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Di bawah bimbingan: Ir. Ira Nugerahani, M. Si.

ABSTRAK

UD. Healthy Food Indonesia merupakan industri yang memproduksi cold
pressed juice “FRUTAMIX”, selai buah dan selai kacang “Nude Spread”,
serta roti vegan “Nude Bake”. UD. Healthy Food Indonesia berpusat di
Manyar Tirtoyoso Selatan VIII No. 8, Surabaya serta memiliki dua cabang,
yaitu FRUTAMIX di East Coast Pakuwon City Mall 2 Lt. 2 dan FRUTAMIX
café di JI. Taman Gapura E2 No. 7, Citraland. Pemilihan lokasi produksi UD.
Healthy Food Indonesia di Manyar Tirtoyoso Selatan VIII No. 8, Surabaya
didasarkan atas kemudahan akses sumber daya listrik, gas LPG (liquid
petroleum gas), dan sumber daya air yang dibutuhkan oleh industri tersebut.
Bahan baku cold pressed juice varian “The Smurfs” yaitu blueberry, leci, dan
yogurt rendah lemak, sedangkan bahan baku cold pressed juice varian
“Dragon’s blood” yaitu buah naga, apel dan semangka. Bahan baku selai
kacang varian chocolate peanut butter adalah kacang tanah dan dark
chocolate. Proses pengolahan cold pressed juice meliputi sortasi, pencucian,
pengupasan, pemotongan, pengepresan, pencampuran, filling dan labelling.
Proses pengolahan selai kacang meliputi sortasi, pencucian, penyangraian,
grinding, pencampuran, filling dan labelling, UD. Healthy Food Indonesia
telah melakukan sanitasi bahan baku, peralatan, pekerja dan lingkungan
produksi serta pengendalian mutu bahan baku hingga produk akhir dengan
baik, sehingga dapat menghasilkan cold pressed juice dan selai kacang
berkualitas baik. Limbah yang dihasilkan selama proses produksi cold
pressed juice dan selai kacang yaitu limbah padat serta limbah cair.
Penanganan limbah padat cold pressed juice dan selai kacang akan
dikumpulkan menjadi satu dalam bak penampung yang dilapisi plastik
sampah dan dipisahkan sesuai klasifikasinya (organik dan anorganik)
sebelum dibuang ke tempat pembuangan akhir, sedangkan penanganan
limbah cair masih belum ada fasilitas penanganan limbah secara khusus.

Kata kunci : UD. Healthy Food Indonesia, Selai Kacang, Cold Pressed Juice
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(6103018074), dan Kurniawan Sutanto (6103018119). The Process of
Making Cold Pressed Juice and Peanut Spreads in UD. Healthy Food
Indonesia, Surabaya.

Advisory Committee: Ir. Ira Nugerahani, M. Si.

ABSTRACT

UD. Healthy Food Indonesia is an industry that produces "FRUTAMIX"
cold pressed juice, "Nude Spread" fruit jam and peanut butter, and "Nude
Bake" vegan bread. UD. Healthy Food Indonesia is based in Manyar
Tirtoyoso Selatan VIII No. 8, Surabaya and has two outlets, namely
FRUTAMIX on East Coast Pakuwon City Mall 2 Lt. 2 and FRUTAMIX café
on Taman Gapura E2 No. 7, Citraland. Selection of the production location
of UD. Healthy Food Indonesia at Manyar Tirtoyoso Selatan VIII No. 8,
Surabaya is based on easy access to electricity resources, LPG gas (liquid
petroleum gas), and water resources needed by the industry. The raw
materials for the cold pressed juice variant of “The Smurfs" are blueberries,
lychees, and low-fat yogurt, while the raw materials for the cold pressed juice
variant of “Dragon's Blood" are dragon fruits, apples and watermelons. The
raw materials for the chocolate peanut butter are peanuts and dark chocolates.
Cold pressed juice processing includes sorting, washing, stripping, cutting,
pressing, mixing, filling and labelling. The peanut butter processing process
includes sorting, washing, roasting, grinding, mixing, filling and labelling.
UD. Healthy Food Indonesia has carried out sanitation of raw materials,
equipment, workers, and the production environment and quality control of
raw materials to final products to produce cold-pressed juice and peanut
butter in good quality. The waste produced during the production process of
cold-pressed juice and peanut butter is solid waste and liquid waste. The
handling of cold-pressed juice and peanut butter solid waste will be collected
together in containers and separated according to its classification (organic
and inorganic) before being disposed of in a landfill, while this industry still
does not have any special facilities for handling liquid waste.

Keywords : UD. Healthy Food Indonesia, Peanut Spreads, Cold Pressed
Juice
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