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Chrysostoma Cleo, NRP 6103022026. “Proses Pengolahan Tepung
Terigu Lencana Merah di Mill AB PT. Indofood Sukses Makmur,
Tbk. Divisi Bogasari Flour Mills Surabaya”

Dosen Pembimbing: Chatarina Yayuk Trisnawati, S. TP., M. P.

ABSTRAK

PT. Indofood Sukses Makmur, Tbk. Divisi Bogasari Flour Mills
Surabaya merupakan produsen tepung terigu pertama dan terbesar di
Indonesia. PT. Indofood Sukses Makmur, Tbk. Divisi Bogasari Flour
Mills Surabaya terletak di Jalan Nilam Timur No. 16, Perak Utara,
Pabean Cantikan, Surabaya, Jawa Timur, 60165. Bahan baku yang
digunakan dalam proses pengolahan tepung terigu Lencana Merah
meliputi biji gandum, air, dan fortifikan. Proses pengolahan tepung
terigu Lencana Merah di Mill AB diawali dengan proses screening,
milling, pengemasan, hingga penyimpanan produk akhir di gudang
berupa tepung terigu. Tepung terigu Lencana Merah dikemas
menggunakan kemasan polipropilen untuk ukuran 25 kg dan 5 kg,
serta kemasan fleksibel multilayer untuk ukuran 1 kg. PT. Indofood
Sukses Makmur, Tbk. Divisi Bogasari Flour Mills Surabaya
memanfaatkan sumber daya manusia, listrik, air, steam, dan solar
untuk mendukung proses produksi tepung terigu. Kegiatan sanitasi
yang dilakukan di Mill AB meliputi sanitasi mesin dan peralatan,
ruang produksi serta pekerja. PT. Indofood Sukses Makmur, Tbk.
Divisi Bogasari Flour Mills Surabaya melakukan pengendalian mutu
mulai dari transfer biji gandum ke raw wheat bin, screening, milling
hingga pengemasan dan penyimpanan.

Kata Kunci: biji gandum, tepung terigu Lencana Merah, pengolahan,
PT. Indofood Sukses Makmur, Tbk. Divisi
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Chrysostoma Cleo, NRP 6103022026. “Processing of Lencana
Merah Wheat Flour at Mill AB PT. Indofood Sukses Makmur,
Tbk. Bogasari Flour Mills Division, Surabaya”

Advisor: Chatarina Yayuk Trisnawati, S. TP., M. P.

ABSTRACT

PT. Indofood Sukses Makmur, Tbk. Bogasari Flour Mills Surabaya
Division is the first and largest wheat flour producer in Indonesia. PT.
Indofood Sukses Makmur, Tbk. Bogasari Flour Mills Surabaya
Division is located at Jalan Nilam Timur No. 16, Perak Utara, Pabean
Cantikan, Surabaya, East Java, 60165. The raw materials used in the
processing of Lencana Merah wheat flour include wheat grains, water,
and fortifiers. The processing of Lencana Merah wheat flour at Mill
AB begins with screening, milling, packaging, and storage of the final
product in the form of wheat flour in a warehouse. Lencana Merah
wheat flour is packaged in polypropylene bags for 25 kg and 5 kg
sizes, and in flexible multilayer packaging for 1 kg sizes. PT. Indofood
Sukses Makmur, Tbk. Bogasari Flour Mills Surabaya Division utilizes
human resources, electricity, water, steam, and diesel fuel to support
the wheat flour production process. Sanitation activities conducted at
Mill AB include the sanitation of machinery and equipment,
production rooms, and workers. PT. Indofood Sukses Makmur, Tbk.
Bogasari Flour Mills Surabaya Division conducts quality control
starting from the transfer of wheat grains to the raw wheat bin,
screening, milling, to packaging and storage.

Keywords: wheat grain, Lencana Merah wheat flour, processing,

PT. Indofood Sukses Makmur, Tbk. Bogasari Flour Mills Division,
Surabaya
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