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Evangeline Novitasari (6103014051), Poppy Finike Epifana Tumbol 

(6103014052). Proses Pengolahan Sosis Ayam di Sausage Processing 

Plant PT. Charoen Pokphand Indonesia, Tbk., Mojokerto,Jawa Timur.  

Di bawah bimbingan: Ch. Yayuk Trisnawati, S.TP., MP. 

 

ABSTRAK 

PT. Charoen Pokphand Indonesia, Tbk. merupakan salah satu 

perusahaan yang berbentuk perseroan terbatas yang memproduksi produk 

olahan pangan berbahan dasar daging sapi dan ayam. PT. Charoen 

Pokphand Indonesia, Tbk. terletak di Kawasan Industri Ngoro Industri 

Persada Blok U-11-12, Lolawang, Ngoro, Mojokerto, Jawa Timur. PT. 

Charoen Pokphand Indonesia, Tbk. merupakan perusahaan yang memiliki 

struktur lini dan staf dengan jumlah karyawan di Sausage Processing 

Departement berjumlah 208 orang. Bahan baku yang digunakan terdiri dari 

bahan utama dan bahan tambahan. Bahan utama yang digunakan yaitu 

daging ayam. Bahan pembantu yang digunakan antara lain TVP (Texturized 

Vegetable Protein), ISP (Isolate Soy Protein), minyak goreng, tepung 
tapioka, tepung sagu, zat pewarna makanan, pengawet alami, air dan es. 

Proses pengolahan sosis menggunakan sistem batch yang meliputi 

penerimaan bahan baku, penyimpanan di chillroom, thawing, penimbangan, 

penggilingan, pencampuran, pengecekan logam pada adonan, emulsifying, 

stuffing (pengemasan pertama), pengasapan dan pemasakan, spraying dan 

pemotongan, pengemasan kedua, pengecekan logam, pembekuan, 

pengemasan karton (pengemasan ketiga). Pengemasan primer yang 

digunakan adalah casing, LLDPE sebagai  pengemas sekunder, dan 

kemasan karton sebagai pengemas tersier. Penyimpanan sosis menggunakan 

cold storage dengan suhu -18°C. Mesin - mesin yang digunakan bertujuan 

untuk menunjang proses produksi sosis dengan daya yang digunakan 3 
Megawatt secara keseluruhan. Perawatan mesin dilakukan terjadwal secara 

setiap minggu, dan tidak terjadwal apabila mesin mengalami kerusakan 

mesin saat proses pengolahan berlangsung. Sanitasi yang dilakukan antara 

lain sanitasi bahan baku dan bahan pembantu, sanitasi air, sanitasi pekerja, 

sanitasi alat dan mesin, sanitasi area produksi dan lingkungan pabrik serta 

sanitasi gudang. Pengawasan mutu dilakukan pada bahan baku, bahan 

pembantu, dan produk akhir selama proses berlangsung. Limbah yang 

dihasilkan pada Sausage Processing Departement berupa limbah cair dan 

padat yang diolah sesuai dengan standar Intiland.   

Kata kunci: Pengolahan sosis ayam, PT. Charoen Pokphand Indonesia, Tbk.  
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Evangeline Novitasari (6103014051), Poppy Finike Epifana Tumbol 

(6103014052). Chicken Sausage Processing Process Sausage Processing 

Plant PT. Charoen Pokphand Indonesia, Tbk., Mojokerto, East Java. 
Advisor: Ch. Yayuk Trisnawati, S.TP., MP. 

 

ABSTRACT 

 

PT. Charoen Pokphand Indonesia, Tbk. is one of a limited liability 

company that produces processed food products based on beef and chicken. 

PT. Charoen Pokphand Indonesia, Tbk. is located in Ngoro Industrial Estate 

Persada Block U-11-12, Lolawang, Ngoro, Mojokerto, East Java. PT. 

Charoen Pokphand Indonesia, Tbk. is a company that has a line structure 

and staff with the number of employees in the Sausage Processing 

Department amounted to 208 people. Raw materials used consist of main 

ingredients and additional materials. The main ingredient used is chicken 

meat. Auxiliary materials used include TVP (Texturized Vegetable Protein), 

ISP (Isolate Soy Protein), cooking oil, tapioca flour, sago flour, food 

coloring agent, natural preservative, water and ice. Sausage processing uses 
a batch system that includes raw material reception, chillroom storage, 

thawing, formulation (weighing), milling, mixing, metal dyeing, 

emulsifying, stuffing, smoking and cooking, spraying, cutting, second 

packing , metal checking, freezing, carton packaging (third packing). 

Primary packaging used is casing, LLDPE as secondary packaging, and 

carton packaging as tertiary packaging. Sausage storage using cold storage 

with temperature -18 ° C. The machines used to support the production of 

sausage with the power used 3 Megawatt as a whole. Engine maintenance is 

scheduled on a weekly basis, and is not scheduled if the machine is 

damaged during processing. Sanitation includes sanitation of raw materials 

and auxiliary materials, water sanitation, workers sanitation, sanitation tools 
and machinery, sanitation of production areas and plant environment and 

warehouse sanitation. Quality control is carried out on raw materials, 

auxiliaries, and end products during the process. The waste generated in the 

Sausage Processing Department is in the form of liquid and solid wastes 

processed in accordance with the Intiland standard. 

 

Keywords: Chicken sausage processing, PT. Charoen Pokphand Indonesia, 

Tbk. 
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