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Franssisco Yusuf (6103017068). Proses Pengolahan Es Krim Di PT. 

Campina Ice Cream Industry Tbk Surabaya. 

Dibawah bimbingan: 

Ir. Th. Endang Widoeri W., MP., IPM 

 
ABSTRAK 

 
 

Es krim merupakan makanan beku yang terbuat dari susu dan produk- 

produk susu yang ditambahkan dengan pemanis, penstabil, dan pengemulsi. 

Es krim memiliki rasa yang manis dan lembut, sehingga es krim diminati 

oleh semua kalangan. PT. Campina Ice Cream Industry Tbk merupakan 

salah satu perusahaan yang bergerak dibidang produksi es krim, terletak di 

Jalan Rungkut Industri II No. 15-17, Surabaya, Jawa Timur. Jumlah 

karyawan yang dimiliki oleh PT. Campina Ice Cream Industry Tbk. sekitar 

500 karyawan. Struktur organisasi yang digunakan adalah struktur 

organisasi lini dan staf dimana staf dapat memberikan masukan kepada 

atasan untuk membantu kinerja. Jenis produk yang diproduksi oleh PT. 

Campina Ice Cream Industry Tbk. antara lain Hula-Hula dengan varian rasa 

kacang hijau, tape ketan hitam, jagung, Gold Ribbon Cashew Nut, Campina 

Fantasy, dan masih banyak lagi. Kapasitas produksi Campina sekitar 80.000 

liter per harinya. Tahapan produksi es krim meliputi: penyiapan bahan baku, 

penimbangan, mixing, pre-heating, homogenisasi, pasteurisasi, chilling, 

aging, freezing, hardening, dan pengemasan. Pengendalian mutu diterapkan 

pada bahan baku, kemasan, proses produksi, dan produk akhir. PT.  

Campina Ice Cream Industry Tbk sangat memperhatikan sanitasi 

perusahaan, meliputi sanitasi bagian produksi, sanitasi pekerja, sanitasi 

mesin dan peralatan, sanitasi lingkungan produksi, dan sanitasi gudang. 

Limbah di PT. Campina Ice Cream Industry Tbk. berupa limbah padat, 

limbah semipadat, dan limbah cair. Limbah padat berupa kayu, plastik, 

kaleng, dan alumunium foil, yang diambil secara berkala selama dua hari 

sekali oleh prusahaan lain. Limbah semipadat dan cair berupa oli, air bekas 

pembersihan alat, dan air bekas produksi, yang selanjutnya dikelola oleh 

PT. SIER. 

 

Kata Kunci: Es krim, Proses pengolahan, PT. Campina Ice Cream Industry 

Tbk. 



ii  

Irene Febiana S. (6103017041), Alvin Gunawan (6103017063), and 

Franssisco Yusuf (6103017068). Ice Cream Processing at PT. Campina 

Ice Cream Industry Tbk Surabaya. 

Advisory: 

Ir. Th. Endang Widoeri W., MP., IPM 

 
ABSTRACT 

 
 

Ice cream is frozen food made from milk and milk products added with 

sweeteners, stabilizers, and emulsifiers. Ice cream has a sweet and soft taste, 

so ice cream is in demand by all walks of life. PT. Campina Ice Cream 

Industry Tbk is one of the companies engaged in the production of ice 

cream, which located on Jalan Rungkut Industri II No. 15-17, Surabaya, 

East Java. The number of employees owned by PT. Campina Ice Cream 

Industry Tbk. around 500 employees. The organizational structure was a 

staff and line organizational structure in which the staff can give an advice 

to the leader for good things. Types of products manufactured by PT. 

Campina Ice Cream Industry Tbk. among others, Hula-Hula with green 

bean flavor variants, black sticky tape, corn, Gold Ribbon Cashew Nut, 

Campina Fantasy, and many more. Campina's production capacity around 

80,000 liters per day. The stages of ice cream production include: 

preparation of raw materials, weighing, mixing, pre-heating, 

homogenization, pasteurization, chilling, aging, freezing, hardening, and 

packaging. Quality control applied to raw materials, packaging, production 

processes, and final products. PT. Campina Ice Cream Industry Tbk very 

concerned about company sanitation, covering the sanitation of production, 

sanitation of workers, sanitation of machinery and equipment, sanitation of 

production environment, and warehouse sanitation. Waste in PT. Campina 

Ice Cream Industry Tbk. in the form of solid waste, semisolid waste, and 

liquid waste. Solid waste in the form of wood, plastic, cans, and aluminum 

foil, which taken periodically for two days by other companies. Semisolid 

and liquid waste in the form of oil, water used for cleaning tools, and water 

used for production, which managed by PT. SIER. 

 

Keywords: Ice cream, Processing, PT. Campina Ice Cream Industry Tbk. 
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