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ABSTRAK 

 

Biskuit merupakan produk pangan hasil pemanggangan yang 

terbuat dengan bahan dasar tepung terigu, dengan kadar air akhir kurang 

dari 5%. Salah satu variasi dari biskuit adalah butter cookies. PT. 

Garudafood Putra Putri Jaya merupakan salah satu perusahaan yang juga 

memproduksi butter cookies. Butter cookies yang diproduksi oleh PT. 

Garudafood Putra Putri Jaya telah memenuhi standar mutu karena telah 

memiliki izin dari BPOM (Balai Penelitian Obat dan Makanan) yang 

terbukti dengan terteranya nomor registrasi MD dan telah diterapkannya 

sistem GMP (Good Manufacturing Practices) serta sistem 5R (Ringkas, 

Rapi, Resik, Rawat, Rajin).  

Praktek Kerja Industri Pengolahan Pangan pada PT. Garudafood 

Putra Putri Jaya mulai dilaksanakan antara tanggal 28 Desember 2011 

sampai 27 Januari 2012. Pelaksanaan Praktek Kerja Industri Pengolahan 

Pangan di PT. Garudafood Putra Putri Jaya dilakukan dengan metode 

wawancara langsung, pengamatan, observasi lapangan, serta berdasarkan 

hasil  dari studi pustaka. 

 PT. Garudafood Putra Putri Jaya merupakan perusahaan 

berbentuk perseroan Terbatas (PT). Sumber daya manusia yang terlibat 

secara langsung dan tidak langsung dalam proses produksi PT. 

Garudafood Putra Putri Jaya berjumlah 4.230 orang. Proses pembuatan 

butter cookies dibagi menjadi tiga lini, yaitu lini stock preparation, lini 

baking dan lini packaging. Bahan pembuatan butter cookies oleh PT. 

Garudafood Putra Putri Jaya dibagi menjadi dua, yaitu bahan baku dan 

bahan pembantu. Pengawasan mutu berdasarkan HACCP dilakukan 

terhadap bahan baku dan bahan pembantu, proses produksi untuk 

menghasilkan produk butter cookies yang berkualitas. Sanitasi pabrik 

juga sangat diperhatikan di PT. Garudafood Putra Putri Jaya agar produk 

butter cookies yang dihasilkan aman untuk dikonsumsi.  
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ABSTRAK 

Biscuit is the result of charring of food products made with basic 

ingredients of flour, with a final moisture content of less than 5%. One 

variation of the biskuit are butter cookies. PT. Garudafood Putra Putri 

Jaya is one company that also produces butter cookies. Butter cookies 

produced by PT. Garudafood Putra Putri Jaya has permission quality 

standards from the BPOM (Research Institute for Food and Drugs), which 

proved by registration number MD and has been the practice of GMP 

(Good Manufacturing Practices) and 5S system (Quick, Neat, Rehearsal, 

Care, Diligent). 

Food Processing Industry Practice at PT. Garudafood Putra Putri 

Jaya began to be implemented between the date of December 28, 2011 

until January 27, 2012. Practice implementation of the Food Processing 

Industry in the PT. Garudafood Putra Putri Jaya was conducted by direct 

interview, observation, field observation, and based on the results of the 

literature. 

 PT. Garudafood Putra Putri Jaya is a limited liability company 

(PT). Human resources who are involved directly and indirectly in the 

production process of PT. Garudafood Putra Putri Jaya totaled 4230 

people. The process of making butter cookies are divided into three lines, 

namely the stock preparation line, baking line and packaging line. The 

manufacture of butter cookies by PT. Garudafood Putra Putri Jaya is 

divided into two, namely raw materials and auxiliary materials. Based on 

the HACCP quality control carried out on raw materials and auxiliary 

materials, production processes to produce a quality butter cookies. 

Sanitation plant is also observed in the PT. Garudafood Putra Putri Jaya 

butter cookies so that the resulting product is safe for consumption. 
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