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Tiffany Audrey Setiawan (6103023020), Theresa Agustina Chandra
(6103023034). Proses Pengolahan Two Islands White Wine
Sauvignon Blanc di PT. Arpan Bali Utama, Bali.

Pembimbing: Rachel Meiliawati Y., S.TP., M.Si.

ABSTRAK

Wine merupakan minuman yang diproses dengan
memfermentasi sari buah menggunakan yeast. Salah satu produsen
wine di Indonesia adalah PT. Arpan Bali Utama, dengan bentuk
Perseroan Terbatas (PT) yang berlokasi di Jalan Danau Tondano Gg.
1X Sanur, Denpasar Selatan, Bali. Struktur organisasi PT Arpan Bali
Utama menerapkan tipe lini dan staf serta menerapkan sistem tata
letak product layout dalam proses produksinya. Salah satu produk
yang dihasilkan adalah Two Islands White Wine Sauvignon Blanc,
dengan bahan baku berupa anggur varietas Sauvignon Blanc dan
Saccharomyces cerevisiae, serta Potassium Metabisulfite (PMS),
bentonit, dan nutrient yeast sebagai bahan pembantu. Produksi
dimulai dari tahap penerimaan bahan baku, fermentasi, dan bottling
dengan menggunakan sistem batch process. Produk akhir dikemas
dengan botol Flint dan disimpan dalam gudang bersuhu 23°C.
Operasional pabrik menggunakan air sumur yang difiltrasi dengan
metode reverse osmosis dan listrik PLN sebagai sumber utama.
Sanitasi pabrik mencakup sanitasi lingkungan pengolahan dan
produksi, alat dan mesin, serta karyawan. Pengawasan mutu
diterapkan mulai dari bahan baku, bahan tambahan, bahan
pengemas, proses produksi, hingga produk akhir. Limbah yang
dihasilkan dipisahkan dan dikelola sesuai kategorinya. Lama proses
fermentasi memengaruhi tingkat keasaman wine (pH dan TA),
sementara perbedaan suhu fermentasi berpengaruh terhadap kadar
Baumé Two Islands White Wine Sauvignon Blanc yang dihasilkan
oleh PT Arpan Bali Utama.

Kata kunci: wine, fermentasi, PT Arpan Bali Utama, Sauvignon
blanc
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Tiffany Audrey Setiawan (6103023020), Theresa Agustina Chandra
(6103023034). The Handling Process of Two Islands White Wine
Sauvignon Blanc in PT. Arpan Bali Utama, Bali.

Advisor: Rachel Meiliawati Y., S.TP., M.Si.

ABSTRACT

Wine is a beverage produced by fermenting fruit juice using
yeast. One of the wine producers in Indonesia is PT. Arpan Bali
Utama, a limited liability company located on Jalan Danau Tondano
Gg. 1X, Sanur, South Denpasar, Bali. The company adopts a line-
and-staff organizational structure and utilizes a product layout
system in its manufacturing process. One of their products is Two
Islands White Wine Sauvignon Blanc, which is made from
Sauvignon Blanc grapes and Saccharomyces cerevisiae, along with
auxiliary materials such as Potassium Metabisulfite (PMS),
bentonite, and yeast nutrients. Production begins with the reception
of raw materials, followed by fermentation and bottling via a batch
process system. The final product is packaged in Flint bottles and
stored in a warechouse maintained at 23°C. Plant operations rely on
well water filtered through reverse osmosis, with electricity provided
by PLN as the primary power source. Plant sanitation covers the
processing and production environment, equipment, machinery, and
personnel. Furthermore, quality control is strictly implemented
across all stages, from raw materials, additives, and packaging,
through to the final product. Generated waste is segregated and
managed according to its specific category. Finally, the duration of
the fermentation process affects the wine’s acidity levels (pH and
TA), while variations in fermentation temperature influence the
Baumeé scale reading of the wine.

Keywords: wine, fermentation, PT Arpan Bali Utama, Sauvignon
blanc
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