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Regina lvana (6103021022), Jennifer Elizabeth (6103021031),
Regina Jessica Emai (6103021059). Proses Pengolahan Permen
Keras BR di PT. X Panjang Jiwo Surabaya

Dosen Pembimbing: Dr. Netty Kusumawati, S.TP., M.Si.

ABSTRAK

Permen merupakan salah satu produk olahan gula yang banyak
digemari masyarakat. PT X Panjang Jiwo merupakan salah satu
perusahaan di bawah naungan Y Group yang berdiri sejak tahun 1976.
PT X Panjang Jiwo tersebar di beberapa daerah di Indonesia, salah
satunya di Kota Surabaya. PT X Panjang Jiwo yang terletak di
Surabaya memproduksi produk olahan gula seperti permen keras.
Bahan baku utama yang digunakan untuk pembuatan permen keras
adalah gula, sirup glukosa, dan air dengan tahap pengolahan meliputi
penimbangan, pencampuran, pelarutan, evaporasi, aerasi, rooping,
pencetakan, dan pengemasan. Kemasan yang digunakan berupa
kemasan primer, sekunder, dan tersier. Baik bahan baku, bahan
kemas, maupun produk jadi disimpan di gudang dengan sistem
penyimpanan FIFO (First In First Out). PT X Panjang Jiwo
menggunakan sumber energi berupa listrik, air, gas, dan sumber daya
manusia untuk menunjang proses produksi. Sanitasi diterapkan mulai
dari sanitasi pekerja, gudang, pabrik, hingga lingkungan.
Pengendalian mutu dilakukan mulai dari bahan datang, diolah, hingga
menjadi produk jadi. Limbah yang dihasilkan PT X Panjang Jiwo
berupa limbah cair, padat, dan limbah B3. PT X Panjang Jiwo bekerja
sama dengan vendor untuk mengolah limbah B3.

Kata kunci: permen, PT X Panjang Jiwo, industri pengolahan
pangan.
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Regina lvana (6103021022), Jennifer Elizabeth (6103021031),
Regina Jessica Emai (6103021059). BR Hard Candy Processing
Process at PT X Panjang Jiwo Surabaya

Advisor: Dr. Netty Kusumawati, S.TP., M.Si.

ABSTRACT

Candy is one of the processed sugar products that are popular with
consumers. PT X Panjang Jiwo is one of the companies under the
auspices of the Y Group which was founded in 1976. PT X Panjang
Jiwo is spread across several regions in Indonesia, one of which is in
Surabaya City. PT X Panjang Jiwo located in Surabaya produces
processed sugar products such as hard candy. The main raw materials
used for making hard candy are sugar, glucose syrup, and water with
processing stages including weighing, mixing, dissolving,
evaporation, aeration, rooping, forming, and packing. The packaging
used is primary, secondary, and tertiary packaging. Both raw
materials, packaging materials, and finished products are stored in
warehouses with a FIFO (First In First Out) storage system. PT X
Panjang Jiwo uses energy sources such as electricity, water, gas, and
human resources to support the production process. Sanitation is
applied starting from the sanitation of workers, warehouses, factories,
up to the environment. Quality control is carried out starting from the
material coming, processed, to the finished product. The waste
generated by PT X Panjang Jiwo is in the form of liquid, solid, and
hazardous waste. PT X Panjang Jiwo cooperates with vendors to treat
B3 waste.

Keywords: candy, PT X Panjang Jiwo, food processing industry.
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