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ABSTRAK

Mie merupakan salah satu produk olahan berbasis terigu yang mudah
diterima oleh masyarakat karena harganya relatif terjangkau, penyajiannya
mudah dan cepat serta dapat dipadukan dengan makanan lainnya. Mie yang
disukai konsumen adalah mie yang berkualitas baik dan memiliki nilai gizi
yang tinggi sehingga perlu penanganan khusus agar tidak mudah mengalami
kerusakan atau terkontaminasi. PT. Surya Pratista Hutama (SUPRAMA)
merupakan salah satu produsen mie berlokasi di Sidoarjo yang
memproduksi mie sejak tahun 1972 yang telah didistribusikan ke berbagai
wilayah di Indonesia sehingga PT. SUPRAMA sebagai tempat Praktek
Kerja Industri Pengolahan Pangan mampu memberikan banyak pengalaman
yang bermanfaat. Praktek Kerja Industri Pengolahan Pangan di PT.
SUPRAMA yang dilaksanakan pada tanggal 8 Desember 2014 sampai
dengan tanggal 23 Desember 2014. PT. SUPRAMA berlokasi di Jalan Raya
Sidoarjo-Wonoayu Km 3, Desa Suko, Sidoarjo, Jawa Timur. Jumlah
karyawan PT. Surya Pratista Hutama adalah 1.134 orang. Proses
pengolahan mie meliputi sifting, mixing, feeding, compounding, sheeting,
slitting, steaming, cutting and folding, drying (untuk mie kering), frying
(untuk mie instan), cooling, metal detecting dan packing. Pengawasan mutu
dilakukan pada bahan baku dan bahan pembantu, setiap proses produksi,
produk akhir dan pengemasan.

Kata kunci: Mie kering, Pengolahan, PT. Surya Pratista Hutama



Inka Antonia Permata H. (6103011081), Timothea Felita (6103012041),
Ang Arnold Timotius J. (6103012100). “Dried Noodle Processing process
in PT. Surya Pratista Hutama Sidoarjo Wonoayu Km 3, Sidoarjo”.

Advisory Committee: Ir. Ira Nugerahani, M.Si

ABSTRACT

Noodles is one of the processed products based on wheat that is
easily accepted by the community because the price relatively
accessible, easy and quick to prepare, and easily combined with other
food. Noodle which preffered by consumer is good quality noodles and
having high nutritional value so it will need special handling to prevent
damaged and contaminated. PT. Surya Pratista Hutama (SUPRAMA) is
one of the noodles industry that located in Sidoarjo since 1972 and
distributed to various districts in Indonesia. PT. SUPRAMA as industrial
work as the food processing able to provide a lot of experience.The
practice of food processing in PT. SUPRAMA was held on December,
8" 2014 until December, 23" 2014. PT. SUPRAMA located on main
road Sidoarjo-Wonoayu Km 3, Suko village, Sidoarjo, East Java.The
employees in PT. Surya Pratista Hutama was 1.134 people. Noodle
processing include sifting, mixing, feeding, compounding, sheeting,
slitting, steaming, cutting and folding, drying (for dried noodle), frying
(for instant noodle), cooling, metal detecting and packing. Quality
control is done on raw materials and auxiliary materials, every
production process, the final product and packaging.

Keyword: Dried noodle, Processing, PT. Surya Pratista Hutama
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