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ABSTRAK

Kualitas es krim dipengaruhi oleh rasa, emulsi, dan tekstur. Produk
dengan mutu yang baik dapat diperoleh dengan adanya pengendalian mutu
mulai dari bahan-bahan yang digunakan, proses produksi, produk akhir
yang dihasilkan, penyimpanan, dan distribusi. Pentingnya menjaga dan
mempertahankan mutu es krim yang dihasilkan menyebabkan perlunya
perancangan suatu unit pengendalian mutu pada pabrik es krim. Unit
pengendalian mutu direncanakan pada pabrik es krim dengan kapasitas
produksi 15.000 L/hari. Kelayakan suatu unit pengendalian mutu ditentukan
oleh aspek teknis dan aspek ekonomis. Aspek teknis meliputi sumber daya
manusia, prosedur dan pelaksanaan kegiatan pengendalian mutu, serta
sarana dan prasarana yang digunakan. Dari segi ekonomi, unit pengendalian
mutu dikatakan layak apabila tidak melebihi 4% dari total biaya produksi.

Perencanaan unit pengendalian mutu pabrik es krim kapasitas 15.000
L/hari meliputi perencanaan sumber daya manusia yang berkualifikasi,
metode pengujian yang sesuai dengan standar, dan teknik sampling
menggunakan metode single sampling plan sesuai dengan Military
Standard 105E (MIL-STD 105E). Letak laboratorium pengendalian mutu
dirancang strategis sehingga kegiatan pengendalian mutu dapat berlangsung
efektif dan efisien serta tersedia sarana dan prasarana yang memadai dan
lengkap. Hal tersebut turut mendukung kelayakan unit pengendalian mutu
pabrik secara teknis. Unit pengendalian mutu es krim yang direncanakan
dapat dikatakan layak secara ekonomis karena biaya unit pengendalian
mutu per cup es krim adalah Rp 13,67 dengan persentase sebesar 0,46%
dari total biaya produksi.

Kata kunci: es krim, pengendalian mutu
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ABSTRACT

Factors affecting the quality of ice cream is a flavor, emulsion, and
texture. Products with good quality can be obtained in the presence of
quality control starts from the materials used, production processes, the final
product, storage, and distribution. The importance of keeping and
maintaining the quality of ice cream cause the need for designing a quality
control unit at the ice cream factory. Quality control unit is planned for the
ice cream factory with a production capacity of 15.000 L/day. Feasibility of
a quality control unit is determined by the technical and economical
aspects. The technical aspects include human resources, procedures and
implementation of quality control activities, and the facilities that will be
used. In terms of economic, quality control unit is feasible if not exceed 4%
of total production costs.

Planning the quality control unit of the ice cream factory with 15.000
L/day of capacity include planning of qualified human resources, in
accordance with standard testing methods and sampling techniques using a
single method of sampling plan in accordance with Military Standard 105E
(MIL-STD 105E). Strategic location of the laboratory quality control so that
the quality control activities can take place effectively and efficiently as
well as the availability of adequate infrastructure and contribute to the
feasibility of a complete quality control unit are technically mills. Quality
control unit that planned the ice cream can also be said to be economically
feasible because of the quality control unit cost per cup of ice cream is Rp
13,67 with a percentage of 0,46% of total production costs.

Keywords: ice cream, quality control
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