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ABSTRAK

Minyak goreng kelapa sawit merupakan salah satu produk hasil
pengolahan kelapa sawit. Dalam memperoleh minyak goreng kelapa sawit
perlu dilakukan berbagai proses produksi. PT Damai Sentosa Cooking Qil
merupakan salah satu perusahaan yang bergerak di bidang pengolahan
minyak goreng berbahan dasar kelapa sawit. PT Damai Sentosa Cooking QOil
merupakan perusahaan perseroan dengan struktur organisasi multidivisonal.
Beberapa produk yang dihasilkan oleh PT Damai Sentosa Cooking Oil adalah
minyak goreng kelapa sawit merk "Damai" , "Dunia", "Selfie", olein industri
atau olein A dan olein poram (minyak curah) atau olein ekonomi yang
dikemas dalam kemasan pouch, stand pouch, jerrycan, bag in box dan
kemasan cup. PT Damai Sentosa Cooking Oil menggunakan CPO (Crude
Palm Oil) sebagai bahan baku yang berasal dari perkebunan kelapa sawit di
Pontianak. Urutan proses pengolahan CPO hingga menjadi minyak goreng
kelapa sawit terbagi menjadidua tahapan yaitu tahap pretreatment dan tahap
refinery yang terdiri dari proses degumming, bleaching dan deodorizing. PT
Damai Sentosa Cooking Oil merupakan sistem pengawasan mutu dan sanitasi
dari bahan baku, bahan pembantu, bahan pengemas dan proses produksinya
untuk menjamin kualitas produk yang dihasilkan. Selain itu, limbah yang
dihasilkan di PT Damai Sentosa Cooking Oil diberikan kepada pihak
pengolah limbah untuk proses lebih lanjut hingga mencapai batas aman agar
tidak mencemari lingkungan. Praktek Kerja Industri Pengolahan Pangan
(PKIPP) di PT Damai Sentosa Cooking Oil bertujuan untuk mempelajari dan
memahami penerapan teori yang telah diperoleh selama perkuliahan serta
mengetahui, melatih, serta memahami secara langsung tahapan proses
pengolahan pangan, terutama pada proses produksi minyak goreng kelapa
sawit, pengendalian mutu, sanitasi, pengolahan limbah dan manajemen
perusahaan di PT Damai Sentosa Cooking Oil.

Kata kunci : Minyak goreng, Kelapa sawit, CPO, PT Damai Sentosa
Cooking Oil.
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Advisory Committee:
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ABSTRACT

Cooking oil is one of the palm oil processing products. In obtaining
Cooking oil from palm oil it is necessary to do a variety of good production
processes. PT Damai Sentosa Cooking Oil is one of the companies engaged
in the processing of cooking oil made from palm oil. PT Damai Sentosa
Cooking Oil is a company with a multidivitional organization structure. Some
of the products produced by PT Damai Sentosa Cooking Oil are palm cooking
oil brands "Damai*, "Dunia", "Selfie", industrial olein or olein A and olein
porous (bulk oil) or economic olein packaged in packaging pouches, stands
pouch, jerrycan, bag in box and cup packaging. PT Damai Sentosa Cooking
Oil uses CPO (Crude Palm Oil) as a raw materials that come from oil palm
plantations in Pontianak. The order of CPO processing to become cooking oil
is divided into two stages, first one is the pretreatment stage and the second
one is refinery stage which consists of degumming, bleaching and deodorizing
processes. PT Damai Sentosa Cooking Qil apply the quality and sanitation
supervision system of raw materials, auxiliary materials, packaging materials
and production processes to ensure the quality of products produced. In
addition, the waste produced at PT Damai Sentosa Cooking oil will be given
to the waste processor patnership for further processing to reach a safe limit
so as not to pollute the environment. The Field Work on Food Processing
Industries (PKIPP) at PT Damai Sentosa Cooking Oil aims to learn and
understand the application of theories that have been obtained during lectures
and to know, train, and understand directly the stages of the food processing
process, especially in the production process of cooking oil, quality control,
sanitation, waste treatment and management of companies at PT Damai
Sentosa Cooking Oil.

Keywords : Cooking oil, Palm oil, CPO, PT Damai Sentosa Cooking Qil.
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