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ABSTRAK

PT. Centram merupakan perusahaan penghasil refined
carrageenan di Indonesia yang didirikan pada tahun 1992 dengan
skema joint venture PT. Ambico dan Chuo-Kasei. Pabrik PT. Centram
berada di kawasan industri, di Jalan Raya Meli'an, Desa Carat,
Kecamatan Gempol, Kabupaten Pasuruan, Jawa Timur. Kapasitas
produksi PT. Centram mengalami peningkatan produksi sebesar 6,19
ton atau 1,5% setiap tahunnya sejak tahun 2004. Tenaga kerja di PT.
Centram berjumlah 134 orang dengan struktur organisasi lini dan staf.
Proses produksi menggunakan bahan baku rumput laut Eucheuma
cottonii dengan bahan pembantu diantaranya adalah kristal KCI, kristal
KOH, H,0,, air, dan perlite. Proses pengolahan refined carrageenan
terdiri dari 5 tahap utama, yaitu pencucian, ekstraksi, gelasi,
pengeringan dan penggilingan. Tata letak mesin di PT. Centram
menggunakan tata letak produk (product layout). Sumber daya yang
digunakan oleh PT. Centram berupa gas, listrik air, solar, dan manusia.
Proses produksi telah memenuhi sistem manajemen mutu dan
keamanan pangan berbasis GMP, SSOP, HACCP, ISO 9001, dan Halal.
Limbah yang dihasilkan dari proses produksi refined carrageenan
berupa limbah padat, cair, gas, serta bahan berbahaya dan beracun (B3).
Produk yang dihasilkan terstandarisasi internasional seperti Japanese
Standard of Food Additive dan food additive standard Europe Union.
PT. Centram menggunakan skema penjualan bersifat business-to-
business (B2B) pada pasar lokal serta ekspor ke beberapa negara
diantaranya Jepang, China, dan Malaysia.

Kata kunci : Refined carrageenan, Eucheuma cottonii, PT. Centram
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Stanley (6103022012), Cynthia (6103022044), Crescentiana Maria
Novenita Sudjito (6103022048). Manufacturing of Refined
Carrageenan in PT. Centram, Pasuruan.

Supervisor: Dr. Ir. Susana Ristiarini, M.Si

ABSTRACT

PT. Centram is a refined carrageenan producer in Indonesia,
established in 1992 as a joint venture between PT. Ambico and Chuo-
Kasei. The PT. Centram factory is located in an industrial area, on
Jalan Raya Meli'an, Carat Village, Gempol District, Pasuruan
Regency, East Java. PT. Centram's production capacity has increased
by 6.19 tons or 1.5% annually since 2004. The workforce at PT.
Centram is 134 people with a line and staff organizational structure.
The production process uses Eucheuma cottonii seaweed as raw
material with auxiliary materials including KCI crystals, KOH
crystals, H,O», water, and perlite. The refined carrageenan processing
process consists of 5 main stages, namely washing, extraction,
gelation, drying, and grinding. The machine layout at PT. Centram
uses a product layout. The resources used by PT. Centram are gas,
electricity, water, diesel, and human resources. The production
process complies with GMP, SSOP, HACCP, 1SO 9001, and Halal-
based food safety and quality management systems. The refined
carrageenan production process produces solid, liquid, gaseous, and
hazardous and toxic materials (B3) waste. The products meet
international standards, such as the Japanese Standard of Food
Additives and the European Union food additive standard. PT.
Centram operates a business-to-business (B2B) sales model in the
local market and exports to several countries, including Japan, China,
and Malaysia.

Keywords: Refined carrageenan, Eucheuma cottonii, PT. Centram
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