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ABSTRAK 

 

Wafer krim merupakan jenis wafer berbentuk datar yang tersusun 

atas beberapa lapisan opak wafer dengan penambahan krim diantara lapisan 
opak tersebut. Wafer krim memiliki beberapa keunggulan antara lain mudah 

dimodifikasi serta proses pengolahan, pengemasan, dan penyimpanan yang 

mudah. Keunggulan ini membuka peluang bisnis yang sangat besar. Hal ini 

dibuktikan dengan banyaknya variasi produk wafer krim yang beredar 

dipasaran. Peluang bisnis yang luas ini menyebabkan banyak perusahaan 

yang memproduksi wafer krim, salah satunya adalah Lestari Biscuit 

Factory, Malang. Lestari Biscuit Factory terletak di jalan Tenaga No. 3, 

Malang. Lestari Biscuit Factory merupakan perusahaan perseorangan yang 

berbentuk organisasi garis dan memiliki 150 karyawan. 

Proses pengolahan wafer krim pada Lestari Biscuit Factory 

menggunakan sistem semi continue. Wafer krim yang dihasilkan memiliki 

bermacam rasa, diantaranya rasa coklat, stroberi, pandan, dan vanila. 
Produk tersebut dikemas dengan menggunakan kemasan primer yaitu 

plastik laminasi dan kaleng, sedangkan untuk kemasan sekundernya 

menggunakan plastik PP (polipropylene) dan karton. Daerah distribusi 

Lestari Biscuit Factory cukup luas, yaitu meliputi Malang, Surabaya, 

Pasuruan, Madiun, Bayuwangi, Semarang, Solo, Yogyakarta, Bandung, 

Jakarta, Cirebon, Bali, dan berbagai daerah di Indonesia Timur dan Barat. 
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ABSTRACT 

 

Wafer creams is a type of flat-shaped wafer composed of several 

layers of wafer with an opaque cream between these opaque layers. Wafer 
creams has several advantages, among others, easily modifiable as well as 

processing, packaging, and storage that's easy. These advantages open an 

enormous business opportunity. Many variations of wafer creams are 

circulating in the market proves that wafer creams has a high business 

opportunity. This high business opportunities led to many companies that 

produce wafers cream, one of which is Lestari Biscuit Factory, Malang. 

Lestari Biscuit Factory located on Jl. Tenaga No. 3, Malang. Lestari Biscuit 

Factory is a individual shaped  company in the form of organizational lines 

and has 150 employees. 

Wafer creams processing in Lestari Biscuit Factory used semi-

continue system. Wafer creams that have generated the variety of flavors, 

including chocolate, strawberry flavor, pandan, and vanilla. The product 
was packaged by using plastic laminate packaging primer that is and can, as 

for the secondary use of packaging plastic PP (polipropylene) and 

cardboard. Lestari Biscuit Factory area of distribution is quite extensive, 

which includes Malang, Surabaya, Pasuruan, Madiun, Bayuwangi, 

Semarang, Surakarta, Yogyakarta, Bandung, Cirebon, Jakarta, Bali, and 

various regions of East and West Indonesia. 
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