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Abstrak

PPKKI adalah lembaga non profit yang memperoleh mandat untuk
melakukan penelitian dan pengembangan komoditas kopi dan kakao
secara nasional dan sebagai penyedia data dan informasi yang
berhubungan dengan kopi dan kakao. PPKKI melakukan pengolahan
kakao menjadi produk-produk seperti permen cokelat dan bubuk cokelat.
Bahan baku biji kakao diperoleh dari kebun PPKKI maupun dari
perkebunan swasta di Jawa Timur. Bahan pembantu yang digunakan
antara lain lemak kakao, gula halus fine sugar, susu bubuk full cream,
lesitin dan soda kue.

Tahapan pengolahan kakao dibagi menjadi dua, yaitu pengolahan
hulu kakao dan pengolahan hilir kakao. Pengolahan hulu kakao yang
dilakukan adalah pemanenan buah kakao, sortasi buah, pengupasan buah,
pemerasan pulpa, fermentasi, pengeringan, sortasi biji kakao. Tahapan
pengolahan hilir kakao untuk menghasilkan bubuk cokelat adalah
penyangraian biji kakao, pemisahan kulit sehingga diperoleh nib,
pemastaan, pengempaan sehingga dihasilkan bungkil/cake yang
digunakan dalam pembuatan bubuk cokelat, sedangkan untuk
menghasilkan permen cokelat, pasta cokelat dilakukan proses
pencampuran, penghalusan (refining), penggilasan (conching), tempering,
pencetakan, pendinginan.

Sanitasi yang dilakukan PPKKI meliputi sanitasi bahan baku dan
bahan pembantu, sanitasi pekerja, sanitasi mesin dan peralatan dan
sanitasi lingungan kerja. Pengawasan mutu yang dilakukan PPKKI
meliputi pengawasan mutu bahan baku dan bahan pembantu, pengawasan
mutu selama proses produksi dan pengawasan mutu produk akhir.
Limbah yang dihasilkan PPKKI berupa limbah padat dan limbah cair.
Limbah padat diolah menjadi pupuk kompos sedangkan limbah cair dapat
langsung dibuang karena tidak mengandung senyawa kimia berbahaya
sehingga aman bagi lingkungan.

Kata Kunci: PPKKI, permen cokelat, bubuk cokelat
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of Chocolate Candies and Cocoa Powder in Indonesian Coffee And
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Abstract

PPKKI is a non-profit institution that have a mandate to conduct
research and development of coffee and cocoa commodities nationally
and as a provider of data and information relating to coffee and cocoa.
PPKKI perform processing of cocoa into products such as candy
chocolate and cocoa powder. The raw material is cocoa beans and
obtained from from PPKKI and private plantation in East Java. Materials
used include cocoa butter, powdered sugar (fine sugar), full cream milk
powder, lecithin and baking soda.

Cocoa processing is divided into two process, namely the upstream
processing and downstream processing. Upstream processing includes
harvesting cocoa pods, fruit sorting, stripping fruit, squeeze the pulp,
fermentation, drying, sorting beans. Downstream processing stages to
produce a cocoa powder is roasting of cocoa beans, the separation of the
skin in order to obtain nib, milling, compression to obtain cake, that used
in the manufacture of cocoa powder. As for producing chocolate candies,
chocolate paste made mixing process, refining, conching, tempering,
molding, cooling.

Sanitation processes which held at PT ILUFA include plant
sanitation, sanitation of raw materials and auxiliary materials, machinery
and equipment sanitation, and workers sanitation. Quality control is
carried out by PT ILUFA include quality control of raw materials and
auxiliary materials, quality control during the production process and also
final product quality control. PPKKI’s waste generated in the form of
solid waste and liquid waste. Solid waste processed into compost while
the liquid waste can be disposed because it does not contain harmful
chemicals, so that are safe for the  environment.

Keywords: PPKKI, chocolate candy, cocoa powder
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