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ABSTRAK

Minuman merupakan segala jenis cairan yang dapat
dikonsumsi untuk memenuhi kebutuhan cairan dan menghilangkan
rasa haus. Secara umum, minuman dibedakan menjadi dua jenis, yaitu
minuman non-fermentasi dan fermentasi. Minuman non-fermentasi,
seperti sari buah, diproses tanpa melibatkan aktivitas mikroorganisme,
sedangkan minuman fermentasi, seperti wine dihasilkan melalui
proses fermentasi dan melibatkan aktivitas dari khamir. Wine
merupakan minuman beralkohol dan tergolong salah satu minuman
tertua di dunia yang telah dikonsumsi selama ribuan tahun, dan telah
digunakan dalam berbagai macam perayaan dan tradisi di seluruh
dunia. Wine berasal dari sari buah anggur yang difermentasi oleh yeast
melalui serangkaian reaksi biokimia. Yeast dapat menghidrolisis
sukrosa menjadi glukosa dan fruktosa dengan bantuan enzim
invertase, kemudian memfermentasi glukosa menjadi etanol dan
karbon dioksida. Kadar alkohol wine secara umum terdapat pada 8-
20% (v/v).

Meningkatnya tren konsumsi wine di Indonesia membuka
peluang bagi para pengusaha di Indonesia. PT Arpan Bali Utama
merupakan perusahaan berasal dari Bali yang bergerak di bidang
industri wine dengan memanfaatkan buah anggur hasil petani lokal
sejak tahun 1994. PT Arpan Bali Utama menggunakan sistem
produksi product layout yang sistematis, dimulai dari penerimaan
bahan baku, produksi, dan penyimpanan. Salah satu produk wine PT
Arpan Bali Utama adalah Sweet Alexandria. Sweet Alexandria
merupakan sweet white wine dengan kadar alkohol 11% (v/v). Sweet
Alexandria dikemas dalam botol kaca bening 750 mL dan
didistribusikan ke seluruh Indonesia melalui mitra distributornya,
Hatten Wines. Pengawasan mutu Sweet Alexandria dilakukan dengan
melakukan pengujian yang sesuai dengan standar mutu SNI.
Pengujian mutu Sweet Alexandria meliputi pH, total asam, kadar
alkohol, gula reduksi, dan kadar CO..

Kata kunci : PT Arpan Bali Utama, wine, yeast, fermentasi, anggur
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Clairine Natasha Effendi (6103022010), Deshanna Hertha
(6103022016), Monica Widjaja (6103022035). The Handling
Process of White Wine Sweet Alexandria in PT Arpan Bali
Utama, Bali. Supervisor: Ir. Ira Nugerahani, M.Si.

ABSTRACT

Beverages encompass all types of liquids that can be
consumed to meet fluid requirements and quench thirst. Generally,
beverages are divided into two types: non-fermented and fermented.
Non-fermented beverages, such as fruit juice, are processed without
involving microbial activity, while fermented beverages, such as
wine, are produced through a fermentation process involving yeast
activity. Wine is an alcoholic beverage and is considered one of the
oldest drinks in the world, having been consumed for thousands of
years and used in various celebrations and traditions worldwide. Wine
originates from grape juice fermented by yeast through a series of
biochemical reactions. Yeast can hydrolyze sucrose into glucose and
fructose with the help of the enzyme invertase and then ferment
glucose into ethanol and carbon dioxide. The alcohol content of wine
generally ranges from 8-20% (v/v).

The increasing trend of wine consumption in Indonesia
presents an opportunity for entrepreneurs in Indonesia. PT Arpan Bali
Utama is a company from Bali that has been engaged in the wine
industry, utilizing grapes from local farmers since 1994. PT Arpan
Bali Utama employs a systematic product layout production system,
starting from raw material reception, production, and storage. One of
PT Arpan Bali Utama's wine products is Sweet Alexandria. Sweet
Alexandria is a sweet white wine with an alcohol content of 11% (v/v).
Sweet Alexandria is packaged in clear 750 mL glass bottles and
distributed throughout Indonesia through its distribution partner,
Hatten Wines. Quality control of Sweet Alexandria is carried out by
conducting tests in accordance with SNI quality standards. The quality
controls for Sweet Alexandria are pH, total acidity, alcohol content,
residual sugar, and CO; content.

Keywords : PT Arpan Bali Utama, wine, yeast, fermentation, grape
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