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Proses Pengolahan Saus Sambal di UD. Laris Lestari Semarang 

Di bawah bimbingan: Dr. Paini Sri Widyawati, S.Si., M.Si. 

 

 

ABSTRAK 

UD Laris lestari didirikan pada tahun 1989 dan berlokasi di 

Kawasan Indusri Candi, Jl. Gatot Subroto Blok 6 No. 22, Kelurahan 

Ngaliyan, Kecamatan, Ngaliyan, Semarang, Jawa tengah. Bentuk 

perusahaan UD Laris Lestari adalah usaha dagang dengan struktur 

organisasi fungsioanl garis. UD Laris Lestari saat ini memiliki total 

karyawan sebanyak. UD Laris Lestari meruapakan perusahaan yang 

bergerak di bidang industri pengolahan saus sambal. Produk UD 

Laris Lestari telah memperoleh perizinan dalam bentuk BPOM dan 

sertifikat halal. Bahan baku yang digunakan adalah tepung ubi, ubi, 

air, cabai dan tomat. Bahan pembantu yang digunakan adalah 

natrium benzoat, bahan pemberi rasa, pemanis buatan dan pewarna 

makanan. Proses pengolahan saus sambal di UD Laris Lestari 

meliputi penerimaan bahan baku dan bahan pembantu, penyiapan 

bahan, pencampuran, pemasakan, pendinginan dan pengemasan. 

Saus sambal dikemas dengan dua jenis kemasan yaitu kemasan 

plastik dan botol kaca serta dengan kemasan tersier yaitu kardus. 

Sistem penyimpanan yang diterapkan adalah sistem FIFO (First In 

First Out). Sanitasi yang dilakukan oleh UD Laris Lestari meliputi 

sanitasi peralatan, sanitasi gedung dan lingkungan serta sanitasi 

pekerja. Jenis sumber daya yang digunakan adalah sumber daya 

listrik, air dan manusia. Pengendalian mutu dilakukan mulai dari 

pengendalian mutu bahan baku, pengendalian mutu selama proses, 

dan pengendalian mutu produk sebelum distribusi. limbah padat dan 

cair akan dikirimkan ke tempat pengolahan limbah yang berada di 

kawasan tempat produksi.  
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Daniel Abisha Kurniawan Budhi (6103018073), David Rusli 

(6103018132). The Process of Making Chili Sauce in UD. Laris 

Lestari Semarang 

Advisory Committee: Dr. Paini Sri Widyawati, S.Si., M.Si. 

 

ABSTRACT 

UD Laris Lestari was founded in 1989 and is located in Candi 

Industrial Area, Jl. Gatot Subroto Block 6 No. 22, Semarang, Central 

Java. The company from UD Laris Lestari is a trading business with 

a line functional organizational structure. UD Laris Lestari currently 

has a total of xx employees. UD Laris Lestari is a company engaged 

in the chili sauce processing industry. UD Laris Lestari products 

have obtained permits in the form of BPOM and halal certificates. 

The raw materials used are sweet potato flour, sweet potato, water, 

chili, and tomatoes. The auxiliary materials used are sodium 

benzoate, flavoring agents, artificial sweeteners, and food coloring. 

The process of processing chili sauce at UD Laris Lestari includes 

receiving raw materials and auxiliary materials, preparing 

ingredients, mixing, cooking, cooling, and packaging. Chili sauce is 

packaged in two types of packaging, namely plastic packaging and 

glass bottles, and tertiary packaging, namely cardboard. The storage 

system applied is the FIFO (First In First Out) system. Sanitation 

carried out by UD Laris Lestari includes sanitation of equipment, 

sanitation of buildings and the environment and sanitation of 

workers. The types of resources used are electricity, water and 

human resources. Quality control is carried out starting from raw 

material quality control, quality control during the process, and 

product quality control before distribution. solid and liquid waste 

will be sent to a waste treatment site located in the area where the 

production is located. 
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