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ABSTRAK

Hidrokoloid adalah salah satu bahan tambahan pangan yang digunakan
untuk memperbaiki sifat karakteristik pangan. Hidrokoloid dalam bidang
pangan memiliki peran yang bervariasi, diantaranya dapat dimanfaatkan
sebagai pengental, emulsifier, penstabil, gelling agent, pembentukan lapisan
film, dan penghambat pembentukan kristal gula. Jenis hidrokoloid yang
sering dimanfaatkan dalam industri pengolahan pangan salah satunya adalah
agar. Agar memiliki kemampuan untuk mengikat air dan dapat membentuk
struktur gel. Pabrik pengolahan hidrokoloid seperti agar, saat ini telah
berkembang sangat pesat dan inovatif. Salah satu perusahaan yang
memproduksi agar adalah PT. Java Biocolloid, Surabaya, Jawa Timur yang
telah mencakup sebagian besar pasar di wilayah Indonesia dan mancanegara
seperti Italia, Rusia, dan negara lainnya. Selain agar, PT. Java Biocolloid juga
memproduksi phytafiber dan stabilizer, tetapi yang paling sering diproduksi
adalah agar. Jenis agar yang diproduksi di PT. Java Biocolloid adalah agar
native, agar oles, dan agar easy. Masing-masing agar memiliki fungsi dan
karakteristik yang berbeda. Faktor-faktor yang menentukan mutu agar yang
diproduksi antara lain bahan baku, penanganan, proses pengolahan, dan
bahan pengemas yang digunakan. Selain memperhatikan beberapa faktor
tersebut, dalam proses pembuatan bubuk agar PT. Java Biocolloid
menetapkan Standard Sanitation Operating Procedure (SSOP) agar sanitasi
bahan baku, produk, pekerja, dan lingkungan tetap terjaga. Keamanan pangan
dari bubuk agar yang diproduksi di PT. Java Biocolloid telah terjamin secara
global terbukti dengan adanya sertifikat British Retail Consortium (BRC).
BRC diakui sebagai Global Food Safety Initiative (GFSI) yang mengacu pada
sistem keamanan pangan. Proses produksi bubuk agar menghasilkan limbah
cair dan padat yang langsung diolah sehingga menghasilkan pupuk kompos
dan pupuk hijau yang akan diberikan kepada petani sekitar lingkungan
pabrik.

Kata kunci: hidrokoloid, bubuk agar, agar native, agar oles, PT. Java
Biocolloid



Brenda Revitasari (6103017030), Josephine Natanael (6103017032), dan
Onkky Tranggono (6103017119). Manufacturing Process of Agar Powder
at PT. Java Biocolloid Surabaya.

Advisory Committee: Dr. Ir. Susana Ristiarini, M.Si.

ABSTRACT

Hydrocolloid is a food additive that can be used to improve the
characteristic of food. Hydrocolloid in the food industry has a variety of
functions. It can be used as a thickener, emulsifier, stabilizer, gelling agent,
inhibitors of the formation of sugar crystals, and the formation of film layers.
The type of hydrocolloids that are often utilized in the food processing
industry is agar, which can bonded water and formed a gel structure. The
hydrocolloid industry such as agar nowadays has evolved very rapidly and
innovatively. One of the companies that manufacture agar is. PT. Java
Biocolloid, Surabaya, East Java which has covered most of Indonesia and
foreign countries market such as Italy, Russia, and others. Besides the
manufacturing of agar, PT. Java Biocolloid also manufacturing phytafiber
and stabilizer, but the most common manufacturing is agar. The type that is
produced in PT. Java Biocolloid are agar native, agar oles, and agar easy.
Each one of agar has its specialty dan different characteristics. Factors that
determine the quality of manufacture agar such as raw materials, handling,
processing, and packaging materials used. In addition to observing these
factors, in the process of manufacturing agar powder, PT. Java Biocolloid
following the Standard Sanitation Operating Procedure (SSOP) so that the
sanitation of raw materials, products, workers, and the environment is
maintained. The food safety of agar powder manufactured in PT. Java
Biocolloid has been assured globally proved by the certificate of British
Retail Consortium (BRC). BRC was acknowledged as the Global Food
Safety Initiative which refers to food safety. In the processing of agar powder
production, there were a liquid and solid waste that is directly processed to
produce compost and green fertilizer that will be given to farmers around the
factory environment.

Keywords: hydrocolloid, agar powder, native agar, spreadable agar, PT. Java
Biocolloid
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