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Sonya Arista (6103016030), Maria Mia Karina Oy (6103016047), dan
Jessica Widjaja (6103016077). Proses Pengolahan Minuman Ringan di
PT. Tantirta Andalan Niaga, Gempol-Pasuruan.

Di bawah bimbingan:

Ir. Adrianus Rulianto Utomo, MP.

ABSTRAK

Minuman ringan tidak berkarbonasi mengandung air, pemanis,
pengasam, flavoring agent, pewarna, dan pengawet tanpa penambahan CO..
PT. Tantirta Andalan Niaga merupakan salah satu industri yang
memproduksi minuman ringan tidak berkarbonasi dengan merek produk
“Fansi” yang mempunyai berbagai varian rasa, yaitu stroberi, anggur, jeruk,
dan asam jawa. PT. Tantirta Andalan Niaga telah berdiri sejak tahun 2016
dan memiliki bentuk organisasi Perseroan Terbatas (PT) tertutup. PT.
Tantirta Andalan Niaga terletak di Jalan Komplek Industri, Bulusari,
Gempol, Pasuruan. PT. Tantirta Andalan Niaga menerapkan struktur
organisasi lini dan fungsional. Tenaga kerja di PT.Tantirta Andalan Niaga
terdiri dari bagian personalia, produksi, gudang, marketing, QC,
administrasi, satpam, dan sopir. Proses pengolahan minuman ringan
menggunakan operasi batch dengan urutan proses sand filter, carbon filter,
filtrasi, injeksi steam, pencampuran, pasteurisasi, dan pengemasan.
Pengemasan produk terdiri dari dua jenis pengemas, yaitu kemasan primer
berupa cup polypropylene (PP) yang di-seal dengan lid polyethylene (PE)
dan kemasan sekunder berupa kardus. Penerapan program sanitasi pabrik
meliputi sanitasi pabrik, sanitasi peralatan, sanitasi bahan baku dan
pembantu, dan sanitasi pekerja. Pengendalian mutu dilakukan oleh QC
mulai dari pengawasan bahan baku dan bahan tambahan hingga produk
akhir.

Kata kunci: minuman ringan, pencampuran, pasteurisasi, hot filling



Sonya Avrista (6103016030), Maria Mia Karina Oy (6103016047), dan
Jessica Widjaja (6103016077). Processing of Soft Drink at PT. Tantirta
Andalan Niaga, Gempol-Pasuruan.

Advisor Committee:
Ir. Adrianus Rulianto Utomo, MP.

ABSTRACT

Non-carbonated soft drink contains water, sweetener, acidulant,
flavoring agent, colorants, and preservatives without adding CO,. PT.
Tantirta Andalan Niaga produces "Fansi", a non-carbonated soft drink with
fruit juice flavour such as strawberry, grape, orange, and tamarind. PT.
Tantirta Andalan Niaga was founded in 2016 and itself is a non listed
Limited Liability Company (LLC). PT. Tantirta Andalan Niaga is located in
Jalan Komplek Industri, Bulusari, Gempol, Pasuruan. PT. Tantirta Andalan
Niaga applies line and functional organizational structure. The labor at PT.
Tantirta Andalan Niaga consists of personnel, production, warehouse,
marketing, QC, administration, security guard, and driver. Processing of
soft drink uses batch operation with a sequence of sand filter, carbon filter,
filtration, steam injection, mixing, pasteurization, dan packing. Packing is
done in two steps i.e. primary packaging in polypropylene cup and sealed
with polyethylene lid and secondary packaging in cardboard box. The key
elements in their industry sanitation program includes plant sanitation,
equipment sanitation, raw materials and additional ingredients sanitation,
and personal hygiene. Quality control is carried out from monitoring raw
materials and additional ingredients to final products.

Keywords: soft drink, mixing, pasteurization, hot filling
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