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(6103018150). Proses Pembuatan Cokelat Bubuk di PT. Multi Aneka 

Pangan Nusantara Unit II Surabaya. 
Di bawah bimbingan: Ir. T. Dwi Wibawa Budianta, MT., IPM. 

 

 

ABSTRAK 

 

Olahan tanaman kakao yang banyak dikonsumsi masyarakat misalnya 

adalah cokelat bubuk. PT. Multi Aneka Pangan Nusantara Unit II merupakan 

salah satu perusahaan penghasil cokelat bubuk yang didirikan pada tahun 

1952. Perusahaan tersebut terdiri atas tiga unit divisi pengolahan (plant) dan 

Unit II merupakan unit yang berfokus pada pengolahan cokelat bubuk, 

bungkil cokelat maupun minyak cokelat. PT. Multi Aneka Pangan Nusantara 

Unit II terletak di Jalan Kalisari I/8A, Kelurahan Kapasari, Kecamatan 

Genteng, Surabaya-Jawa Timur. Jumlah karyawan yang bekerja di PT. Multi 

Aneka Pangan Nusantara berjumlah 64 orang dengan kapasitas produksi 

sebesar 10 ton/hari. Struktur organisasi yang terdapat di PT. Multi Aneka 

Pangan Nusantara adalah struktur organisasi garis dan pada unit II ini jabatan 

tertinggi yaitu Plant Manager dipegang oleh Bapak Budi Muljo. Pada 

pembuatan cokelat bubuk, bahan baku langsung yang digunakan adalah 

bungkil kakao, sedangkan bahan baku tidak langsung yang digunakan adalah 

potassium carbonate. Proses produksi cokelat bubuk terdiri dari enam proses, 

yaitu pencampuran, alkalisasi, pengeringan dan penyangraian, penggilingan, 

pengayakan dan pengemasan. Cokelat bubuk yang telah dihasilkan kemudian 

dikemas ukuran 2,5 kg, 10 kg, dan 25 kg dengan kemasan primer berupa 

plastik PE tebal 0,08 mm dan kemasan sekunder berupa kertas kraft. PT. 

Multi Aneka Pangan Nusantara Unit II telah memperoleh sertifikat berupa 

sertifikat halal, SNI dan GMP serta belum mendapatkan sertifikat HACCP 

maupun ISO. Produk cokelat bubuk di PT. Multi Aneka Pangan Nusantara 

Unit II dijaga mutunya dari segi organoleptik, kimia dan biologis. Limbah 

yang dihasilkan oleh PT. Multi Aneka Pangan Nusantara Unit II berupa 

limbah padat, limbah cair dan limbah gas yang sifatnya tidak berbahaya bagi 

lingkungan di sekitar pabrik. 

 

Kata kunci: PT. Multi Aneka Pangan Nusantara, Cokelat bubuk, Bungkil 

kakao 
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Mechyel Clarita Tanaya (6103018004) dan Yolanda Katharina Constantin S. 

(6103018150). Cocoa Powder Making Process in PT. Multi Aneka 

Pangan Nusantara Unit II Surabaya.  

Advisory Committee: Ir. T. Dwi Wibawa Budianta, MT., IPM. 

 

 

ABSTRACT 

 

Processed cocoa plants that consumed much is the cocoa powder. PT. 

Multi Aneka Pangan Nusantara is one of many companies that produce cocoa 

powder which established at 1952. This company divided into three unit 

(plant) and the second unitis the one to focus producing cocoa powder, cocoa 

cakealso cocoa butter. PT. Multi Aneka Pangan Nusantara Unit II is located 

in Kalisari I Street number 8A, Kapasari Village, Genteng District, Surabaya-

East Java. Around 64 employees have worked with PT. Multi Aneka Pangan 

Nusantara Unit II and in one day this company can produce about 10 tons of 

cocoa powders. Organizational structure that implemented in PT. Multi 

Aneka Pangan Nusantara is the lined structure and in Unit II the highest 

position is Plant Manger hold by Mr. Budi Muljo. In the making of cocoa 

powder, direct material that used by PT. Multi Aneka Pangan Nusantara Unit 

II is the cocoa cakes and the indirect material is potassium carbonate. 

Production process of cocoa powder comprises of six process in totals, they 

are mixing, alkalization, drying and roasting, grinding, sieving and packing. 

Cocoa powders that had been generated then packed in three size of 

packaging which is 2,5 kg, 10 kg, and 25 kg. The packaging has 2 layers of 

material, first the primary packaging is made from PE plastic (0,08 mm) and 

the secondary packaging is the craft paper. PT. Multi Aneka Pangan 

Nusantara Unit II already received several certifications such as Halal, SNI 

and GMP but they haven’t received the HACCP and ISO certification. Cocoa 

powders of PT. Multi Aneka Pangan Nusantara Unit II’s quality is maintained 

very carefully by the staff everyday from its organoleptics, chemicals and 

biological qualities. Waste that came along with the production of cocoa 

powder by this company are divided into three types, solid waste, fluid waste, 

and gas waste. Those waste are friendly for the environment since some of 

them still can be reused for something more useful.  

 

Keywords: PT. Multi Aneka Pangan Nusantara, Cocoa powder, Cocoa cake 
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