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Cecilia Naomi (6103019028), Paskalis Adi B.P. (6103019043), Tiara
Noehaliza D.S. (6103019132). Proses Pengolahan Bakso Maju
Mapan di PT Darbe Maju Mapan Sidoarjo.

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

ABSTRAK

PT Darbe Maju Mapan didirikan pada tahun 2018 di Sidoarjo,
Jawa Timur. Produk PT Darbe Maju Mapan telah memperoleh
sertifikat halal LPPOM MUI (HAS 23000), sehingga terjamin kualitas
dari produk. PT Darbe Maju Mapan memiliki karyawan sebanyak 40
orang. Produk utama yang dihasilkan PT Darbe Maju Mapan adalah
bakso dengan berbagai varian kualitas, yaitu rendah, menengah dan
tinggi yang dibedakan berdasarkan bahan bakunya. Bahan baku yang
digunakan untuk membuat bakso Maju Mapan adalah daging sapi,
tepung tapioka, STPP (Sodium Tripolyphosphate), bawang putih,
garam, lada putih, dan es. Proses produksi bakso Maju Mapan terdiri
dari proses pemotongan bahan, proses grinding, proses jladren, proses
pencetakan bakso, proses perebusan bakso, pendinginan bakso, proses
pengemasan, proses sealing, dan proses penyimpanan produk. PT
Darbe Maju Mapan menggunakan tiga jenis kemasan agar menjaga
kualitas bako, yaitu kemasan premier (plastik polietilen), kemasan
sekunder (kantong plastik), dan kemasan tersier (krat plastik). Proses
sanitasi di PT Darbe Maju mapan terdiri dari sanitasi peralatan,
gedung dan lingkungan, serta personal hygiene. Pengendalian mutu
yang dijalankan PT Darbe Maju Mapan meliputi pengendalian mutu
bahan baku, proses produksi, dan produk. Strategi pemasaran yang
dilakukan oleh PT Darbe Maju Mapan berdasarkan produk, harga, dan
distribusi.

Kata kunci: PT Darbe Maju Mapan, proses produksi, bakso
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Cecilia Naomi (6103019028), Paskalis Adi B.P. (6103019043), Tiara
Noehaliza D.S. (6103019132). Manufacturing of Maju Mapan
Meatballs in PT Darbe Maju Mapan Sidoarjo.

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

ABSTRACT

PT Darbe Maju Mapan was founded in 2018 in Sidoarjo, East
Java. PT Darbe Maju Mapan’s products have obtained the LPPOM
MUI halal certificate (HAS 23000), so the quality of the product is
guaranteed. PT Darbe Maju Mapan has 40 employees. The main
product produced by PT Darbe Maju Mapan is meatballs with various
quality variants, namely low, medium, and high which are
distinguished based on the raw materials. The raw materials used to
make Maju Mapan meatballs are beef, tapioca flour, STPP (Sodium
Tripolyphosphate), garlic, salt, white pepper, and ice. Maju Mapan’s
meatball production process consists of the material cutting, grinding
process, jladren process, meatball molding process, boiling process,
cooling, packaging, sealing, and product storage. PT Darbe Maju
Mapan uses three types of packaging to maintain the quality of the
meatball, namely premier packaging (polyethylene plastic), secondary
packaging (plastic bag), and tertiary packaging (plastic crates). The
sanitation process at PT Darbe Maju Mapan is well established,
consisting of equipment, building, and environmental sanitation, as
well as personal hygiene. Quality control carried out by PT Darbe
Maju Mapan includes quality control of raw materials, production
processes, and product. The marketing strategy carried out by PT
Darbe Maju Mapan regarding products, prices, and distribution.

Keyword: PT Darbe Maju Mapan, production process, meatball
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