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ABSTRAK

Roti merupakan produk pangan yang dibuat dari tepung terigu
dengan ragi roti yang kemudian difermentasi dan dipanggang dan dapat
ditambahkan susu, garam, gula, lemak dan bahan. Perusahaan Roti Matahari
merupakan perusahaan roti yang terletak di Kabupaten Pasuruan, Jawa
Timur. Struktur Organisasi yang digunakan Perusahaan Roti Matahari
adalah organisasi garis dan dalam bentuk perusahaan perseorangan.

Variasi produk roti yang dimiliki perusahaan Roti Matahari tidak
banyak antara lain roti sisir biasa (basah/kering), roti sisir roombutter
(basah/kering), roti rounde (basah/kering), roti blencong, roti warmball
(biasa/darmo/kismis), dan kasuran. Tahapan produksi roti basah meliputi
sortasi, penimbangan, pencampuran I, fermentasi I, pencampuran II,
fermentasi II, penimbangan dan pembentukan adonan, proofing,
pemanggangan I, pendinginan 1 dan sortasi, perlakuan akhir, dan
pengemasan. Sedangkan, produksi roti kering dilakukan tahapan
pemanggangan II dan pendinginan II sebelum pengemasan. Jenis pengemas
yang digunakan plastik HDPE (High Density Polyethylene) dan PP
(Polypropylene).

Sanitasi di Perusahaan Roti Matahari dilakukan secara berkala.
Sanitasi bahan baku dan bahan pembantu dilakukan dengan sortasi serta
penyimpanan yang baik. Pengawasan mutu dilakukan meliputi
pengendalian mutu bahan baku dan bahan pembantu, pengendalian pada
proses produksi, dan pengendalian pada mutu produk akhir.

Kata kunci : roti, Perusahaan Roti Matahari



Aprilia Kurniasari, NRP 6103009038 dan Novita Trijanti Wahyu Ningsih,
NRP 6103009065. Report of the Food Processing Industry Practice at
“Roti Matahari” Company Pasuruan.

Under guidance: Ir. Ira Nugerahani, M.Si.

ABSTRACT

Bread is a food product made from wheat flour with yeast bread
that is fermented and baked, and can throw in milk, salt, sugar, fat and
materials. “Roti Matahari” Company is a bakery company which is located
in Pasuruan, East Java. The organizational structure used line organization
and their form of private enterprise.

Variations bakery products on “Roti Matahari” Company is not a
lot of other ordinary “roti sisir” (wet / dry), “roti sisir” roombutter (wet /
dry), bread rounde (wet / dry), Blencong bread, warmball bread (regular /
Darmo / raisins) , and kasuran bread. Bread production process includes the
stages of sorting, weighing, mixing I, fermentation I, mixing II,
fermentation II, weighing and forming the dough, proofing, baking I,
cooling T and sorting, the final treatment, and packaging. Meanwhile,
production of dry bread continue with baking II and cooling II before
packaging. Type of packaging used plastic HDPE (High Density
Polyethylene) and PP (Polypropylene).

Sanitation in the “Roti Matahari” Company performed periodically.
Sanitation of raw materials and auxiliary materials is done by sorting and
good storage. The quality control includes quality control of raw materials
and auxiliary materials, control during the production process, and the
finaly product quality control.

Key words: bread, “Roti Matahari” Company.
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