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Sharleen Elizabeth, NRP 6103021021 & Azriel Eucharysna Sunarto,
NRP 6103021055. “Proses Pengolahan Minyak Goreng Kelapa
Sawit di PT. Salim Ivomas Pratama Tbk-Surabaya”
Pembimbing: Dr. Paini Sri Widyawati, S.Si., M.Si

ABSTRAK
PT. Salim Ivomas Pratama, Tbk merupakan salah satu

perusahaan yang bergerak dalam pengolahan minyak goreng kelapa
sawit. PT. Salim Ivomas Pratama, Tbk berlokasi di Jalan Tanjung
Tembaga nomor 2-6, Surabaya, Jawa Timur. PT. Salim Ivomas
Pratama, Tbk telah berdiri sejak tahun 1992 hingga saat ini dan
memproduksi produk minyak goreng seperti “Bimoli Klasik”,
“Bimoli Spesial”, “Delima”, dan “Amanda”. Produk margarin yang
diproduksi adalah “Simas”, “Palmia”, “Simas Palmia”, “Amanda”,
dan “Royal Palmia”. PT. Salim Ivomas Pratama, Tbk telah
memasarkan produknya dalam negeri dan juga diekspor ke luar
negeri, seperti ke Singapura, Taiwan, Cina, dan negara lainnya. PT.
Salim Ivomas Pratama, Tbk memiliki pekerja sebanyak 798 orang,
dengan 768 pekerja tetap dan 30 pekerja outsourcing. Seluruh bahan
baku dan pembantu, proses produksi, dan produk akhir dikendalikan
dan diuji mutunya sesuai standar yang berlaku. Proses pengolahan
minyak goreng kelapa sawit melalui tahapan Degumming, Bleaching,
Deodorizing , crystalization, filtration, dan dikemas ke kemasan
yang dibutuhkan. Produk dikemas dengan kemasan botol dan Pouch
yang terbuat dari Polyethylene Terephtalate (PET) dan jerigen yang
terbuat dari High Density Polyethylene (HDPE). Proses produksi
mayoritas dikendalikan melalui mesin dengan bantuan pekerja. PT.
Salim Ivomas Pratama, Tbk. menerapkan sistem sanitasi pekerja,
lingkungan, peralatan, dan bahan baku. Limbah yang dihasilkan oleh
PT. Salim Ivomas Pratama, Tbk dikelola sesuai dengan standar dan
peraturan yang berlaku bersama pihak ketiga dan Pemerintah Kota
Surabaya.

Kata kunci: PT. Salim Ivomas Pratama, Tbk, minyak goreng kelapa
sawit
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Sharleen Elizabeth, NRP 6103021021 & Azriel Eucharysna Sunarto,
NRP 6103021055. “Palm oil Processing Process at PT Salim
Ivomas Pratama Tbk-Surabaya”.
Advisor: Dr. Paini Sri Widyawati, S.Si., M.Si

ABSTRACT
PT. Salim Ivomas Pratama, Tbk is one of the companies

operated in processing Palm oil cooking oil. PT. Salim Ivomas
Pratama, Tbk is located at Jalan Tanjung Tembaga number 2-6,
Surabaya, East Java. PT. Salim Ivomas Pratama, Tbk has been
established since 1992 until now and produces cooking oil Products
such as "Bimoli Klasik", "Bimoli Spesial", "Delima", and "Amanda".
The margarine Products produced are "Simas", "Palmia", "Simas
Palmia", "Amanda", and "Royal Palmia". PT. Salim Ivomas Pratama,
Tbk has marketed its Products domestically and exported abroad,
such as to Singapore, Taiwan, China, and other countries. PT. Salim
Ivomas Pratama, Tbk has 798 employees, with 768 permanent
workers and 30 outsourcing workers. All raw and auxiliary materials,
Production processes, and final Products are quality controlled and
tested according to applicable standards. The method of processing
palm cooking oil goes through the stages of Degumming, Bleaching,
Deodorizing, crystallization, filtration, and packaging into the
required packaging. The Product is packaged in bottles and Pouch es
made from Polyethylene Terephthalate (PET) and jerry cans made
from High Density Polyethylene (HDPE). The majority of
Production processes are controlled through machines with the help
of workers. PT. Salim Ivomas Pratama, Tbk. implement a sanitation
system for workers, the environment, equipment, and raw materials.
Waste produced by PT. Salim Ivomas Pratama, Tbk is managed
following applicable standards and regulations with third parties and
the Surabaya City Government.

Key words: PT. Salim Ivomas Pratama, Tbk, palm cooking oil
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