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Megan Pakpahan (6103018184). “Proses Pengolahan Square Puff di PT. 

Aneka Indomakmur, Sidoarjo-Jawa Timur”. 

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

 

ABSTRAK 

 

PT. Aneka Indomakmur (AIM), Sidoarjo-Jawa Timur merupakan 

pabrik produksi biskuit dan snack yang didirikan pada tahun 1995. PT. 

AIM menjadi salah satu perusahaan pionir yang mengajukan produknya 

untuk menerima sertifikasi SNI dan telah menghasilkan berbagai produk 

biskuit, wafer, dan crackers berkualitas tinggi dengan sertifikasi MD, 

HALAL, SNI, HACCP, dan ISO 22000. PT. AIM merupakan perusahaan 

perseroan terbatas (PT) dengan struktur organisasi staff dengan total 

karyawan per Januari 2021 sebanyak 270 orang. PT. AIM menghasilkan 

berbagai varian produk, salah satunya adalah “Aneka Square Puff”.  Bahan 

baku dari “Aneka Square Puff” adalah tepung terigu, amonium bikarbonat, 

tepung tapioka, gula, minyak nabati, lemak reroti, pati jagung, susu bubuk 

full cream, ekstrak malt, telur bubuk, garam, ragi, dan air. Urutan proses 

pengolahan “Aneka Square Puff” adalah persiapan bahan, penimbangan, 

pencampuran I, fermentasi I, pencampuran II, fermentasi II, laminasi, 

pencetakan, penaburan gula, pemanggangan, packing, dan penyimpanan. 

Strategi pemasaran yang dijalankan PT. AIM untuk “Aneka Square Puff” 

adalah diferensiasi produk dan distribusi dilakukan secara langsung 

maupun tidak langsung. Pengawasan mutu yang dilaksanakan oleh PT. 

AIM dimulai dari bahan baku dan bahan pembantu, bahan pengemas, 

proses produksi, hingga produk akhir. PT. AIM menerapkan tindakan 

sanitasi terhadap mesin dan peralatan, gedung dan lingkungan, personal 

hygiene, serta pengolahan limbah cair dan padat yang dihasilkan.  

 

Kata kunci: Proses pengolahan, “Aneka Square Puff”, PT. Aneka 

Indomakmur, Sidoarjo-Jawa Timur 
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Laura Godelive (6103018095), Gabriella Santoso Gui (6103018137), 

Megan Pakpahan (6103018184). “Square Puff Processing at PT. Aneka 

Indomakmur, Sidoarjo-East Java”. 

Advisor: Chatarina Yayuk Trisnawati, S.TP., MP. 

 

ABSTRACT 

 

PT. Aneka Indomakmur (AIM), Sidoarjo-East Java is a biscuit and 

snack production plant established in 1995. PT. AIM has been one of the 

pioneers in getting SNI certification for their products and has produced a 

variety of high quality biscuits, wafers, and crackers with MD, HALAL, 

SNI, HACCP, and ISO 22000 certification. PT. AIM is a limited liability 

company with staff organization as its structure and has 270 active 

employees as of January 2021. PT. AIM has produced a varied amount of 

products, including “Aneka Square Puff”.  Ingredients for “Aneka Square 

Puff” are wheat flour, ammonium bicarbonate, tapioca flour, sugar, 

vegetable oil, shortening, corn starch, full cream milk powder, malt extract, 

egg powder, salt, yeast, and water. Processing steps of “Aneka Square 

Puff” include ingredients preparation, weighing, first mixing, first 

fermentation, second mixing, second fermentation, lamination, cutting, 

sugar sprinkling, baking, packing, dan storage. Marketing strategy applied 

by PT. AIM for “Aneka Square Puff” is product differentiation. 

Distribution is done by the company directly and indirectly with 

distributors. Quality control is done by PT. AIM for the main and side 

ingredients, packaging materials, production process, and the final product. 

PT. AIM applies sanitation towards machinery and equipments, buildings 

and working environment, personal hygiene, and does waste management 

for both solid and liquid waste PT. AIM has produced.  

 

Keywords: Processing, “Aneka Square Puff”, PT. Aneka Indomakmur, 

Sidoarjo-East Java 
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