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Vania Amelia H (6103015044), Filbert Agung W. (6103015078), Mikhael
Santoso (6103015044). Pengolahan Minuman Serbuk Rasa Buah PT.
Marimas Putera Kencana, Semarang.

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

ABSTRAK

PT. Marimas Putera Kencana merupakan perusahaan yang bergerak
di bidang produksi minuman dan makanan dengan produk utama adalah
minuman serbuk. Bahan baku minuman serbuk rasa buah “Marimas” adalah
gula rafinasi. Bahan tambahan yang digunakan untuk minuman serbuk
adalah pengatur keasaman, pengental, pengeruh, pewarna, pemanis buatan,
dan perisa (flavor). Urutan proses produksi minuman serbuk rasa buah
“Marimas” adalah pengayakan gula, penggilingan gula, penimbangan bahan
non gula, mixing, filling, dan pengemasan. Pengawasan mutu dilakukan dari
bahan baku, bahan tambahan, bahan pengemas, proses mixing, filling, dan
pengemasan. Pengemasan primer menggunakan kemasan laminasi.
Pengemasan sekunder menggunakan kemasan PET (Polyethylene
Terephthalate). Pengemasan tersier menggunakan kardus. Mesin yang
digunakan untuk mengemas produk ada dua macam, yaitu mesin single lane
dan mesin multi lane. Perbedaan mesin tersebut terletak pada kapasitas
produksi pada tiap mesinnya dan tingkat kecepatan produksi pada tiap
mesinnya. Sumber daya yang digunakan PT. Marimas Putera Kencana
adalah sumber daya manusia, sumber daya listrik, dan sumber daya air.
Sanitasi yang dilakukan di PT. Marimas Putera Kencana meliputi sanitasi
gudang bahan baku dan pengemas, sanitasi ruang produksi, sanitasi
peralatan produksi, serta sanitasi pekerja. Limbah yang dihasilkan oleh PT.
Marimas Putera Kencana adalah limbah padat dan cair. Limbah cair diolah
melalui proses ekualisasi, netralisasi, koagulasi, proses aerob, proses
anaerob, sedimentasi, serta proses filtrasi. Limbah padat dijual kepada pihak
yang akan membeli sisa limbah dan sisanya akan dijadikan kerajinan
tangan.

Kata kunci: minuman serbuk rasa buah, proses pengolahan, PT. Marimas
Putera Kencana



Vania Amelia H (6103015044), Filbert Agung W. (6103015078), Mikhael
Santoso (6103015044). Processing of Fruit Flavoured Powdered Drink
in PT. Marimas Putera Kencana, Semarang
Supervisor: Ch. Yayuk Trisnawati, S.TP., MP.

ABSTRACT

PT. Marimas Putera Kencana is an industry which producing food
and beverages with powdered drink as the main product. The main
ingredient in fruit flavoured powdered drink “Marimas” is rafinated sugar.
Powdered drink also added with food additive as acidity regulator,
thickener, clouding agent, coloring agent, synthetic sweetener, and
flavouring agent. The steps of making fruit flavoured powdered “Marimas”
is sugar screening, sugar grinding, weighing of non sugar ingredients,
mixing, filling, and packaging. Quality control is done from raw materials,
additive, packaging materials, production process, filling, and packing.
Lamination packaging is used as primary packaging. PET (Polyethylene
Terephthalate) is used as secondary packaging, and cardboard is used as
tertiary packaging. There are two types of packing machine, single lane
machine and multi lane machine. The difference is located on the
production capacity of each machine and the production speed on each
machine. Resources used in PT. Marimas Putera Kencana is a human
resource, electricity source, and water resource. Sanitation conducted in PT.
Marimas Putera Kencana includes raw material and packaging material,
warehouse sanitation, production room sanitation, equipment sanitation, and
workers sanitation. There are solid and liquid waste porduced in PT.
Marimas Putera Kencana. Liquid waste is processed through equalization
process, neutralization, coagulation, aerob process, anaerob process,
sedimentation, and filtration process. Solid waste will be sold to the party
who will buy the rest of the waste and the rest will be made into handicrafts.

Keywords: fruit flavored powdered drink, processing, PT. Marimas Putera
Kencana
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