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Gregorius Dimas Bagus H. NRP 6103019140, Michael Kurniadi NRP
6103019141. Proses Pengolahan UHT Real Good Di PT. So Good
Food Dairy Boyolali dibawah bimbingan: Ir. Ira Nugerahani, M.Si.

ABSTRAK

Susu merupakan bahan pangan dengan kandungan gizi tinggi seperti
protein, asam lemak esensial, vitamin, dan mineral. Nutrisi yang
tinggi pada susu menyebabkan susu rentan mengalami kerusakan
akibat adanya kontaminasi mikroorganisme. Salah satu cara untuk
mencegah kontaminasi mikroorganisme pada susu adalah sterilisasi
UHT. PT. So Good Food adalah salah satu industri pangan yang
bergerak dalam pengolahan susu UHT yang telah berdiri sejak tahun
2013. Produk susu UHT yang diprouksi oleh PT. So Good Food
adalah susu UHT dengan merk dagang “Real Good”. PT. So Good
Food unit UHT terletak di Jalan Raya Randusari-Nepen KM 2, Dusun
Dampit RT 001 RW IlI, Kelurahan Sudimoro, Kecamatan Teras,
Kabupaten Boyolali, Provinsi Jawa Tengah. Bahan baku dan bahan
pembantu yang digunakan PT. So Good Food untuk pembuatan susu
UHT adalah susu sapi segar, gula rafinasi, minyak nabati, garam
NaCl, perisa artifisial, pewarna, penstabil, perasa, dan pengemulsi.
Proses pembuatan susu UHT yang dilakukan di PT. So Good Food
Dairy Boyolali secara garis besar meliputi reception, transfer,
pendinginan, pasteurisasi, pencampuran bahan (mixing), pengadukan
(agitasi), sterilisasi UHT, filling, dan packing. Kemasan yang
digunakan adalah TFA, TPA, dan EAA dengan ukuran 55 ml, 125 ml,
dan 150 ml. Pengendalian mutu yang dilakukan berupa uji peroksida,
uji alkohol, uji Resazurin, milkoscan, dan uji spora. Produk susu UHT
“Real Good” didistribusikan ke Iluar Jabodetabek, Surabaya,
Semarang, Bandung, dan Jakarta.

Kata kunci: susu, UHT, PT. So Good Food Boyolali
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Gregorius Dimas Bagus H. NRP 6103019140, Michael Kurniadi NRP
6103019141. Real Good UHT Milk Processing at PT. So Good
Food Dairy Boyolali advisor: Ir. Ira Nugerahani, M.Si.

ABSTRACT

Milk is a food with high nutritional content such as protein, essential
fatty acids, vitamins, and minerals. High nutrition in milk causes milk
to be susceptible to damage due to microorganism contamination. One
way to prevent microorganism contamination in milk is UHT
sterilization. PT. So Good Food is one of the food industries engaged
in processing UHT milk which has been established since 2013. UHT
milk products produced by PT. So Good Food is UHT milk with the
trademark "Real Good". PT. The So Good Food UHT unit is located
on Jalan Raya Randusari-Nepen KM 2, Hamlet Dampit RT 001 RW
111, Sudimoro Village, Teras District, Boyolali Regency, Central Java
Province. The raw materials and auxiliary materials used by PT. So
Good Food for the manufacture of UHT milk is fresh cow's milk,
sugar, vegetable oil, NaCl salt, artificial flavours, colorants,
stabilizers, flavors, and emulsifiers. The process of making UHT milk
is carried out at PT. So Good Food Dairy Boyolali broadly includes
reception, transfer, cooling, pasteurization, mixing, agitation, UHT
sterilization, filling, and packing. The packages used are TFA, TPA,
and EAA with sizes of 55 ml, 125 ml, and 150 ml. Quality control
carried out in the form of peroxide test, alcohol test, Resazurin test,
milkoscan, and spore test. "Real Good"” UHT milk products are
distributed outside Jabodetabek, Surabaya, Semarang, Bandung, and
Jakarta

Keywords: milk, UHT, PT. So Good Food Boyolali
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