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Alexander Mario (6103019047), Aland Williams (6103019115), dan
Rahagel Otto H (6103019139). Proses Pengolahan Sosis Keju di PT.
Wonokoyo Jaya Corporindo Pasuruan

Di bawah bimbingan: Ir. Tarsisius Dwi Wibawa Budianta, MT.,IPM

ABSTRAK

Sosis adalah produk rekonstruksi yang berasal dari daging
ayam. PT. Wonokoyo Jaya Corporindo memiliki unit further and
sausage processing yang terletak di Jalan Bintoro 51, Dusun
Wonokoyo, Gunung Gangsir, Beji, Pasuruan-Jawa Timur yang
mengolah daging ayam menjadi beberapa varian sosis. Salah satu
sosis yang diolah oleh PT. Wonokoyo Jaya Corporindo adalah sosis
keju. Pengolahan sosis keju memerlukan beberapa bahan seperti,
karkas ayam, tepung tapioka, es batu, ISP, TVP, keju cheddar, dan
minyak goreng. Dalam pembuatan sosis keju, PT. Wonokoyo Jaya
Corporindo menggunakan casing selulosa sebagai casing dari sosis
yang dihasilkan. PT. Wonokoyo Jaya Corporindo melakukan sanitasi
terhadap alat dan bahan yang digunakan untuk mengolah sosis keju
dan terhadap karyawan yang bekerja pada PT. Wonokoyo Jaya
Corporindo unit further dan sausage processing. Bahan baku yang
diterima oleh PT. Wonokoyo Jaya Corporindo unit further dan
sausage processing harus melalui pemeriksaan mutu yang dilakukan
oleh QC. Terdapat 2 jenis limbah yang dihasilkan dari pengolahan
sosis keju yaitu limbah cair dan padat. PT. Wonokoyo Jaya
Corporindo memiliki IPL yang menampung limbah dari semua
pengolahan sosis yang dilakukan.

Kata kunci: Sosis keju, pengolahan, PT. Wonokoyo Jaya Corporindo
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Alexander Mario (6103019047), Aland Williams (6103019115), and
Rahagel Otto H. (610301913). Process of Making Cheese Sausage at
PT. Wonokoyo Jaya Coroporindo Pasuruan

Advisor Committee: Ir. Tarsisius Dwi Wibawa Budianta, MT., IPM.

ABSTRACT

Sausage is a reconstruction product that made of chicken
meat. PT. Wonokoyo Jaya Corporindo have a unit further and sausage
processing that located in Bintoro Street 51, Wonokoyo, Gunung
Gangsir, Beji, Pasuruan- East Java that processing many varian of
sausage that made of chicken meat. Cheese sausage is one of all the
type of sausage that processed by PT. Wonokoyo Jaya Corporindo.
This sausage processing required some ingredient such as, chicken
carcass, tapioka flour, ice cube, ISP, TVP, cheddar cheese, and frying
oil. In the sausage processing, PT. Wonokoyo Jaya Corporindo use
cellulose cases for the sausage. PT. Wonokoyo Jaya Corporindo did
the sanitary program for the machine and the ingredients that they use
to make the cheese sausage and for the employee that work in PT.
Wonokoyo Jaya Corporindo unit further and sausage processing.
Main ingredient that PT. Wonokoyo Jaya Corporindo unit further and
sausage processing use must go through a quality inspection that done
by the QC. There are 2 type of waste that produced by the cheese
sausage processing such as wet waste and dry waste. PT. Wonokoyo
Jaya Corporindo have a waste disposal installation that collect all of
the waste from the sausage processing.

Keywords: Cheese sausage, processing, PT. Wonokoyo Jaya
Corporindo
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