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ABSTRAK 

Krimer merupakan produk berupa bubuk atau cairan berbahan 

dasar susu sapi, yang umumnya ditambahkan pada minuman seperti 

kopi, teh, dan coklat. Berdasarkan bahan bakunya, krimer dibedakan 

menjadi krimer berbasis susu (dairy creamer) dan krimer nabati (non-

dairy creamer). Produk krimer yang diproduksi oleh PT. Lautan 

Natural Krimerindo (LNK) adalah non-dairy creamer yang tinggi 

serat, rendah gula, bebas kolesterol, bebas lemak trans, bebas gluten, 

bebas laktosa dan indeks glikemik yang rendah. Program Praktik 

Kerja Industri Pengolahan Pangan (PKIPP) yang dilaksanakan di PT. 

LNK bertujuan untuk mempelajari struktur organisasi, tata letak, 

proses pengolahan produk, spesifikasi mesin, sumber daya yang 

digunakan, sanitasi, pengendalian mutu, dan pengolahan limbah. 

Tahap pengolahan non-dairy creamer diawali dengan pencampuran 

bahan seperti minyak nabati, sirup, penstabil, pengemulsi, protein, 

anti kempal, dan maltodekstrin kemudian dilanjutkan dengan proses 

penyaringan, pasteurisasi, homogenisasi, pengeringan menggunakan 

metode spray drying, pendinginan, pengayakan, dan pengemasan 

secara kontinu. Pengendalian mutu produk diterapkan secara 

menyeluruh mulai dari bahan baku, proses produksi, hingga menjadi 

produk jadi. Distribusi produk dilakukan melalui segmen B2B, B2C, 

HoReCa, dan OEM. Penerapan kegiatan sanitasi dilakukan pada 

bangunan dan lingkungan pabrik, mesin dan peralatan, bahan baku, 

produk, dan air, serta pekerja yang mengacu pada GMP, SSOP, dan 

HACCP. PT. LNK menghasilkan limbah utama berupa limbah cair 

yang melalui proses pengolahan antara lain penampungan awal, 

pemisahan minyak, ekualisasi, netralisasi, koagulasi, flokulasi, 

dissolved air flotation, aerasi biologis, sedimentasi, membrane bio 

reactor, dan bioassessment. 

 

Kata kunci: non-dairy creamer, PT. Lautan Natural Krimerindo, 

industri pengolahan pangan, spray drying. 
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ABSTRACT 

Creamer is a powder or liquid product that is usually added to drinks 

such as coffee, tea, and chocolate to improve taste and texture. Based 

on its raw materials, creamer is divided into dairy creamer, which is 

made from cow’s milk, and non-dairy creamer, which is made mainly 

from plant-based ingredients. The creamer produced by PT. Lautan 

Natural Krimerindo (LNK) is a non-dairy creamer that is high in fiber, 

low in sugar, cholesterol-free, trans fat-free, gluten-free, lactose-free, 

and has a low glycemic index. The Food Processing Industrial 

Internship Program (PKIPP) at PT. LNK aimed to learn about the 

company’s organization, factory layout, production process, machines 

used, resources, sanitation, quality control, and waste treatment. The 

production of non-dairy creamer starts with mixing ingredients such 

as vegetable oil, syrup, stabilizers, emulsifiers, proteins, anti-caking 

agents, and maltodextrin. After that, the mixture goes through 

filtration, pasteurization, homogenization, spray drying, cooling, 

sieving, and continuous packaging. Quality control is applied at all 

stages, from raw materials, during production, until the final product. 

The products are distributed through business-to-business (B2B), 

business-to-consumer (B2C), hotel, restaurant, and café (HoReCa), 

and original equipment manufacturer (OEM) channels. Sanitation is 

applied to buildings, equipment, raw materials, products, water, and 

workers based on Good Manufacturing Practices (GMP), Sanitation 

Standard Operating Procedures (SSOP), and Hazard Analysis and 

Critical Control Points (HACCP). The main waste from PT. LNK is 

wastewater, which is treated through several steps, including 

collection, oil separation, equalization, neutralization, coagulation, 

flocculation, dissolved air flotation, biological aeration, 

sedimentation, membrane bioreactor treatment, and bioassessment. 

 

Keywords: non-dairy creamer, PT. Lautan Natural Krimerindo, food 

processing industry, spray drying. 
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