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Gaby Natalia Irawan, NRP 6103023022, Evelyn Joviani Soenyoto,
NRP 6103023046. Proses Pengolahan Minyak Goreng dan
Margarin di PT Sinar Mas Agro Resources and Technology Tbk.
Surabaya.

Pembimbing: Prof. Dr. Paini Sri Widyawati, S.Si., M.Si.

ABSTRAK

Praktik Kerja Industri Pengolahan Pangan (PKIPP)
dilaksanakan di PT Sinar Mas Agro Resources and Technology Tbk.,
Surabaya pada tanggal 3 Februari—27 Februari 2026 dengan tujuan
mempelajari proses pengolahan Crude Palm Oil (CPO) menjadi
minyak goreng dan margarin serta memahami penerapan sistem
pengendalian mutu, keamanan pangan, sanitasi, pengolahan limbah,
dan keselamatan serta kesehatan kerja di industri. Metode yang
digunakan meliputi observasi langsung, wawancara dengan
pembimbing lapangan dan karyawan, serta studi pustaka.

Hasil kegiatan menunjukkan bahwa proses produksi diawali
dengan pengujian mutu CPO, kemudian dilanjutkan dengan proses
refining melalui tahapan degumming, bleaching, dan deodorizing
untuk menghasilkan Refined Bleached and Deodorized Palm Oil
(RBDPO). Selanjutnya dilakukan proses fraksinasi untuk
menghasilkan olein dan stearin, sedangkan sebagian produk diproses
melalui hidrogenasi untuk menghasilkan margarin dan specialty fat.
Seluruh proses didukung oleh penerapan Good Manufacturing
Practices (GMP), Hazard Analysis and Critical Control Points
(HACCP), ISO 9001, ISO 22000, dan Sistem Manajemen
Keselamatan dan Kesehatan Kerja (SMK3). Kegiatan PKIPP
memberikan pemahaman mengenai proses pengolahan minyak sawit,
pengendalian mutu, keamanan pangan, dan penerapan teknologi
pangan dalam industri.

Kata kunci: Praktik Kerja Industri Pengolahan Pangan, Crude Palm
Oil, minyak goreng, margarin, pengendalian mutu
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Gaby Natalia Irawan, NRP 6103023022, Evelyn Joviani Soenyoto,
NRP 6103023046. Cooking oil and margarine processing at PT
Sinar Mas Agro Resources and Technology Tbk. Surabaya.
Supervisor: Prof. Dr. Paini Sri Widyawati, S.Si., M.Si.

ABSTRACT

The Food Processing Industrial Internship (PKIPP) was
conducted at PT Sinar Mas Agro Resources and Technology Tbk.,
Surabaya, from February 3 to February 27, 2026, to study the
industrial processing of Crude Palm Oil (CPO) into cooking oil and
margarine and to understand quality control, food safety, sanitation,
waste management, and occupational health and safety systems. The
internship activities included direct observation, interviews with
company personnel, and literature review.

The production process involved CPO quality inspection,
refining through degumming, bleaching, and deodorization to produce
Refined Bleached and Deodorized Palm Oil (RBDPO), followed by
fractionation into olein and stearin. Part of the refined oil was further
processed through hydrogenation to produce margarine and specialty
fats. Product quality was ensured through continuous monitoring
supported by Good Manufacturing Practices (GMP), Hazard Analysis
and Critical Control Points (HACCP), ISO 9001, ISO 22000, and the
Occupational Health and Safety Management System (SMK3).
Overall, the internship enhanced practical knowledge of palm oil
processing and strengthened the understanding of quality assurance,
food safety, and sustainable industrial operations.

Keywords: Food Processing Industrial Internship, Crude Palm Oil,
cooking oil, margarine, quality control
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