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ABSTRAK

Pangan fungsional dapat diperoleh melalui proses
formulasi dan fortifikasi bahan pangan. Bahan pangan yang dapat
dikembangkan sebagai pangan fungsional salah satunya adalah
susu bubuk. PT. SANGHIANG PERKASA merupakan salah satu
produsen susu fungsional terbesar di Indonesia. Susu bubuk
dengan merk “Entrasol Active” dihasilkan di PT. SANGHIANG
PERKASA melalui fortifikasi antioksidan dan kalsium sebagai
salah satu jawaban atas masalah penyakit-penyakit degeneratif
yang timbul lebih dini dewasa ini. Perusahaan berlokasi di Jalan
Raya Bekasi km. 25, Jakarta Timur.Stuktur organisasi tertinggi
dijabat oleh Manufacturing Director dengan model struktur lini
dan staf. Bahan baku utama berupa susu skim bubuk diperoleh
dari Selandia Baru. Proses yang dilakukan di PT. SANGHIANG
PERKASA adalah proses pencampuran kering susu skim bubuk
dengan bahan tambahan lain seperti pengental, penstabil, pemanis,
vitamin, dan mineral. Produk yang telah tercampur merata
dikemas dalam kemasan primer multilapis dengan aluminium foil.
Produk tersedia dalam dua ukuran kemasan, yaitu 160 gram dan
360 gram. Pengendalian mutu dilakukan sejak penerimaan bahan
baku hingga diperoleh produk jadi yang siap dipasarkan. Sanitasi
bangunan dan pekerja dikendalikan dengan baik. Perawatan mesin
dilakukan secara berkala untuk meminimalkan kerusakan.

Kata kunci: pangan fungsional, susu bubuk, fortifikasi,
antioksidan, kalsium, pencampuran kering
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ABSTRACT

Functional food can be obtained by formulation and
fortification process. Milk powder is one food that can be
developed as functional food. PT. SANGHIANG PERKASA is
one of functional milk producer. Milk powder “Entrasol Active”
is produced in PT. SANGHIANG PERKASA by fortifying
antioxidant and calcium as one of solution of degenerative
diseases that appear earlier nowadays. The factory is located at
Jalan Raya Bekasi km. 25, East Jakarta. The highest position is
held by Manufacturing Director with the structure model line and
staff. The main raw material is skimmed milk powder that is
imported from New Zealand. The process that is done in PT.
SANGHIANG PERKASA is dry mixing between the skimmed
milk powder and the additives such as thickener, stabilizer,
sweetener, vitamin, and mineral. Product is packed in multilayer
packaging with aluminium foil as the primary packaging. Product
is available in two size, 160 gram and 360 gram. Quality control is
done from the receipt of raw material until the finished good is
obtained. Building and worker sanitation is controlled well.
Machine treatment is conducted periodically to minimize the
breakdown.

Keywords: functional food, milk powder, fortification,
antioxidant, calcium, dry mixing
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