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Kevin Demenico (6103022033), Marcellino Fiandjy (6103022052), 

Bhian Kuncoro (6103022070). Proses Pengolahan Bluder di CV 

Rison Makmur Sentosa Pasuruan. 

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

 

ABSTRAK 

 

CV Rison Makmur Sentosa merupakan salah satu 

perusahaan pelopor produk roti bluder di Pasuruan. CV Rison 

Makmur Sentosa berdiri pada tahun 2020 yang terletak di Jalan Gajah 

Mada No. 54, Karanganyar, Kec. Purworejo, Kota Pasuruan, Jawa 

Timur 67115 dengan luas tanah sebesar 400m2. CV Rison Makmur 

Sentosa juga menghasilkan beberapa produk, antara lain yaitu bluder 

gulung abon, roti sisir basah, roti sisir kering, egg tart, dan dessert 

box. CV Rison Makmur Sentosa memiliki kapasitas yang besar hingga 

dapat  menghasilkan produk bluder lebih dari 1.170 buah per hari. 

Proses pengolahan bluder meliputi pembuatan biang adonan, 

pencampuran, resting, penimbangan, rounding, filling, proofing, 

pemanggangan, dan pengemasan. CV Rison Makmur Sentosa telah 

mendapatkan sertifikasi keamanan pangan berupa sertifikasi halal dan 

kebijakan halal yang diterapkan dari penerimaan bahan baku, bahan 

pengemas, serta proses distribusi produk. CV Rison Makmur Sentosa 

telah menerapkan Standar Operasional Prosedur (SOP) pekerja untuk 

mengendalikan mutu produk dari kelengkapan kerja dan kebersihan 

alat dan lingkungan produksi. Limbah yang dihasilkan oleh CV Rison 

Makmur Sentosa berupa limbah cair, padat dan gas telah dibuang 

sesuai dengan ketentuan pemerintah yang berlaku dan limbah dari 

bahan baku seperti putih telur akan dijual kembali sebagai pemasukan 

perusahaan. 

 

Kata kunci: CV Rison Makmur Sentosa, bluder, proses pengolahan,  

mutu produk 
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Kevin Demenico (6103022033), Marcellino Fiandjy (6103022052), 

Bhian Kuncoro (6103022070). Bluder Production Process at CV 

Rison Makmur Sentosa Pasuruan. 

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

 

ABSTRACT 

 

CV Rison Makmur Sentosa is one of the pioneering companies in the 

production of bluder in Pasuruan. Established in 2020, the company 

is located at Jalan Gajah Mada No. 54, Karanganyar, Purworejo 

District, Pasuruan City, East Java 67115, with a land area of 400m². 

The company offers a variety of products, including bluder, shredded 

meat rolls (gulung abon), soft sliced bread (roti sisir basah), dry sliced 

bread (roti sisir kering), egg tarts, and dessert boxes. It has a 

production capacity of 1,170 or more bluder units per day. The 

production process includes several stages: preparing the starter 

dough, mixing, resting, weighing, rounding, filling, proofing, baking, 

and packaging. CV Rison Makmur Sentosa has obtained food safety 

certifications, including halal certification and halal policies applied 

from raw material procurement to product distribution. The company 

has implemented Standard Operating Procedures (SOP) for workers 

to ensure the product's quality by maintaining proper work of 

equipment and cleanliness in the production environment. The waste 

that is produced by CV Rison Makmur Sentosa are liquids, solids, and 

gas that will be disposed of in compliance with government 

regulations. Additionally, by products such as egg whites were sold to 

generate recurring revenue for the company. 

 

Keywords: CV Rison Makmur Sentosa, bluder, production process, 

product’s quality. 
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