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Stella Jessica (6103022018), Jennyfer Alicia Santoso (6103022019), 

dan Zefanya Larasati Ray (6103022063). Proses Pengolahan Kue 

Sus Kering CV. Ganep Lintas Generasi, Solo. 

Pembimbing: Prof. Dr. Ir. Anna Ingani Widjajaseputra, MS. 

 

ABSTRAK 

Toko Roti Ganep merupakan toko roti tertua di Solo yang 

sudah berdiri sejak tahun 1881 dan terkenal dengan produk khasnya, 

yaitu kue kecik. Hingga saat ini, Toko Roti Ganep terletak di Jalan 

Sutan Syahrir No. 176, Tambaksegaran, Banjarsari, Surakarta, Jawa 

Tengah. Seiring berjalannya waktu, Toko Roti Ganep mulai 

memproduksi produk bakery lainnya seperti roti basah dan kue kering, 

salah satunya kue sus kering. Bahan penyusun kue sus kering CV. 

Ganep Lintas Generasi adalah tepung terigu protein sedang, BOS 

(Butter Oil Substitute), margarin, air, garam, dan telur. Proses 

pembuatan kue sus kering meliputi pemanasan, pencampuran I, 

pencampuran II, pengadukan dengan mixer, pencetakan, pengovenan 

I, dan pengovenan II (pengeringan). Kue sus kering kemudian 

dikemas dengan plastik OPP (Oriented Polypropylene) untuk 

kemasan primernya dan karton untuk kemasan sekundernya. Sanitasi 

di CV. Ganep Lintas Generasi meliputi sanitasi pabrik, peralatan, 

pekerja, air, bahan baku, proses produksi, produk, gudang, serta 

pengendalian hama. Sementara, pengawasan mutu yang dilakukan di 

CV. Ganep Lintas Generasi yaitu pengawasan mutu bahan baku, 

proses produksi, dan produk akhir.  

 

Kata kunci: CV. Ganep Lintas Generasi, kue kering, kue sus kering, 

proses pengolahan 
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Stella Jessica (6103022018), Jennyfer Alicia Santoso (6103022019), 

dan Zefanya Larasati Ray (6103022063). Processing of Dry Choux 

Pastry at CV. Ganep Lintas Generasi, Solo. 

Advisor: Prof. Dr. Ir. Anna Ingani Widjajaseputra, MS. 

 

ABSTRACT 

Ganep Bakery is the oldest bakery in Solo, established in 

1881, and is renowned for its signature product, kue kecik. To this day, 

Ganep Bakery is located at Jalan Sutan Syahrir No. 176, 

Tambaksegaran, Banjarsari, Surakarta, Central Java. Over time, the 

bakery has expanded its product line to include other baked goods 

such as bread and pastry, one of which is dry choux pastry. The 

ingredients used in making dry choux pastry at CV. Ganep Lintas 

Generasi include medium-protein wheat flour, BOS (Butter Oil 

Substitute), margarine, water, salt, and eggs. The production process 

involves heating, first mixing, second mixing, mixing with a mixer, 

shaping, first baking, and second baking (drying). The dry choux 

pastry are then packaged using OPP (Oriented Polypropylene) plastic 

for primary packaging and cardboard for secondary packaging. 

Sanitation practices at CV. Ganep Lintas Generasi cover factory 

sanitation, equipment, workers, water, raw materials, production 

processes, products, storage, and pest control. Meanwhile, quality 

control measures include monitoring raw materials, production 

processes, and final products. 

 

Keywords: CV. Ganep Lintas Generasi, pastry, dry choux pastry, 

production 
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