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Keiko Zefanya Juanda (6103021018) dan Brigita Rambu Skalastika
(6103021068). Proses Pembuatan Muffin di CV. Pelangi (Rex’s)
Denpasar-Bali

Pembimbing: Ir. Ira Nugerahani, M.Si.

ABSTRAK

CV. Pelangi (Rex’s) Denpasar-Bali merupakan perusahaan yang
bergerak dibidang pastry & bakery dengan salah satu produknya yaitu
muffin. Perusahaan ini berdiri pada tahun 2000. CV. Pelangi (Rex’s)
Denpasar-Bali terletak dijalan Sekar Jepun Il No.6, Kesiman
Kertalangu, Kecamatan Denpasar Timur, Kota Denpasar, Bali dengan
luas area sekitar 600 m2. Dalam proses pembuatan muffin bahan-bahan
yang digunakan adalah tepung premix muffin, telur ayam, air, dan
minyak goreng. Terdapat beberapa varian muffin yang diproduksi
yaitu muffin vanilla, muffin chocochips, muffin banana, muffin
bluberry, dan muffin raisin. Selain itu, terdapat 3 jenis ukuran muffin
yaitu muffin small, muffin medium, dan muffin large. Adapun tahap
pembuatan muffin meliputi penimbangan, pencampuran, pencetakan,
pengovenan, pendinginan, dan pengemasan. Produk muffin yang
dihasilkan dapat dipesan secara online dan offline. CV. Pelangi
(Rex’s) Denpasar-Bali memiliki hubungan bisnis yang baik dengan
hotel, restoran, café, catering dan retail di Bali, dengan area distribusi
Bali dan Nusa Tenggara Barat (NTB). CV. Pelangi (Rex’s) Denpasar-
Bali telah bersertifikat 1ISO 9001 dan 1SO 22000. Selain itu, CV.
Pelangi (Rex’s) Denpasar-Bali telah menerapkan GMP (Good
Manufacturing Practice), SSOP (Standard Sanitation Operation
Procedure), dan HACCP (Hazard Analyze Critical Control Point).

Kata kunci: CV. Pelangi (Rex’s) Denpasar-Bali, muffin, proses
pengolahan, area distribusi
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Keiko Zefanya Juanda (6103021018) dan Brigita Rambu Skalastika
(6103021068). Muffin Making Process at CV. Pelangi (Rex's)
Denpasar-Bali

Supervisor: Ir. Ira Nugerahani, M.Si.

ABSTRACT

CV. Pelangi (Rex's) Denpasar-Bali is a company operating in the
pastry & bakery sector with one of its products being muffins. This
company was founded in 2000. CV. Pelangi (Rex’s) Denpasar-Bali is
located on Jalan Sekar Jepun Ill No.6, Kesiman Kertalangu, East
Denpasar District, Denpasar City, Bali with an area of around 600 m?,
In the process of making muffins, this company uses muffin premix
flour, chicken eggs, water and cooking oil as raw materials. There are
several variants of muffins produced, namely vanilla muffins,
chocochips muffins, banana muffins, blueberry muffins and raisin
muffins. Apart from that, there are 3 types of muffin sizes, namely
small muffins, medium muffins and large muffins. The stages of
making muffins include weighing, mixing, molding, baking, cooling
and packaging. Muffin can be ordered online and offline. CV. Pelangi
(Rex's) Denpasar-Bali has good business relationships with hotels,
restaurants, cafes, catering and retail in Bali, with distribution areas
in Bali and West Nusa Tenggara (NTB). CV. Pelangi (Rex's)
Denpasar-Bali has been certified 1SO 9001 and ISO 22000. Apart
from that, CV. Pelangi (Rex's) Denpasar-Bali has implemented GMP
(Good Manufacturing Practice), SSOP (Standard Sanitation
Operation Procedure), and HACCP (Hazard Analyze Critical Control
Point).

Keywords: CV. Pelangi (Rex's) Denpasar-Bali, muffins,
processing, distribution area
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