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Vincentius Andre Handoko (6103023008), Nathanael Rodrick Ho 

(6103023013). Proses Pengolahan Coklat Koin di PT Lestari 

Biscuit Factory Malang. 

Pembimbing: Dr. Anita Maya Sutedja, S.TP., M.Si., Ph.D 

 

ABSTRAK 

Coklat merupakan salah satu produk pangan yang banyak 

diminati masyarakat karena memiliki cita rasa khas serta dapat diolah 

menjadi berbagai bentuk produk. PT Lestari Biscuit Factory Malang 

merupakan perusahaan yang bergerak di bidang industri makanan 

ringan berbasis coklat dan biskuit, salah satunya memproduksi coklat 

koin. PT Lestari Biscuit Factory menggunakan struktur organisasi 

fungsional dengan jumlah tenaga kerja sebanyak 112 orang. Bahan 

baku utama yang digunakan dalam pembuatan coklat koin meliputi 

cocoa powder, gula halus, full cream, lemak nabati, dan cocoa butter 

substitute (CBS), sedangkan bahan pembantu yang digunakan antara 

lain lesitin, PGPR, garam, flavor, dan BHT. Proses pengolahan coklat 

koin diawali dengan pengawasan bahan baku, dilanjutkan dengan 

proses pencampuran menggunakan ballmill pada suhu 55–60°C 

selama 3–4 jam, penyimpanan dalam storage tank, pencetakan, 

pendinginan, pengeluaran produk dari cetakan, pengemasan, 

penyimpanan, dan distribusi. Pengawasan mutu dilakukan terhadap 

bahan baku, proses produksi, dan produk akhir untuk memastikan 

kesesuaian produk dengan standar perusahaan. Sanitasi perusahaan 

diterapkan melalui penerapan Standard Sanitation Operating 

Procedure (SSOP), penggunaan alat pelindung diri, serta program 

kebersihan fasilitas dan peralatan produksi. Secara umum, PT Lestari 

Biscuit Factory telah menerapkan sistem produksi, pengendalian 

mutu, dan sanitasi yang baik sehingga mampu menghasilkan produk 

coklat koin yang memenuhi standar mutu perusahaan. 

 

Kata kunci: coklat koin, PT Lestari Biscuit Factory, pengolahan 

coklat, pengendalian mutu, sanitasi. 
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Vincentius Andre Handoko (6103023008), Nathanael Rodrick Ho 

(6103023013). Chocolate Coin Processing at PT Lestari Biscuit 

Factory Malang. 

Advisor: Dr. Anita Maya Sutedja, S.TP., M.Si., Ph.D 

 

ABSTRACT 

Chocolate is one of the most popular food products due to its 

distinctive flavor and its versatility in various product forms. PT 

Lestari Biscuit Factory Malang is a food manufacturing company 

engaged in the production of chocolate- and biscuit-based snacks, 

including chocolate coins. The company applies a functional 

organizational structure with a total of 112 employees. The main raw 

materials used in chocolate coin production consist of cocoa powder, 

powdered sugar, full cream milk powder, vegetable fat, and cocoa 

butter substitute (CBS), while supporting materials include lecithin, 

PGPR, salt, flavorings, and BHT. The chocolate coin production 

process begins with raw material inspection, followed by mixing in a 

ballmill at 55–60°C for 3–4 hours, storage in a storage tank, molding, 

cooling, demolding, packaging, storage, and distribution. Quality 

control is conducted on raw materials, processing stages, and finished 

products to ensure compliance with company standards. The company 

also implements sanitation programs through the application of 

Standard Sanitation Operating Procedures (SSOP), the use of personal 

protective equipment, and routine cleaning of production facilities and 

equipment. In general, PT Lestari Biscuit Factory has implemented a 

well-structured production system, quality control program, and 

sanitation management practices, enabling the company to 

consistently produce chocolate coins that meet established quality 

standards. 

 

Keywords: chocolate coin, PT Lestari Biscuit Factory, chocolate 

processing, quality control, sanitation. 
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