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Proses Produksi Biskuit di PT. Ambrosia Pangan Lestari
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Pembimbing:
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ABSTRAK

PT. Ambrosia Pangan Lestari (APL) merupakan perusahaan
yang bergerak di bidang industri produk roti dan kue, khususnya di
bidang biskuit dan cake. PT. APL memiliki kapasitas produksi sebesar
80 ton per hari. Produk PT. APL umumnya didistribusikan di Pulau
Jawa, Sumatera, dan Kalimantan. Pabrik ini dibangun pada tahun 2017
dan terletak di Kabupaten Mojokerto, Jawa Timur. PT. APL terletak
dekat dengan kota-kota besar di Jawa Timur sehingga memudahkan
akses bahan-bahan yang diperlukan untuk proses pengolahan, suku
cadang mesin dan peralatan, dan distribusi produk. Bahan baku yang
digunakan oleh PT. APL dalam proses produksi biskuit antara lain
tepung terigu, gula, dan shortening, sedangkan bahan pembantu yang
digunakan antara lain amonium bikarbonat, natrium bikarbonat, CMC,
bubuk coklat, perisa sintetik, garam, dan pengemulsi lesitin kedelai.
Proses pengolahan biskuit di PT. APL meliputi persiapan bahan,
pencampuran, pencetakan, pemanggangan, pendinginan, dan
pengemasan. Bahan pengemas yang digunakan PT. APL terdiri dari
kemasan primer dan kemasan sekunder. Sanitasi pada PT. APL
mencakup sanitasi pabrik, kantor, gudang, peralatan, dan pekerja. PT.
APL mengendalikan mutu terhadap bahan baku dan bahan tambahan,
dan proses produksi. Limbah yang diproduksi PT. APL adalah limbah
cair yang berasal dari air proses produksi dan pencucian alat.

Kata kunci: PT. Ambrosia Pangan Lestari, pengolahan pangan,
biskuit.
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Toshio Satriadewa Santosa, NRP. 6103019009, Raymond Geraldi,
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Supervisor:
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ABSTRACT

PT. Ambrosia Pangan Lestari (APL) is a company engaged in
the bakery and cake products industry, especially in the biscuit and
cake sector. PT. APL has a production capacity of 80 tons per day. PT.
APL products are generally distributed in Java, Sumatra, and
Kalimantan. This factory was built in 2017 and is located in Mojokerto
Regency, East Java. PT. APL is located close to major cities in East
Java, making it easy to access materials needed for processing, spare
parts for machinery and equipment, and product distribution. The raw
materials used by PT. APL in the biscuit production process are wheat
flour, sugar, and shortening, while the auxiliary materials used include
ammonium bicarbonate, sodium bicarbonate, CMC, cocoa powder,
synthetic flavours, salt, and soy lecithin emulsifier. Biscuit processing
at PT. APL includes material preparation, mixing, molding, baking,
cooling, and packaging. The packaging materials used by PT. APL
consists of primary packaging and secondary packaging. Sanitation at
PT. APL includes sanitation of factories, offices, warehouses,
equipment, and workers. PT. APL controls the quality of raw materials
and additives, and the production process. Waste produced by PT.
APL is liquid waste originating from production process water and
washing tools.

Keywords: PT. Ambrosia Pangan Lestari, food processing, biscuits.
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