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Sherly Budiman (6103012068), Cindy Claudia Maharani (6103012078) dan
Stevi Angela (6103012095). Proses Pengolahan Permen Bontea Green
Tea di PT. Agel Langgeng Beji-Pasuruan.

Di bawah bimbingan: Ir. T Dwi Budianta Wibawa, MT.

ABSTRAK

PT. Agel Langgeng merupakan salah satu perusahaan pangan di
Indonesia yang memproduksi permen, berdiri sejak 1991 di Bekasi dan
2003 di Pasuruan. Produk permen yang dibuat telah didistribusikan baik di
dalam maupun di luar negeri. Permen Bontea Green Tea merupakan salah
satu permen keras yang diproduksi oleh PT. Agel Langgeng, berbentuk
bulat pipih dengan warna kecoklatan, kenampakan jernih dan memiliki
aroma serta rasa khas teh. Permen Bontea Green Tea dikemas dalam
kemasan pillow pack dengan berat 2,8 gram tiap kemasan dan berwarna
hijau yang menunjukkan karakteristik dari daun teh. Praktek Kerja Industri
Pengolahan Pangan (PKIPP) di PT. Agel Langgeng dilaksankan pada
tanggal 08 Desember 2014 sampai dengan 19 Desember 2014. Pelaksanaan
PKIPP dilakukan dengan metode langsung dan metode tidak langsung.
Metode langsung meliputi pengamatan kegiatan produksi di lokasi pabrik
dan wawancara sehubungan dengan pabrik dan jalannya proses produksi.
Metode tidak langsung meliputi pengumpulan data dan materi melalui
literatur. PT. Agel Langgeng terletak di jalan Kabupaten Desa
Cangkringmalang, Beji- Pasuruan. PT. Agel Langgeng berbentuk perseroan
terbatas dengan struktur organisasi Lini dan Staff dan memiliki 375 pekerja.
Proses produksi permen dilakukan secara kontinyu selama 24 jam yang
terbagi menjadi 3 shift dengan jam kerja 8 jam sehari untuk setiap shift.
Tahapan proses pembuatan permen yaitu persiapan, penimbangan,
pencampuran, homogenisasi dengan dissolver, penampungan pada reservoir
tank, pemasakan, penambahan flavor, injeksi, pendinginan, pelepasan dari
cetakan, wrapping dan packaging. Sanitasi dan pengawasan mutu dilakukan
terhadap bahan baku, bahan pembantu dan produk akhir selama, sebelum,
saat dan akhir proses produksi.

Kata kunci: permen Bontea Green Tea, PT. Agel Langgeng
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ABSTRACT

PT. Agel Langgeng is one of Indonesia food company that
produces candies, built since 1991 in Bekasi and since 2003 in Pasuruan.
PT. Agel Langgeng’s candy products have been distributed both domestic
and abroad. One of PT. Agel Langgeng’s candy product is Bontea Green
Tea. Bontea Green Tea has a spherical shape with brown color, crystal clear
appearance and has a taste and aroma of tea. Bontea Green Tea candy is
packaged in the form of pillow pack, pillow pack weigh is 2,8 grams and
has green color that shows the characteristic of tea leaves. The intership
program (PKIPP) in PT. Agel Langgeng was held on 08 December 2014
until 19 December 2014. The implementation of PKIPP is performed by the
direct and inderect method. The direct method includes observation
production activity in the factory, interviews about the factory and the
production process. The indirect method includes data collection and
learning through literatures. PT. Agel Langgeng located at
Cangkringmalang Village Regency, Beji-Pasuruan. PT. Agel Langgeng is a
partnership company which has Line and Staff organization structure. PT.
Agel Langgeng has 375 workers. Candy production process is done
continously for 24 hours which is divided into 3 shifts with 8 hours of work
a day for each shifts. The stage of candy making process are preparation,
weighing, mixing, homogenizing by dissolver, sheltering on a reservoir
tank, cooking, adding flavors, injection, cooling, releasing from molds,
wrapping and packaging. Sanitation and quality control of raw materials,
auxiliary materials and finish product are done before, during and at the end
of the production process.
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