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ABSTRAK 

Beras berperan penting sebagai sumber energi utama 

masyarakat yang menyumbang sekitar 50–80% dari total kebutuhan 

energi tubuh. Beras berasal dari tanaman padi (Oryza sativa L.) yang 

melalui proses penggilingan hingga menjadi beras sosoh siap 

konsumsi. Praktik Kerja Industri Pengolahan Pangan (PKIPP) 

merupakan salah satu kegiatan akademik yang bertujuan untuk 

memberikan pengalaman langsung kepada mahasiswa dalam dunia 

industri pangan. Kegiatan PKIPP dilaksanakan di PT. Abadi 

Langgeng Gemilang (PT. ALG) yaitu perusahaan agroindustri di 

bidang pengolahan gabah kering panen menjadi beras pecah kulit dan 

beras sosoh siap konsumsi. PT. ALG berlokasi di desa Jambearum, 

Kecamatan Puger, Kabupaten Jember, Jawa Timur yang berdiri sejak 

tahun 2012. Bahan baku yang digunakan adalah gabah kering panen, 

dengan bahan pembantu berupa air untuk pemolesan. Proses 

pengolahan beras meliputi penerimaan bahan baku, pengeringan, 

pemecahan kulit, pemolesan batu, pemolesan quality booster (QB), 

pengayakan, dan pengemasan. Kemasan beras sosoh menggunakan 

karung kapasitas 50 kg dan kemasan beras sosoh menggunakan plastik 

laminasi kapasitas 5 kg. Sumber daya yang mendukung operasional 

ada listrik untuk mesin, air untuk poles beras, dan solar sebagai bahan 

bakar mesin. Sanitasi pabrik yang dilakukan meliputi sanitasi pabrik, 

lokasi, bangunan, lingkungan, mesin, alat, laboratorium, dan pekerja. 

Pengawasan mutu bahan baku dilakukan selama penerimaan dan 

proses pengolahan bahan baku. Produk samping di PT. ALG seperti 

sekam digunakan sebagai bahan baku pengeringan, sedangkan produk 

beras butir patah, beras butir menir, dan bekatul dapat dijual kembali. 

 

Kata kunci: Beras sosoh, Penggilingan gabah, PT. Abadi Langgeng 

Gemilang 
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Advisor: Ir. Thomas Indarto Putut Suseno, MP. 

 

ABSTRACT 

Rice plays an important role as the main source of energy for 

the population, contributing approximately 50–80% of the total daily 

energy needs. Rice is derived from the paddy plant (Oryza sativa L.) 

and undergoes a milling process to become polished rice ready for 

consumption. The Industrial Practice in Food Processing (PKIPP) is 

an academic activity aimed at providing students with hands-on 

experience in the food industry. The PKIPP was carried out at PT. 

Abadi Langgeng Gemilang (PT. ALG), an agro-industrial company 

engaged in processing harvested dry paddy into brown rice and 

polished rice for consumption. PT. ALG is located in Jambearum 

Village, Puger Sub-district, Jember Regency, East Java, and has been 

operating since 2012. The main raw material used is harvested dry 

paddy, with water as an auxiliary material for the polishing process. 

The rice processing stages include raw material reception, drying, 

husking, stone polishing, quality booster (QB) polishing, sieving, and 

packaging. The polished rice is packed in 50 kg sacks and 5 kg 

laminated plastic packaging. Operational resources include electricity 

for machinery, water for polishing, and diesel fuel for engine 

operation. Factory sanitation includes the sanitation of facilities, 

location, buildings, surroundings, machinery, equipment, laboratory, 

and workers. Quality control of raw materials is carried out during 

both the reception and processing stages. By-products at PT. ALG, 

such as rice husks, are used as fuel for drying, while broken rice 

grains, small broken rice, and rice bran are sold as secondary products. 

Keywords: Polished rice, Rice milling, PT. Abadi Langgeng 

Gemilang 
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