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Vicitha Rani, NRP 6103014066. Proses Pengolahan Bakpao di Bakpao
Fullerton Citraland Surabaya.
Di bawah bimbingan: Ir. T. Dwi Wibawa Budianta, MT

ABSTRAK

Bakpao merupakan salah satu jenis produk berbahan dasar tepung
terigu yang dicampur dengan beberapa bahan lain kemudian dikukus.
Bakpao Fullerton Citraland telah cukup lama bergerak dalam industri
pengolahan bakpao untuk dipasarkan di Jawa dan sekitarnya. Perusahaan ini
berlokasi di Jalan Fullerton Belles TF 3 no. 29, Surabaya. Melalui Praktek
Kerja Industri Pengolahan Pangan (PKIPP) di Bakpao Fullerton Citraland
ini, dapat diperoleh pengetahuan mengenai pengolahan bapao dengan
berbagai varian rasa. Bahan baku yang digunakan adalah tepung terigu
protein tinggi (Cakra). Bahan pembantu yang digunakan adalah susu,
menytega, air, baking powder dan super GS.. Proses pengolahan bakpao
meliputi penimbangan, dry mixing, mixing I, mixing Il, filling, resting,
steaming, cooling dan packing. Pengemas primer yang digunakan adalah
Oriented Polystyerene (OPP) dan pengemas sekunder adalah Master Carton
(MC). Sistem penyimpanan bahan yang diterapkan Bakpao Fullerton
Citraland adalah First In First Out (FIFO). Jenis sumber daya yang
digunakan adalah sumber daya manusia, air dan tenaga listrik. Pengawasan
mutu dilakukan mulai dari penerimaan bahan baku hingga produk akhir.
Sanitasi juga diperhatikan oleh Bakpao Fullerton Citraland mulai dari bahan
baku, bahan pembantu, hingga pekerja.

Kata kunci: bakpao, Bakpao Fullerton Citraland, tepung terigu



Vicitha Rani, NRP 6103014066. Bakpao Processing in Bakpao Fullerton
Citraland Surabaya.
Advisor: Ir. T. Dwi Wibawa Budianta, MT

ABSTRACT

Bakpao is a product, which is made of a mixture of flour and
another compound then steamed. Bakpao Fullerton Citraland has been in
the bakpao processing industry and sell around Java. This company is
located in Jalan Fullerton Belles TF 3 no. 29, Surabaya. Through this
internship in Bakpao Fullerton Citraland, we can get more knowledge about
many various flavor of bakpao processing. The raw materials used in the
bakpao processing is high protein flour (Cakra) . The helping materials used
are milk, butter, water, baking powder and super GS. Bakpao processing
consists of weighing, dry mixing, mixing I, mixing Il, filling, resting,
steaming, cooling dan packing. The primary packaging used is Oriented
Polystyerene (OPP) and secondary packaging is Master Carton (MC). The
materials storage system implemented in Bakpao Fullerton Citraland is First
In First Out (FIFO). The resources used are human resources, water and
electrical power. Quality control is implemented from the receiving of raw
materials until the finished product. Sanitation is also concerned in Bakpao
Fullerton Citraland starting from raw materials, helping materials, and
workers.

Keywords: bakpao, Bakpao Fullerton Citraland, flour
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