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ABSTRAK

PT. Charoen Pokphand Indonesia, Tbk merupakan salah satu
perusahaan yang berbentuk perseroan terbatas yang memproduksi produk
olahan pangan yang berbahan dasar daging ayam. Salah satu produk
olahannya adalah nugget. Produk olahan nugget merupakan salah satu
makanan yang digemari masyarakat. Berdasarkan alasan tersebut, PT.
Charoen Pokphand Indonesia, Tbk unit Ngoro memfasilitasi pelaksanaan
tugas Praktek Kerja Industri Pengolahan Pangan. Praktek Kerja Industri
Pengolahan Pangan (PKIPP) di PT. Charoen Pokphand Indonesia, Tbk unit
Ngoro ini dilaksanakan pada tanggal 19 Desember 2016 hingga tanggal 19
Januari 2017. PT. Charoen Pokphand Indonesia, Tbk unit Ngoro terletak di
kawasan Ngoro Industri Persada Blok U 11-12, Mojokerto, Jawa Timur.

PT. Charoen Pokphand Indonesia, Tbk unit Ngoro ini menggunakan
struktur organisasi lini dan staf. Total karyawan sebanyak 1.163 orang dan
kapasitas produksi nugget sebesar 2 ton/jam. Nugget yang diproduksi di PT.
Charoen Pokphand Indonesia, Tbk ini menggunakan bahan utama seperti
daging ayam broiler yang digiling dengan minyak emulsi, air dan es. Bahan
tambahan yang digunakan meliputi bahan pengisi, bahan pengikat, bumbu-
bumbu dan bahan tambahan lain yang diizinkan. Proses pengolahan nugget
ayam meliputi penerimaan bahan baku, thawing, penggilingan dengan meat
grinder, pencampuran dengan minyak emulsi dan bahan lainnya dengan
mesin Seydelmann, pencetakan dan coating dengan mesin Revo Portioner,
penggorengan, pembekuan dengan mesin /IQF, pengemasan primer (plastik
LLDPE dan Nylon), pengecekan logam berat dan berat, pengemasan
sekunder (karton) hingga penyimpanan dalam cold storage. PT. Charoen
Pokphand Indonesia, Tbk juga menerapkan sistem sanitasi, pengendalian
mutu dan pengolahan limbah.

Kata kunci: nugget, proses pengolahan, PT. Charoen Pokphand Indonesia,
Tbk
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ABSTRACT

PT. Charoen Pokphand Indonesia, Tbk is one of the limited liability
companies that manufactures processed food products that are made from
chicken meat. One of the manufactured product is nuggets. Nugget products
become one of the favorite foods by the society. Based on these reasons,
PT. Charoen Pokphand Indonesia, Tbk Ngoro unit facilitates the
implementation of Food Processing Industry Work Practices. Food
Processing Industry Practices (PKIPP) at PT. Charoen Pokphand Indonesia,
Tbk Ngoro unit was held on December 19, 2016 until January 19, 2017. PT.
Charoen Pokphand Indonesia, Tbk Ngoro unit is located on Ngoro Industri
Persada Block U 11-12, Mojokerto, East Java.

PT. Charoen Pokphand Indonesia, Tbk Ngoro unit uses line and staff
organization structure. The total employee is 1.163 people and nugget
production capacity is 2 ton/hour. Nugget produced in PT. Charoen
Pokphand Indonesia, Tbk uses the main ingredients such as broiler chicken
meat grinded with oil emulsion, water and ice. The additional ingredients
used include fillers, binders, spices and other additives that are allowed.
Processing of chicken nuggets includes receipt of raw material, thawing,
grinding with meat grinder, mixing with oil emulsion and other materials
with Seydelmann machine, forming and coating with Revo Portioner
machine, frying, freezing with IQF machine, primary packaging (LLDPE
and Nylon plastic), checking of heavy metal and weight, secondary
packaging (carton) until storage in cold storage. PT. Charoen Pokphand
Indonesia, Tbk is also implementing sanitation system, quality control and
waste treatment.

Keywords: nuggets, processing, PT. Charoen Pokphand Indonesia, Tbk
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