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Nathania Iswanto (6103017039) dan Florencia Irena Cahyadi (6103017064). 

Proses Pengolahan Sosis Siap Makan di PT. Charoen Pokphand 

Indonesia Plant Berbek Food Division. 

Di bawah bimbingan: Ir. Thomas Indarto Putut Suseno, MP., IPM. 

 

ABSTRAK 

Sosis siap makan merupakan salah satu produk yang dibuat untuk 

mengikuti gaya hidup masyarakat zaman sekarang. Sosis siap makan 

merupakan sosis yang telah melalui proses curing dan pemasakan, sehingga 

tidak membutuhkan proses pemasakan lebih lanjut sebelum dimakan. PT. 

Charoen Pokphand Indonesia Plant Berbek Food Division merupakan salah 

satu industri yang bergerak di bidang pengolahan sosis siap makan yang 

didirikan pada tahun 2012 dan terletak di Kabupaten Sidoarjo dengan luas 

area 590 m2. Perusahaan ini menerapkan struktur organisasi lini dan 

mempekerjakan 255 karyawan. PT. Charoen Pokphand Indonesia Plant 

Berbek Food Division memproduksi 3 (tiga) jenis merek sosis siap makan 

yakni Okey, Champ, dan Fiesta yang didistribusikan khususnya ke wilayah 

Indonesia bagian timur. Proses produksi yang diterapkan adalah sistem batch, 

dengan tahapan proses antara lain, grinding, mixing, emulsifikasi, 

pendeteksian logam, filling, penyusunan, sterilisasi, sortasi, karantina, 

packing, dan cartoning. Sosis siap makan dikemas dalam kemasan primer 

berupa PVDC (Polyvinylidene chloride), kemasan sekunder berupa plastik 

untuk sosis Okey dan Fiesta dan stoples PET untuk sosis Champ, serta 

kemasan tersier berupa karton bergelombang. Sistem pengawasan dan 

pengendalian mutu diterapkan mulai dari penerimaan bahan baku hingga 

finished good. PT. Charoen Pokphand Indonesia Plant Berbek Food Division 

juga menerapkan sistem sanitasi yang meliputi sanitasi pekerja, lingkungan 

pabrik, peralatan, gudang, dan ruang produksi sesuai dengan standar GMP 

(Good Manufacturing Practices). Limbah hasil produksi dan non-produksi 

akan diolah dengan baik agar sesuai dengan standar peraturan pemerintah. 

  

Kata Kunci: PT. Charoen Pokphand Indonesia Plant Berbek Food Division,   
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Nathania Iswanto (6103017039) and Florencia Irena Cahyadi (6103017064). 

The Process of Making Ready to Eat Sausages in PT. Charoen Pokphand 

Indonesia Plant Berbek Food Division 

Advisory Committee: Ir. Thomas Indarto Putut Suseno, MP., IPM. 

 

ABSTRACT 

Ready to eat sausage is a kind of product that was made to follow the 

lifestyle of today's society. Ready to eat sausages have been through the 

process of curing and cooking, so it does not need further cooking before 

consumption. PT. Charoen Pokphand Indonesia Plant Berbek Food Division 

is one of the industries that produced ready to eat sausages, which was 

established in 2012 and located in Sidoarjo with the total area of 590 m2. The 

company implements a line organizational structure and employs 255 

employees. PT. Charoen Pokphand Indonesia Plant Berbek Food Division 

produces 3 (three) brands of ready to eat sausages, namely Okey, Champ, and 

Fiesta which are distributed especially to eastern Indonesia. The production 

process of sausages applies a batch system, in which the process starts from 

grinding, mixing, emulsification, metal detection, filling, arranging, 

sterilization, sorting, quarantine, packing, and cartoning. The packaging used 

for ready to eat sausages consists of primary packaging called PVDC 

(Polyvinylidene chloride), secondary packaging plastic for Okey and Fiesta 

and PET jars for Champ, as well as tertiary packaging in the form of 

cardboard (corrugated board). Quality control is implemented from receiving 

raw materials to finished goods. According to GMP (Good Manufacturing 

Practices), the sanitation system in PT. Charoen Pokphand Indonesia Plant 

Berbek Food Division consists of sanitation for workers, factory 

environment, equipment, warehouses, and production rooms. Production and 

non-production related waste will be appropriately treated to comply with 

government regulatory standards. 

 

Keywords: PT. Charoen Pokphand Indonesia Plant Berbek Food Division,    
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