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ABSTRAK

Chocolate compound merupakan salah satu produk olahan
cokelat yang banyak disukai masyarakat. PT. Ares Kusuma Raya
merupakan salah satu perusahaan pengolahan cokelat ternama yang
telah didirikan sejak 1981 dan diakuisisi penuh oleh PT. Mahaghora
pada tahun 2010. PT. Ares Kusuma Raya berlokasi di Jalan Raya
Cokelat No. 1, Desa Tenaru, Kecamatan Driyorejo, Gresik. Struktur
organisasi di PT. Ares Kusuma Raya adalah bentuk fungsional dengan
jumlah karyawan 190 orang. Bahan baku dalam proses pembuatan
chocolate compound antara lain cokelat bubuk, gula, dan hard fat.
Proses pengolahannya meliputi pencampuran, pre-refining, refining,
pelelehan, pencetakan, dan pengemasan. Dalam satu batch produksi
untuk chocolate compound 250 g, proses pencetakan berlangsung
selama 7 jam dengan kapasitas 2100 kg per batch. Kemasan yang
digunakan adalah kemasan primer berupa metalized aluminium foil dan
kemasan sekunder berupa folding carton. Penerapan sanitasi yang
dilakukan di PT. Ares Kusuma Raya meliputi sanitasi pabrik, gudang,
mesin dan peralatan, bahan baku, ruang produksi, dan pekerja.
Pengendalian mutu yang dilakukan oleh PT. Ares Kusuma Raya
dimulai dari bahan baku, proses produksi, produk akhir, hingga proses
distribusi. Limbah yang dihasilkan oleh PT. Ares Kusuma Raya terdiri
dari limbah padat dan cair. Pengangkutan dan pembuangan limbah
tersebut dilakukan oleh pihak ketiga yang telah bekerjasama dengan
PT. Ares Kusuma Raya.

Kata kunci: PT. Ares Kusuma Raya, industri pengolahan, chocolate
compound



Ignacia Darmanto (6103019018), Josephine Elaine (6103019022), dan
Michael Angelo K. (6103019041). Chocolate Compound Processing
at PT. Ares Kusuma Raya Driyorejo-Gresik.

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

ABSTRACT

Chocolate compound is one of the processed chocolate
products that many people like. PT. Ares Kusuma Raya is one of the
well-known chocolate processing companies that has been established
since 1981 and was fully acquired by PT. Mahaghora in 2010. PT. Ares
Kusuma Raya is located at Jalan Raya Cokelat No. 1, Tenaru Village,
Driyorejo District, Gresik. Organizational structure at PT. Ares
Kusuma Raya is a functional form with 190 employees. The raw
materials in the chocolate compound manufacturing process include
cocoa powder, sugar, and hard fat. The processing includes mixing, pre-
refining, refining, melting, molding, and packaging. In one production
batch for chocolate compound 250 g, the molding process takes 7 hours
with a capacity of 2100 kg per batch. The packaging used is the primary
packaging in the form of metalized aluminum foil and the secondary
packaging in the form of folding carton. The application of sanitation
carried out at PT. Ares Kusuma Raya includes sanitation of factories,
warehouses, machinery and equipment, raw materials, production
rooms, and workers. Quality control carried out by PT. Ares Kusuma
Raya starts from raw materials, production processes, final products, to
the distribution process. Waste generated by PT. Ares Kusuma Raya
consists of solid and liquid waste. The transportation and disposal of
the waste is carried out by a third company who has collaborated with
PT. Ares Kusuma Raya.

Keywords: PT. Ares Kusuma Raya, process industry, chocolate
compound
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