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ABSTRAK

Susu sapi merupakan produk hewani, dapat digunakan sebagai
sumber pangan untuk memenuhi kebutuhan zat gizi. Susu segar mudah
mengalami kerusakan akibat kandungan airnya yang tinggi sehingga mudah
untuk dimanfaatkan mikroba. Perlu adanya penanganan dan prosedur
pengolahan yang tepat untuk memperpanjang  umur simpan dan
meningkatkan nilai jual susu sapi, salah satunya dengan diolah menjadi
yogurt RTD (Ready To Drink).

PT. Greenfields Indonesia merupakan perusahaan penghasil susu
segar dan olahannya yang berlokasi di Gunung Kawi, Malang. Susu segar
diperoleh dari peternakan PT. Greenfields Indonesia dengan sapi perah jenis
Frisian Holstein dan Jersey yang berasal dari varietas unggul. Sapi dirawat
dengan manajemen yang unggul dan profesional serta pemerahan dengan
teknologi modern sehingga mutu dan kualitas susu yang dihasilkan
terjamin. Produk-produk Greenfields mudah ditemui di pasaran dan
dipasarkan hingga ke luar negeri. Salah satu produk olahan susu terbaru PT.
Greenfields Indonesia adalah yogurt RTD (Ready to Drink). Yogurt RTD
merupakan produk olahan susu yang mempunyai wujud cair sehingga dapat
langsung diminum dan juga mudah untuk dibawa karena dikemas dalam
botol plastik berukuran 250 mL. Yogurt RTD PT. Greenfields Indonesia
diproduksi secara langsung dari susu sapi segar yang berasal dari
peternakan PT. Greenfields Indonesia. Terdapat 6 varian rasa yogurt RTD
yaitu bluberi, srtoberi, mangga, leci, peach, dan mixed fruit. Yogurt RTD
dibuat dengan kultur yogurt hidup dengan penambahan polidekstrosa
sebagai serat pangan.

Kata kunci: Susu sapi, PT. Greenfields Indonesia, Yogurt, RTD



Irene (6103016019), Pricilla Adelia (6103016028), Stella Natassa
(6103016097). Yogurt RTD (Ready to Drink) Processing at PT.
Greenfields Indonesia Malang.

Advisory Committee: Ir. Indah Kuswardani, M.P., IPM.

ABSTRACT

Cow's milk is an animal product, it can be used as a food source to
fulfill nutritional needs. Fresh milk is easily damaged because of its high
water content so that it is easy to be used by microbes. Fresh milk needs to
be appropriately handled and processed to extend shelf life and increase
selling value of cow’s milk such as processing it into yogurt RTD (Ready to
Drink).

PT. Greenfields Indonesia is an industry that produces fresh milk and
dairy product which located in Gunung Kawi, Malang. Fresh milk is
obtained from PT. Greenfields Indonesia farm with Frisian Holstein and
Jersey dairy cows originating from superior varieties. Cows are cared for
with superior and professional management and milking with modern
technology so that the quality of fresh milk is guaranteed. Greenfields
products are easily found on the market and also marketed internationally.
One of the newest dairy product of PT. Greenfields Indonesia is RTD
(Ready to Drink) yogurt. RTD yogurt is a dairy product that has a liquid
form so it can be drunk directly and is also easy to carry because it is
packed in a 250 mL plastic bottle. PT. Greenfields Indonesia’s RTD yogurt
is produced directly from fresh cow’s milk from PT. Greenfield Indonesia
farm. There are 6 RTD yogurt flavors, that are blueberry, strawberry,
mango, lychee, peach, and mixed fruit. RTD yogurt is made with live
yogurt culture by adding polydextrose as a food fiber.

Keywords: Cow’s milk, PT. Greenfields Indonesia, Yogurt, RTD
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