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ABSTRAK 

Pie susu adalah olahan pastry yang memiliki ciri khas isian pie 

menggunakan vla yang terbuat dari susu dan telur. Salah satu 

perusahaan produsen pie susu di Bali adalah CV. Indobakpia yang 

berlokasi di Jalan Sempati, Kabupaten Badung, Bali. CV. Indobakpia 

menghasilkan pie susu merek Ajik yang terbagi menjadi pie susu dan 

pie susu premium dengan varian original, cokelat, keju, dan durian. 

Bahan pembuatan pie susu Ajik yaitu tepung terigu protein sedang, 

margarin, telur, air, gula halus, susu bubuk, garam, susu kental manis, 

tepung tapioka, pasta cokelat, pasta durian, keju, dan perisa vanila. 

Peralatan dan mesin yang digunakan meliputi mixer, egg tart shell 

press machine, oven rotary, oven deck, mesin pengemas primer, 

horizontal standing cutter shrink machine, mesin pemecah telur, dan 

chiller. Pengolahan pie susu terdiri dari tiga tahapan utama yaitu 

penerimaan bahan baku, pengolahan pie susu, dan pengemasan. 

Kemasan primer berupa plastik PE dan kemasan sekunder berupa 

kardus. Produk akan disimpan pada 16-22oC sebelum didistribusikan 

ke outlet menggunakan truk box. Struktur organisasi dipimpin oleh 

manajer dibawah naungan owner. Terdapat pengawasan mutu pada 

bahan baku & bahan pembantu, proses produksi, dan produk akhir. 

Pengaturan sanitasi meliputi sanitasi peralatan & mesin, gedung & 

lingkungan pabrik, personal hygiene, bahan baku, serta pengendalian 

hama. Pengolahan limbah padat dan cair masih belum optimal 

sehingga pengolahan limbah padat dapat melalui penerapan 3R (Reuse, 

Reduce, Recycle) dan limbah cair melalui pengolahan primer, 

sekunder, dan tersier. 

 

Kata kunci: pie susu, CV. Indobakpia, proses pengolahan, sanitasi, 

limbah 
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ABSTRACT 

Milk pie can be considered a pastry that has distinctive 

characteristics, such as pie filling made from milk and egg. One of the 

producers in Bali is CV. Indobakpia, located at Jalan Sempati, 

Kabupaten Badung, Bali. Their band, Pie Susu Ajik, offers two types 

of milk pie: regular milk pie and premium milk pie, with several 

variants including original, chocolate, cheese, and durian. Pie Susu 

Ajik is made from several ingredients, namely medium protein flour, 

margarine, egg, water, powdered sugar, powdered milk, salt, 

condensed milk, tapioca starch, chocolate paste, durian paste, cheese, 

and vanilla flavor. Several pieces of equipment and machines are used 

in production, including mixer, egg tart shell press machine, rotary 

oven, deck oven, primary packaging machine, horizontal standing 

cutter shrink machine, egg crackers, and chiller. The milk pie 

production process consists of three main stages, which are receiving 

raw materials, processing of milk pie, and packaging. PE plastics are 

used for primary packaging, and cardboard is used for secondary 

packaging. The product will be stored at 16-22°C before being 

distributed to outlets using box truck. For company structure, the 

manager is the leader under the owner. There is quality control of raw 

materials and auxiliary materials. Sanitation controls include 

sanitation of equipment & machines, plant building & environment, 

personal hygiene, materials, and pest control. Solid and liquid waste 

processing is still not optimal, so solid waste could be processed by 

the implementation of 3R (Reduce, Reuse, Recycle), and liquid waste 

could be processed by primary, secondary, and tertiary waste 

processing.  
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