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Carissa Felita (6103020024), Dea Bella Virginia Salim (6103020066). 

Proses Pengolahan Non Dairy Creamer (NDC) di PT. Lautan 

Natural Krimerindo Mojokerto. 

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

 

ABSTRAK 

Krimer merupakan salah satu produk pangan yang terbuat dari 

susu segar hewani yang kemudian diambil bagian lemaknya untuk 

diolah menjadi dairy creamer, namun dairy creamer mengandung 

asam lemak jenuh yang cukup tinggi sehingga muncul inovasi produk 

krimer yang terbuat dari minyak nabati yaitu non dairy creamer 

(NDC). PT. Lautan Natural Krimerindo Mojokerto (PT. LNK) 

merupakan industri pengolahan pangan yang bergerak dalam 

memproduksi NDC sejak tahun 2010. Jumlah tenaga kerja PT. LNK 

yaitu 499 dengan tipe struktur organisasi lini. Bahan baku yang 

digunakan untuk pembuatan NDC yaitu minyak nabati berupa minyak 

kelapa dan minyak inti kelapa sawit serta sirup glukosa, dengan bahan 

tambahan seperti protein, penstabil, pengemulsi, dan bahan aditif. 

Proses pembuatan NDC meliputi wet mixing, aging, pemanasan I, 

homogenisasi, pemanasan II, pasteurisasi, penyaringan, pengeringan, 

pendinginan, penyimpanan, dan pengemasan. Proses pengolahan 

NDC didukung dengan adanya sumber daya listrik yang berasal dari 

PLN, solar, dan gas. PT. LNK menerapkan sistem sanitasi yang baik 

yaitu meliputi sanitasi pekerja, ruangan, mesin dan alat, serta 

lingkungan pabrik seperti pengolahan limbah cair. Pengendalian mutu 

untuk bahan baku, bahan tambahan, proses produksi, dan produk akhir 

berdasarkan Quality Plan seperti pengujian laboratorium. NDC yang 

diproduksi oleh PT. LNK dipasarkan dengan sistem B2B dan B2C dan 

diekspor ke negara lain. 

 

Kata kunci: Non dairy creamer, PT. Lautan Natural Krimerindo 

Mojokerto.  
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Carissa Felita (6103020024), Dea Bella Virginia Salim (6103020066). 

Non Dairy Creamer (NDC) Processing Process at PT. Lautan 

Natural Krimerindo Mojokerto. 

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

 

ABSTRACT 

Creamer is one of the food products made from animal fresh 

milk which is then taken for the fat part processed into dairy creamer, 

but dairy creamer contains high enough saturated fatty acids so that 

innovations in creamer products made from vegetable oils appear, 

namely non-dairy creamer (NDC). PT. Lautan Natural Krimerindo 

Mojokerto (PT. LNK) is a food processing industry that has been 

engaged in producing NDC since 2010. The workforce of PT. LNK 

namely 499 with a line organizational structure type. The raw 

materials used for the manufacture of NDC are vegetable oils in the 

form of coconut oil and palm kernel oil and glucose syrup, with 

additional ingredients such as proteins, stabilizers, emulsifiers, and 

additives. The NDC manufacturing process includes wet mixing, 

aging, heating I, homogenization, heating II, pasteurization, filtering, 

drying, cooling, storage, and packaging. The NDC processing process 

is supported by the presence of electricity from PLN, diesel, and gas. 

PT. LNK implements a good sanitation system, which includes 

sanitation for workers, rooms, tools and machines, and the factory 

environment such as liquid waste treatment. Quality control for raw 

materials, additives, production processes, and final products based on 

the Quality Plan such as laboratory testing. NDC produced by PT. 

LNK is marketed with B2B and B2C systems and exported to other 

countries. 

 

Keywords: Non dairy creamer, PT. Lautan Natural Krimerindo 

Mojokerto. 
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