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Rafael Christopherus Ardine (6103008110). Perencanaan Unit 

Pengawasan Mutu pada Pabrik Pengolahan Mie Kering dengan 

Kapasitas 14 Ton/Hari.  

 

Di bawah bimbingan:  

1. Ir. Joek Hendrasari Arisasmita, M.Kes 

2. Ir. Indah Kuswardani, MP  

 

ABSTRAK 

 

Mie kering merupakan produk yang sangat diminati oleh masyarakat 

karena penyajiannya yang mudah dan umur simpan yang relatif panjang. 

Karakteristik fisik mie kering yang disukai konsumen adalah memiliki 

elastisitas dan ekstensibilitas yang baik. Konsumen selalu menginginkan 

produk memiliki mutu yang baik sesuai yang diharapkan dan selalu 

konsisten. Unit Pengawasan mutu diperlukan untuk menjaga kontinuitas 

kualitas dan keamanan produk yang dihasilkan dan dapat diterima 

konsumen. 

Unit pengawasan mutu direncanakan pada pabrik mie kering dengan 

kapasitas produksi 14 ton/hari. Pengawasan mutu dilakukan yang dilakukan 

meliputi pengawasan bahan baku, pengawasan proses produksi, dan 

pengujian produk akhir. Ada dua aspek yang menentukan kelayakan suatu 

unit pengawasan mutu, yaitu aspek teknis dan aspek ekonomis. Aspek 

teknis meliputi sumber daya manusia, prosedur dan pelaksanaan kegiatan 

pengawasan mutu, serta sarana dan prasarana yang digunakan. Seluruh 

pelaksanaan kegiatan pengawasan mutu dicatat dalam lembar check sheet. 

Dari segi ekonomis, unit pengawasan mutu dikatakan layak apabila tidak 

melebihi 4% dari total biaya produksi. 

Perencanaan unit pengawasan mutu pabrik mie kering dengan 

kapasitas produksi 14 ton/hari dapat dikatakan layak secara teknis karena 

didukung sumber daya manusia yang memenuhi persyaratan, metode 

pengujian yang akurat dan valid serta metode sampling dan jumlah sampel 

yang diambil sesuai dengan standar. Lokasi laboratorium yang strategis, 

serta tersedianya peralatan, bahan  kimia, dan utilitas dalam jumlah dan 

kondisi yang memadai juga turut mendukung kelayakan unit pengawasan 

mutu pabrik secara teknis. Unit pengawasan mutu pabrik mie kering yang 

direncanakan juga dapat dikatakan layak secara ekonomis karena biaya 

pengawasan mutu per kemasan mie kering adalah Rp. 10,17 dengan 

persentase sebesar 0,34% dari total biaya produksi. 

 

Kata kunci: mie kering, pengawasan mutu 
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Rafael Christopherus Ardine (6103008110). Planning of Quality Control 

Unit in Dried Noodles Plant with Production Capacity of 14 Ton/Day.  

 

Advisory committee: 

1. Ir. Joek Hendrasari Arisasmita, M.Kes 

2. Ir. Indah Kuswardani, MP  

  

ABSTRACT 

 

Dried noodles is a product that is highly consumed by the consumers 

because that they are cooked very easy and has long lifespan of save. 

Physical characteristics of dried noodles preferred consumer is having good 

elasticity and extensibility. Consumers always want to have a good product 

quality according to expect and always consistent. Quality control units 

necessary to maintain continuity and quality of the resulting product 

security and acceptable to consumers. 

The quality control unit of dried noodle factory was planned with a 

production capacity of 14 tons/day. Quality control is carried out on the raw 

material control, process control, and finished product inspection. There are 

two aspects that determine the feasibility of a quality control unit namely 

the aspects of technical and economical aspects. Technical aspects include 

human resources, procedures and implementation quality control activities, 

as well as quality control facilities and infrastructure used. The 

implementation of quality control activities are recorded in the sheet check 

sheet. In terms of economical, quality control unit is said to be proper if it 

does not exceed 4% of the total cost of production. 

Planning of quality control unit of dried noodle factory with a 

production capacity of 14 tons/day can be said to be technically feasible 

because supported human resources that meet the requirements, methods of 

testing is accurate and valid as well as the sampling methods and the 

number of samples taken in accordance with the standards. The strategic 

location of the laboratory, as well as the availability of equipment, 

chemicals, and utilities in the amount and adequate conditions also supports 

feastbility quality control unit plant. Quality control unit of dried noodle 

factory planned can also be said to be economically feasible because the 

cost of quality control each package of dried noodle is Rp. 10,17 with 

percentage of 0.34% of total production costs. 

 

Key words: dried noodle, quality control  
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