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Yoel Trianto (NRP. 6103009035), Denny Nathaniel (NRP. 6103009087), Andy 
Oeitanto (NRP. 6103009103). Pengolahan Minyak Kelapa Sawit di PT. 
Sinar Mas Agro Resources and Technology (SMART), Tbk. Surabaya. 
Di bawah bimbingan: 
Ir. Joek Hendrasari Arisasmita, M.Kes. 
 

ABSTRAK 
 
 Minyak goreng merupakan minyak hasil pengolahan yang telah 
dimurnikan. Salah satu sumber minyak goreng yang sering digunakan adalah 
minyak kelapa sawit. PT. SMART Tbk. Surabaya  merupakan salah satu 
industri pengolahan minyak kelapa sawit terbesar di Indonesia. Perusahaan ini 
berlokasi di kawasan industri Surabaya Industrial Estate Rungkut (SIER), 
Jalan Raya Rungkut Industri Raya 19, Surabaya. Struktur organisasi tertinggi 
dijabat oleh General Manager yang turun secara linier pada bagian-bagian 
dibawahnya. PT. SMART Tbk memiliki hasil produksi utama berupa minyak 
goreng dengan merek Filma. 

Bahan baku utama berupa Crude Palm Oil (CPO) yang diperoleh dari 
hasil pengolahan kelapa sawit di PT. SMART Sumatera dan Kalimantan 
sedangkan bahan baku penunjang yang digunakan selama pengolahan adalah 
bleaching earth, asam fosfat 85%, kalsium karbonat dan vitamin A. Proses 
pengolahan minyak yang dilakukan meliputi degumming (penghilangan gum 
atau kotoran), bleaching (pemucatan warna), deodorizing (penghilangan bau), 
dan fractionating (pemisahan fraksi minyak) hingga diperoleh minyak goreng. 
Pengemas yang digunakan adalah botol PET, kemasan standing pouch, dan 
jerrycan. Pengendalian mutu dilakukan dari penerimaan bahan baku, proses 
produksi hingga produk jadi yang siap dipasarkan. 
 
Kata kunci: minyak goreng, minyak kelapa sawit, pengolahan minyak. 
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Yoel Trianto (NRP. 6103009035), Denny Nathaniel (NRP. 6103009087), Andy 
Oeitanto (NRP. 6103009103). Processing of Palm Oil at PT. Sinar Mas 
Agro Resources and Technology (SMART), Tbk. Surabaya. 
Advisory Committee:  
Ir. Joek Hendrasari Arisasmita, M.Kes.  
 

ABSTRACT 
 

Cooking oil is an oil product from refining process. The most sources 
to make cooking oil is palm oil. SMART Ltd. is one of the biggest palm oil 
processing  companies in Indonesia. The company is located at Surabaya 
Industrial Estate Rungkut area, Jalan Raya Rungkut Industri Raya 19, 
Surabaya. The Organization structure is leaded by General Manager and has 
linier structure. SMART Ltd. has main production which is known by the 
brand of Filma. 

Raw materials which used is Crude Palm Oil (CPO) which obtained 
from result of palm oil processing in SMART Ltd factory Sumatera and 
Kalimantan, whereas supporting raw material which used during process is 
bleaching earth, 85% phosphatic acid, calcium carbonate and vitamine A. Oil 
processing consist of degumming process (gum or impurity removal), 
bleaching process (colour bleaching), deodorizing process (odor removal), and 
fractionating process (oil fraction separation) until deliver cooking oil. Package 
of the product is PET bottle,  standing pouch package, and jerrycan. Quality 
control is started from raw material acceptance, production process until end 
product which ready for sale to customer. 

 
 

Keywords: cooking oil, palm oil, oil processing 
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