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Caroline Ariyanto (6103021002) Proses Produksi Monosodium
Glutamat di PT. Daesang Ingredients Indonesia.

Di bawah bimbingan: Dr. Ignatius Srianta STP., MP.

ABSTRAK

Monosodium glutamat (MSG) adalah garam sodium L-
glutamic acid yang berfungsi sebagai bahan tambahan pangan untuk
meningkatkan rasa. MSG diproduksi melalui fermentasi dengan
menggunakan Corynebacterium glutamicum, serta melalui proses
recovery dan purifikasi. Salah satu perusahaan besar yang
memproduksi MSG di Indonesia adalah PT. Daesang Ingredients
Indonesia yang berlokasi di Gresik, Jawa Timur, dengan ±1209
karyawan. PT. Daesang Ingredients Indonesia memproduksi bumbu
penyedap dengan merek Miwon, Bio-Miwon, Miwon Plus, dan
Indorasa. Bahan baku utama yang digunakan termasuk dekstrosa cair,
beet molasses, tetes tebu (cane molasses), dan raw sugar, sedangkan
bahan baku tambahan mencakup asam sulfat, asam klorida, natrium
hidroksida, asam fosfat, Corn Step Liquor, lisin, biotin, karbon aktif,
aronvis, surfaktan, dan antifoam. Proses produksi secara garis besar
meliputi fermentasi, recovery, refinery, hingga packing.PT. Daesang
Ingredients Indonesia berfokus pada pemasaran B2B, terutama
ekspor, dan berafiliasi dengan perusahaan lain. Pengendalian mutu
dilakukan dari penerimaan bahan baku hingga produk akhir, dengan
seluruh proses diawasi ketat untuk memenuhi berbagai standar
sertifikasi seperti ISO 9001:2015, FSSC 22000, Halal MUI (KAHI),
Kosher, Sedex, ISO 14001, ISO 45001, dan ISO 27001. Sanitasi
diterapkan sesuai dengan 8 kunci Standar Prosedur Operasi Sanitasi
(SSOP), dan limbah produksi diolah dengan baik untuk mencegah
pencemaran lingkungan.

Kata kunci : PT. Daesang Ingredients Indonesia, monosodium
glutamat, fermentasi, molasses, sertifikasi mutu,
Corynebacterium glutamicum
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Caroline Ariyanto (6103021002) Production Process of
Monosodium Glutamate at PT. Daesang Ingredients Indonesia.

Advisor: Dr. Ignatius Srianta STP., MP.

ABSTRACT

Monosodium glutamate (MSG) is the sodium salt of L-
glutamic acid, functioning as a food additive to enhance flavor. MSG
is produced through fermentation using Corynebacterium
glutamicum, followed by recovery and purification processes. One of
the major companies producing MSG in Indonesia is PT. Daesang
Ingredients Indonesia, located in Gresik, East Java, with
approximately 1,209 employees. PT. Daesang Ingredients Indonesia
manufactures seasoning products under the brands Miwon, Bio-
Miwon, Miwon Plus, and Indorasa. The main raw materials used
include liquid dextrose, beet molasses, cane molasses, and raw sugar,
while additional raw materials include sulfuric acid, hydrochloric
acid, sodium hydroxide, phosphoric acid, Corn Step Liquor, lysine,
biotin, activated carbon, aronvis, surfactants, and antifoam. The
production process broadly encompasses fermentation, recovery,
refinery, and packaging. PT. Daesang Ingredients Indonesia focuses
on B2B marketing, especially exports, and is affiliated with other
companies. Quality control is conducted from raw material receipt to
final product, with the entire process closely monitored to meet
various certification standards such as ISO 9001:2015, FSSC 22000,
Halal MUI (KAHI), Kosher, Sedex, ISO 14001, ISO 45001, and ISO
27001. Sanitation is implemented according to the 8 key Sanitation
Standard Operating Procedures (SSOP), and production waste is
well-managed to prevent environmental damage.

Keywords: PT Daesang Ingredients Indonesia, monosodium
glutamate, fermentation, molasses, quality
certification, Corynebacterium glutamicum
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