam kombinasi dan sosis ayam
kombinasi rasa sapi. Sosis “So Nice” dipasarkan ke seluruh wilayah di
Indonesia, terutama daerah Jawa Timur, Bali, dan Lombok. Proses produksi
sosis “So Nice” menggunakan system batch. Bahan yang digunakan untuk
pembuatan sosis “So Nice” adalah daging ayam DMP, air, konsentrat
protein kering, isolat protein kedelai, konsentrat protein kedelai, palm olein,
karagenan, tapioka, tapioka termodifikasi, natrium eritorbat, bumbu, dan
pewarna makanan. Tahap-tahap proses produksinya yaitu preparasi daging
ayam giling, preparasi bahan pembantu, penggilingan, pencampuran,
emulsifying, deteksi logam, penampungan pada hopper feed pump,
pengisian, pemasakan, pencucian, pengeringan, penyortiran, dan
pengemasan. Selongsong sosis yang digunakan adalah PVDC dan berperan
sebagai kemasan primer. Bahan pengemas sekundernya yaitu toples PET,
sedangkan bahan pengemas tersiernya yaitu karton. Sanitasi dilakukan pada
bahan baku, ruang produksi, lingkungan pabrik, peralatan produksi, gudang
dan pekerja untuk mencegah terjadinya kontaminasi produk. Pengendalian
mutu dilakukan terhadap bahan baku, bahan pengemas, proses produksi,
dan lingkungan pabrik agar produk yang dihasilkan terjamin kualitasnya.
PT. So Good Food Wonoayu melakukan pengolahan limbah cair sebelum
pembuangan ke lingkungan agar tidak menimbulkan pencemaran.

Kata kunci: PT. So Good Food Wonoayu, sosis, sosis kombinasi siap makan
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(6103015052) and Maria Angelina Halim (61030115115). ”So Nice”
Ready to Eat Sausage Processing in PT. So Good Food Wonoayu.
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ABSTRACT

Sausage is food made from meat or fish that has been grinded and
seasoned with spices and other additives, which is inserted into animal
intestines or artificial casing. PT So Good Food is the first pioneer
producing ready to eat sausage in Indonesia and has been operating since
2006. Its factory is located at Wonoayu, East Java with an area of 6,3
hectares. Type
of product produced is “So Nice” ready to eat sausage and has two flavor
variants, namely chicken combination sausage and chicken combination
sausage beef flavored. “So Nice” sausage is marketed to all regions in
Indonesia, especially areas of East Java, Bali, and Lombok. The production
process of “So Nice” sausage uses a batch system. The ingredients used for
making “So Nice” sausage are DMP of chicken, water, dry protein
concentrate, isolate soy protein, soy protein concentrate, palm olein,
carrageenan, tapioca starch, tapioca modified starch, sodium erythorbate,
seasoning, and food coloring. The stages of the production process are
preparation of chicken DMP, preparation of other ingredients, grinding,
mixing, emulsifying, metal detection, receiving in hopper feed pump,
filling, cooking, washing, drying, sorting, and packaging. The sausage
casing used is PVDC and acts as the primary packaging. The secondary
packaging material is PET jar, while the tertiary packaging material is
carton. Sanitation is carried out on raw materials, production area, factory
environment, production equipment, warehouses, and workers to prevent
product contamination. Quality control is carried out on raw materials,
packaging materials, production process, and factory environment so that
the resulting product is guaranteed quality. PT. So Good Food Wonoayu
performs waste water treatment prior to disposal to the environment so as
not to cause contamination.

Keywords: PT. So Good Food Wonoayu, sausage, ready to eat combination
sausage
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