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Alexander Benedict Markus Natanael (6103023021), Dio Venda
(6103023061). Pengolahan Arak Bali di Firma Udiyana, Bali.
Pembimbing: Ir. Ira Nugerahani, M.Si.

ABSTRAK

Arak Bali merupakan minuman tradisional beralkohol khas
Bali yang memiliki nilai budaya, religius, dan ekonomi yang tinggi.
Firma Udiyana merupakan salah satu produsen arak Bali yang telah
beroperasi secara resmi dan menerapkan proses pengolahan secara
terkontrol dengan tetap mempertahankan karakteristik tradisional
produk. Kegiatan Praktik Kerja Industri Pengolahan Pangan ini
bertujuan untuk mempelajari dan memahami secara langsung proses
pengolahan arak Bali di Fa. Udiyana, Bali, mulai dari penerimaan
bahan baku hingga pengemasan produk akhir. Metode pelaksanaan
yang digunakan meliputi observasi langsung terhadap proses
produksi, wawancara dengan pembimbing dan karyawan, serta praktik
kerja di area produksi. Proses pengolahan arak Bali di Fa. Udiyana
meliputi tahap penerimaan dan penimbangan bahan baku beras ketan
putih, pencucian dan perendaman, pemasakan, pendinginan, peragian,
fermentasi tahap |, pengepresan, blending, fermentasi tahap I,
distilasi, aging, serta bottling dan pengemasan. Sistem produksi yang
diterapkan adalah batch process dengan tata letak pabrik yang
cenderung menggunakan process layout, sehingga alur produksi
berlangsung secara sistematis dan efisien. Fa. Udiyana memproduksi
arak Bali sebesar 2500 botol/hari dan distribusikan ke seluruh daerah
yang berada di Bali.

Kata kunci: Arak Bali, beras ketan putih, fermentasi, distilasi,
pengolahan pangan, Fa. Udiyana
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Alexander Benedict Markus Natanael (6103023021), Dio Venda
(6103023061). Processing of Balinese Arak at Udiyana Firm,
Bali. Supervisor: Ir. Ira Nugerahani, M.Si.

ABSTRACT

Balinese Arak is a traditional alcoholic beverage from Bali with
significant cultural, religious, and economic value. Firm Udiyana is
one of the officially licensed producers of Arak Bali that implements
a controlled production process while preserving the product's
traditional characteristics. This Industrial Food Processing Internship
aimed to study and gain a comprehensive understanding of the Arak
Bali production process at Fa. Udiyana, Bali, from raw material
reception to final product packaging. The internship activities were
carried out through direct observation of the production process,
interviews with supervisors and employees, and hands-on practice in
the production area. The production process of Arak Bali at Fa.
Udiyana includes the reception and weighing of white glutinous rice,
washing and soaking, cooking, cooling, inoculation with starter
culture, first-stage fermentation, pressing, blending, second-stage
fermentation, distillation, aging, bottling, and packaging. The
production system implemented at Fa. Udiyana is a batch process with
a factory layout that predominantly follows a process layout, allowing
the production flow to operate systematically and efficiently. Fa.
Udiyana produces approximately 2,500 bottles of Arak Bali per day,
which are distributed throughout the island of Bali.

Keywords: Balinese Arak, white glutinous rice, fermentation,
distillation, food processing, Fa. Udiyana
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