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ABSTRAK 
 
 Minyak kelapa sawit adalah minyak nabati yang paling 
menjanjikan karena tingkat produktivitasnya yang tinggi dibandingkan jenis 
minyak nabati lainnya. Indonesia telah dikenal sebagai produsen dan 
eksportir minyak kelapa sawit terbesar di seluruh dunia. PT. SMART Tbk. 
Surabaya  merupakan salah satu industri yang berbasis minyak kelapa sawit. 
Perusahaan ini berlokasi di kawasan industri Surabaya Industrial Estate 
Rungkut (SIER), Jalan Raya Rungkut Industri Raya 19, Surabaya. Struktur 
organisasi tertinggi dijabat oleh seorang General Manager lalu turun secara 
linier pada bagian-bagian dibawahnya. Minyak kelapa sawit kasar (Crude 
Palm Oil) yang diperoleh dari perkebunan kelapa sawit milik PT. SMART 
Tbk. akan diolah menjadi Refined Bleached Deodorized (RBD) olein dan 
stearin dengan grade yang berbeda-beda. Keduanya merupakan bahan dasar 
dari minyak goreng dan margarin yang dijual di pasaran dengan beberapa 
merk dagang seperti Filma, Kunci Mas, Mitra, Delicio White, Palmvita, 
Palmboom, dan Menara Eifel. Laporan Praktek Kerja Industri Pengolahan 
Pangan ini hanya membahas proses pengolahan RBD olein dan stearin saja. 
Selain minyak kelapa sawit kasar, terdapat bahan penunjang yang 
digunakan selama pengolahan meliputi asam fosfat, bleaching earth, dan 
vitamin A. Proses pengolahan minyak dilakukan dalam beberapa tahapan 
proses yaitu degumming (penghilangan gum), bleaching (pemucatan 
warna), deodorizing (penghilangan aroma), dan fractionating (pemisahan 
fraksi minyak) hingga diperoleh minyak goreng dan margarin. Pengemas 
yang digunakan adalah botol PET, kemasan standing pouch, dan jerrycan. 
PT. SMART Tbk. Surabaya mempunyai beberapa tempat penyimpanan, 
meliputi gudang bahan baku, bahan kimia, material pengemas dan produk 
jadi. PT. SMART Tbk. Surabaya menjaga mutu produk dengan 
memperhatikan aspek sanitasi diantaranya sanitasi proses, sanitasi 
peralatan, sanitasi lingkungan pabrik dan sanitasi karyawan. Strategi 
pemasaran yang diterapkan meliputi marketing mix, segmentasi dan 
positioning. 

 
Kata kunci: minyak kelapa sawit kasar, PT. SMART Tbk. Surabaya, RBD 
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ABSTRACT 
 

Palm oil is the most promising vegetable oil due to its high 
productivity compare to the other types of vegetable oils. Indonesia has 
been known as the world's largest producer and exporter of palm oil. PT. 
SMART Tbk. Surabaya is one of biggest palm oil processing industry in 
Indonesia. The company is located in Surabaya Industrial Estate Rungkut 
(SIER) industrial area, at Jalan Raya Rungkut Industri Raya 19, Surabaya. 
The highest organizational position held by General Manager and then 
drops linearly on the parts underneath. Crude Palm Oil (CPO) is obtained 
from palm plantation owned by PT. SMART Tbk. in Kalimantan and 
Sumatra, and then processed to produce variative grade of Refined 
Bleached Deodorized (RBD) olein and stearine. Both are the main 
ingredients of cooking oil and margarine which has been marketed using 
brands such as Filma, Kunci Mas, Mitra, Delicio White, Palmvita, 
Palmboom, dan Menara Eifel. This report mainly discussed about the 
processing of RBD olein and stearine. Beside crude palm oil, there are some 
materials such as phosphoric acid, bleaching earth, and vitamin A, which 
are used to support the oil processing. There are several stages of  
processing to produce cooking oil and margarine: degumming (gum 
removal), bleaching (color intensity reduction), deodorizing (undesirable 
aroma removal), and fractionating (separation of oil fractions). Products are 
packaged using PET bottles, standing pouch, and jerrycan. PT. SMART 
Tbk. Surabaya has several storage areas including raw materials, chemical, 
packaging material and product warehouse. Sanitary system applied in PT. 
SMART Tbk. including process, equipment, environmental and employees 
sanitation. Strategies used to market the products are marketing mix, 
segmentation and positioning. 

 
Keywords: crude palm oil, PT. SMART Tbk. Surabaya, RBD olein, RBD 

stearine 
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