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ABSTRAK

Crispy Crackers merupakan salah satu jenis biskuit yang
diminati dengan karakteristik tipis, berpori, dan renyah. PT. Aneka
Indomakmur (PT AIM) merupakan perusahaan industri pangan yang
bergerak dalam produksi berbagai jenis biskuit, wafer, dan crackers.
PT AIM berlokasi di Jalan Surowongso 415A Karangbong, Gedangan,
Sidoarjo. PT AIM memiliki bentuk perseroan terbatas dengan jumlah
karyawan sebesar 1800 orang. PT AIM menggunakan struktur
organisasi campuran antara lini dan staff. Proses pengolahan Crispy
Crackers di PT AIM dilakukan secara kontinu untuk menghasilkan
produk dengan mutu yang seragam dan aman dikonsumsi. Bahan yang
digunakan dalam produksi Crispy Crackers meliputi tepung terigu
protein sedang, minyak kelapa sawit, gula rafinasi, susu bubuk skim,
dan bahan pengembang. Proses produksi biskuit di PT AIM meliputi
penyediaan bahan baku, penimbangan bahan baku, mixing,
pencetakan, pemanggangan, spray minyak dan flavour, serta packing.
Pengendalian mutu dilakukan mulai dari pemeriksaan bahan baku
hingga evaluasi produk akhir agar produk memenuhi standar
perusahaan dan keamanan pangan. Sistem manajemen mutu
diterapkan melalui GMP, HACCP, ISO 22000, penerapan sanitasi, dan
sistem FIFO pada penyimpanan produk jadi. Crispy Crackers dikemas
menggunakan kemasan primer PET, kemasan sekunder OPP/CPP, dan
corrugated carton box untuk menjaga kualitas produk selama
penyimpanan dan distribusi. Limbah hasil produksi dikelola sesuai
prosedur perusahaan guna meminimalkan dampak terhadap
lingkungan. Proses pengolahan Crispy Crackers di PT AIM telah
berjalan dengan baik dan mampu menghasilkan produk biskuit yang
aman, berkualitas, serta sesuai dengan standar industri pangan.

Kata kunci: PT Aneka Indomakmur, Crispy Crackers, praktik kerja
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Yuliana Dewi, NRP. 6103023026, Felicia Halim, NRP. 6103023054.
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Supervisor: Chatarina Yayuk Trisnawati, S.TP., MP.

ABSTRACT

Crispy Crackers are a popular type of biscuit with thin, porous,
and crunchy characteristics. PT. Aneka Indomakmur (PT AIM) is a
food industry company engaged in the production of various types of
biscuits, wafers, and crackers. PT AIM is located at Jalan Surowongso
415A Karangbong, Gedangan, Sidoarjo. PT AIM has a limited liability
company form with 1800 employees. PT AIM uses a mixed
organizational structure between line and staff. The processing of
Crispy Crackers at PT AIM is carried out continuously to produce
products with uniform quality and are safe for consumption. The
ingredients used in the production of Crispy Crackers include medium
protein wheat flour, palm oil, refined sugar, skim milk powder, and
raising agents. The biscuit production process at PT AIM includes the
provision of raw materials, weighing raw materials, mixing, molding,
baking, spraying oil and flavor, and packaging. Quality control is
carried out starting from raw material inspection to final product
evaluation to ensure the product meets company standards and food
safety. The quality management system is implemented through GMP,
HACCP, ISO 22000, sanitation practices, and the FIFO system for
finished product storage. Crispy Crackers are packaged using PET
primary packaging, OPP/CPP secondary packaging, and corrugated
carton boxes to maintain product quality during storage and
distribution. Production waste is managed according to company
procedures to minimize environmental impact. The Crispy Crackers
processing process at PT AIM has been running well and is able to
produce safe, high-quality biscuit products that meet food industry
standards.

Keywords: PT Aneka Indomakmur, Crispy Crackers, work practice
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