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Jovica Vania (6103013071), Yonathan Susilo Adi Prasetyo (6103013104). 

Pengolahan Kefir di CV. Aji Nusantara Linuih Singosari. 

Di bawah bimbingan : Ir. Ira Nugerahani, M.Si. 
 

ABSTRAK 

Kefir merupakan produk minuman dengan bahan baku susu yang telah 

mengalami fermentasi. Proses fermentasi melibatkan penambahan starter 

berupa biji kefir (kefir grain) yang mengandung bakteri asam laktat, bakteri 

asam asetat, dan khamir serta berbagai komponen seperti protein dan 

polisakarida. Kefir digolongkan sebagai minuman fungsional karena kefir 

merupakan minuman probiotik yang dapat memberikan efek menyehatkan 

bagi tubuh karena hasil metabolisme dari mikroorganisme dalam kefir grain 

tersebut mampu menghambat pertumbuhan bakteri patogen dalam tubuh. 

CV. Aji Nusantara Linuih merupakan salah industri pengolahan minuman 

yang memproduksi kefir dengan bahan baku susu kambing. Lokasi 

perusahaan yang strategis akan mempermudah distribusi produk di dalam 

dan luar kota. Jumlah tenaga kerja sebanyak 25 orang dengan 76% laki-laki 

dan sisanya perempuan. 

Proses pengolahan kefir susu kambing melalui tahap thawing, 

pemanasan, pengadukan, penyaringan susu, inokulasi, fermentasi, 

penyaringan kefir, dan pengemasan. Bahan pengemas kefir yang digunakan 

adalah kemasan primer yaitu plastik botol HDPE (High Density 

Polyethylene) dengan ukuran 600 mL. Alat dan mesin yang digunakan CV. 

Aji Nusantara Linuih untuk pengolahan kefir susu kambing tidak dalam 

jumlah banyak karena kapasitas produksinya rendah. Perawatan mesin dan 

alat produksi dilakukan setiap satu minggu sekali. Sanitasi lingkungan dan 

higienitas pekerja dilaksanakan menurut standar GMP (Good 

Manufacturing Practice). Pengawasan mutu dilakukan mulai dari bahan 

baku, bahan pembantu, proses produksi, dan produk akhir. 
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Jovica Vania (6103013071), Yonathan Susilo Adi Prasetyo (6103013104). 

Kefir Processing in CV. Aji Nusantara Linuih Singosari. 

Advisory Committee: Ir. Ira Nugerahani, M.Si. 
 

ABSTRACT 

Kefir is a beverage which using fermented milk as raw material. The 

fermentation process involves kefir grain as starter which is is contain lactic 

acid bacteria, acetic acid bacteria, khamir, and other components like 

protein and polysaccharides. Kefir is classified as functional beverage 

because kefir is a probiotic beverage that can provide health benefits as 

result of microorganism metabolism in kefir grain which is able to inhibit 

the growth of pathogenic bacteria. CV. Aji Nusantara Linuih is an kefir 

manufacturing that using goat’s milk as raw material. CV. Aji Nusantara 

Linuih has strategic location that will facilitate the product’s distribution 

inside and outside the city. In this factory, there are 25 workers which are 

76% men and the rest are women. 

The processing of goat’s milk kefir through many steps, there are 

thawing, heating, stirring, milk filtration, inoculation, fermentation, kefir 

filtration, and packaging. Primary packaging materials that used to package 

kefir is 600 mL HDPE (High Density Polyethylene) plastic bottle. Tools 

and machines that used in CV. Aji Nusantara Linuih are not large in 

quantities due low production capacities. The maintenance of tools and 

machines do once a week. Environmental sanitation and worker’s hygiene 

is being controlled due GMP (Good Manufacturing Practice) standards. 

Quality control of kefir production starts from raw material, compliments 

material, production process, and final products.  
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