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Danone Indonesia. 

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

 

ABSTRAK 

 

 

Perkembangan olahan susu fermentasi mulai meningkat, seperti 

drinkable yoghurt, stirred yoghurt, dan set yoghurt. Peneliti melakukan 

inovasi mengenai yoghurt yang mengandung prebiotik, probiotik maupun 

sinbiotik untuk meningkatkan kesehatan pencernaan. 

PT. Danone Indonesia merupakan dairy company di Indonesia 

yang menjadi pelopor produsen yoghurt prebiotik (dengan merek dagang 

“Activia”). Hal inilah yang menjadikan PT. Danone Indonesia sebagai 

tempat Praktek Kerja Industri Pengolahan Pangan (PKIPP) yang dapat 

memberikan pengalaman yang bermanfaat. 

Praktek Kerja Industri Pengolahan Pangan (PKIPP) di PT. 

Danone Indonesia dilaksanakan pada tanggal 1 Juni 2013 sampai dengan 

tanggal 28 Juni 2013. Pelaksanaan Praktek Kerja Industri Pengolahan 

Pangan dilakukan dengan metode langsung dan tidak langsung. Metode 

langsung melalui pengamatan kegiatan produksi di lokasi pabrik dan 

wawancara sehubungan dengan pabrik dan jalannya proses produksi. 

Metode tidak langsung meliputi pengumpulan data dan materi melalui 

literatur. 

PT. Danone Indonesia terletak di Jalan Kranji blok F3 no 6-7, 

Delta Silicon II, Lippo Cikarang-Bekasi dengan tata letak ruang pabrik 

sesuai layout produk. PT. Danone Indonesia merupakan perusahaan 

Perseroan Terbatas (PT) yang menggunakan struktur organisasi garis dan 

staff, serta memiliki ±750 karyawan. Sumber daya yang digunakan untuk 

membantu proses produksi adalah listrik, air, steam, chiller, tekanan 

(pressure) dan solar. Proses produksi dilakukan secara batch dengan bahan 

baku, yaitu susu, gula dan kultur, serta bahan pembantu, yaitu air, 

flavouring agent, bahan pewarna, stabilizier dan thickening agent. 

Kemasan yang digunakan terdiri dari 2 jenis, yaitu kemasan primer dan 

sekunder. PT. Danone Indonesia melakukan pengawasan mutu dan sanitasi 

dari bahan baku dan bahan tambahan, bahan pengemas, proses produksi 

hingga produk akhir. Limbah yang dihasilkan dari pabrik berupa limbah 

padat dan cair. 

 

Kata kunci: PT. Danone Indonesia, yoghurt. 
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Ray Marvely, NRP 6103010117. Manufacturing Process of Yoghurt 

Activia in PT. Danone Indonesia. 

Advisor Ir. Ira Nugerahani, M.Si. 

 

ABSTRACT 

 

 

Nowadays development of fermented dairy products increased 

rapidly, such as drinkable yoghurt, stirred yoghurt and set yoghurt. The 

researcher innovate on yoghurt that contains prebiotics, probiotics and 

sinbiotic to improve digestive health. 

PT. Danone Indonesia is a dairy company in Indonesia which is 

the pioneer manufacturer of prebiotic yoghurt (with the trademark 

"ACTIVIA"). This is what makes PT. Danone Indonesia as the Food 

Processing Industry Practice which can provide a lot of useful experiences. 

The internship program in PT. Danone Indonesia was conducted 

from June 1st, 2013 to Juni 28th, 2013. The method used are both of direct 

and indirect methods. The direct methods consists of plant observation and 

interviews with the employees, either formally or not. The indirect method 

comparises data collectionand literary reviews. 

PT. Danone Indonesia is located in Jalan Kranji blok F3 no 6-7, 

Delta Silicon II, Lippo Cikarang-Bekasi which use layout product. PT. 

Danone Indonesia is a Limited Liability Company which uses line and staff 

organizational structure, and has ± 750 employees. The resources used to 

assist the production process are electricity, water, steam, chiller, the 

pressure (pressure) and diesel. The production process is done in batch with 

raw materials, are milk, sugar, and culture, as well as supporting materials, 

are water, flavoring agents, coloring agents, stabilizier and thickening agent. 

Packaging used consists of two types, are primary and secondary packaging. 

PT. Danone Indonesia to supervise the quality and sanitation of raw 

materials and additional materials, packaging materials, production process 

to the final product. Waste generated from the plant in the form of solid and 

liquid waste. 

 

Keywords: PT. Danone Indonesia, yoghurt. 
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