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ABSTRAK 

 

PT Surya Pratista Hutama (SUPRAMA) merupakan salah satu 
perusahaan yang bergerak di bidang pengolahan mi kering dan mi 

instan di Indonesia. Perusahaan ini didirikan pada tahun 1972 dengan 

nama PT Sampurna Pangan Indonesia (SAMPINDO) dan berganti 

nama menjadi PT SUPRAMA pada tahun 2006. Lokasi pabrik berada 

di Jalan Raya Sidoarjo-Wonoayu Km 3, Desa Suko, Sidoarjo, Jawa 

Timur. Struktur organisasi yang digunakan berbentuk lini dan staf. 

Pabrik PT. SUPRAMA memiliki 10 line mesin dengan tata letak 

pabrik berbentuk product layout. Proses pengolahan mi terdiri dari 

sifting, mixing, feeding, compounding, sheeting, slitting, steaming, 

cutting dan folding, drying (untuk mi kering), frying (untuk mi instan), 

cooling, metal detecting, dan packing. Pengemas yang digunakan 

terdiri dari kemasan primer, kemasan sekunder, dan kemasan tersier. 

Sumber daya yang digunakan PT SUPRAMA meliputi sumber daya 

manusia, air, listrik, batu bara dan solar sebagai bahan bakar. 

Penerapan sanitasi meliputi sanitasi pekerja, sanitasi bahan baku dan 

bahan tambahan, sanitasi air, sanitasi mesin dan peralatan, dan sanitasi 

gedung dan lingkungan pabrik. Pengendalian mutu dilakukan terdiri 
dari bahan baku dan bahan pembantu, proses produksi, dan produk 

akhir. Limbah yang dihasilkan berupa limbah cair non B3, limbah cair 

B3, limbah padat non B3, limbah padat B3, dan limbah udara. 

 

 

Kata kunci: mi kering, mi instan, PT Surya Pratista Hutama 
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ABSTRACT 

PT Surya Pratista Hutama (SUPRAMA) is one of companies engaged 

in the processing of dry noodles and instant noodles in Indonesia. The 

company was founded in 1972 under the name PT Sampurna Pangan 

Indonesia (SAMPINDO) and changed its name to PT SUPRAMA in 

2006. The factory is located on Jalan Raya Sidoarjo-Wonoayu Km 3, 

Desa Suko, Sidoarjo, East Java. The organizational structure used is 

in the form of line and staff. PT SUPRAMA has 10 machine lines with 

a factory layout in the form of a product layout. The noodle processing 

process consists of sifting, mixing, feeding, compounding, sheeting, 

slitting, steaming, cutting and folding, drying (for dry noodles), frying 

(for instant noodles), cooling, metal detecting, and packing. The 
packaging used consists of primary packaging, secondary packaging, 

and tertiary packaging. The resources used by PT SUPRAMA include 

human resources, water, electricity, coal and diesel as fuel. Sanitation 

includes sanitation of workers, raw materials and additives, water, 

machinery and equipment, and bulding and factory environment. 

Quality control is carried out consisting of raw materials and 

supporting materials, production processes, and final products. The 

waste generated is in the form of non-B3 liquid waste, B3 liquid waste, 

non-B3 solid waste, B3 solid waste, and air waste. 
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