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Proses Pengolahan Minuman Teh dalam Kemasan Botol PET di PT.
Suntory Garuda Beverage Sidoarjo

Di bawah bimbingan: Ch. Yayuk Trisnawati, STP., MP.

ABSTRAK

PT. Suntory Garuda Beverage merupakan salah satu produsen minuman teh
dalam kemasan dan telah dikenal secara luas oleh masyarakat yaitu My Tea
Teh Poci. PT. Suntory Garuda Beverage berlokasi di JI. Sawunggaling No.
24, Taman, Sidoarjo. Tata Letak Peralatan di PT. Suntory Garuda Beverage
adalah product layout. PT. Suntory Garuda Beverage memiliki 345 tenaga
kerja. Struktur organisasi PT. Suntory Garuda Beverage menggunakan
struktur garis.Bahan baku pada proses pengolahan My Tea Teh Poci adalah
daun teh dan air, sementara bahan pembantu dalam pembuatan My Tea Teh
Poci adalah gula. Bahan tambahan yang digunakan adalah asam askorbat
dan natrium bikarbonat. Tahapan proses pembuatan My Tea Teh Poci
terbagi menjadi tiga yaitu: kitchen, blowing filling, dan downstream.
Sumber daya yang digunakan PT. Suntory Garuda Beverage adalah sumber
daya manusia, sumber daya listrik, sumber daya air, dan sumber daya
gas.Pengawasan mutu di PT. Suntory Garuda Beverage dilakukan mulai
dari pengawasan mutu bahan baku, pengawasan mutu proses produksi, dan
pengawasan mutu produk akhir. Sanitasi yang dilakukan meliputi sanitasi
bangunan dan lingkungan, sanitasi pekerja, dan sanitasi peralatan.
Pengolahan limbah cair dengan metode reaktor anaerob dan metode reaktor
aerob.

Kata kunci: teh, pengolahan teh, teh dalam kemasan botol
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Siswanto (6103016079)

The Processing of PET Bottled Tea Drink in PT. Suntory Garuda
Beverage Sidoarjo

Advisor: Ch. Yayuk Trisnawati, STP., MP.

ABSTRACT

PT. Suntory Garuda Beverage is the producer of bottled tea drink and has
been widely known by the society, that is My Tea Teh Poci. PT. Suntory
Garuda Beverage is located in JI. Sawunggaling No. 24, Taman, Sidoarjo.
Factory layout of PT. Suntory Garuda Beverage is using product layout. PT.
Suntory Garuda Beverage having 345 employee. Organizational structure of
PT. Suntory Garuda Beverage is using line structure. The raw materials in
the processing process of My Tea Teh Poci are tea leaves and water, while
the auxiliary materials in the manufacture of My Tea Teh Poci is sugar.
Additional ingredients are ascorbic acid and sodium bicarbonate.The
making process of My Tea Teh Poci are divided into three, namely: kitchen,
blowing filling, and downstream. The resources used by PT. Suntory
Garuda Beverage is human resources, electricity resources, water resources,
and gas resources. The quality control in PT. Suntory Garuda Beverage
started from raw material quality control, production process quality control,
and final product quality control. Sanitation includes building and
environmental sanitation, worker sanitation and equipment sanitation.
Waste water treatment using anaerobic reactor method and aerobic reactor
method.

Keyword: tea, tea processing, bottled tea
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