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ABSTRAK 
 
 

PT. X Surabaya merupakan salah satu pabrik biskuit yang 
memproduksi biskuit dengan 213 macam biskuit dengan jenis, bentuk 
dan rasa yang berbeda. Jenis produk yang dibuat oleh pabrik ini 
adalah cookies, wafer, crackers dan pie. PT. X Surabaya merupakan 
pabrik yang telah lama berdiri di Surabaya sebagai pabrik penghasil 
biskuit. Usaha yang didirikan oleh Bapak Hidayat Darmono pada 
tahun 1978 ini memiliki karyawan yang terbagi manjadi karyawan 
bulanan dan karyawan harian.  

Bahan baku dan pembantu yang digunakan oleh PT. X 
Surabaya dalam pembuatan cookies adalah tepung terigu, tepung 
telur, gula, garam, lemak nabati (margarin), air, dan susu. Proses 
produksi yang diterapkan di PT. X Surabaya adalah continous process 
yang meliputi tahap penimbangan bahan, pencampuran, pengepresan, 
pencetakan, pemanggangan, pendinginan, dan pengemasan. Pengemas 
yang digunakan untuk setiap jenis cookies berbeda-beda. PT. X 
Surabaya menggunakan bahan pengemas seperti plastik, aluminium 
foil, kaleng dan karton.   

Selama proses produksi PT. X Surabaya menggunakan utilitas 
berupa air, listrik, generator dan solar. Sanitasi yang dilakukan di PT. 
X Surabaya meliputi sanitasi pabrik, sanitasi peralatan, sanitasi ruang 
penyimapanan bahan baku dan bahan pembantu, sanitasi air dan 
sanitasi pekerja. Pengawasan mutu yang dilakukan di PT. X Surabaya 
adalah pengawasan mutu bahan baku dan bahan pembantu, 
pengawasan mutu proses produksi, pengawasan mutu produk akhir. 
Pengolahan limbah di PT. X Surabaya meliputi limbah padat dan 
limbah cair yang dilakukan sesuai dengan persyaratan agar tidak 
mencemari lingkungan sekitar.  

 

Kata kunci: cookies, bahan baku, bahan pembantu, sanitasi. 
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ABSTRACT 
 
 

PT. X Surabaya is one of a biscuit factory, which produces 213 
different types of biscuits shapes and flavors difference forms. The 
products made are cookies wafers, crackers and pies. The factory has 
long in Surabaya producing biscuit. The business was founded by Mr. 
Hidayat Darmono in 1978 and employs staff employees and 
occasional workers.  

Raw and auxiliary materials used by PT. X Surabaya in the 
manufacture of cookies are flour, egg powder, sugar, salt, vegetable 
fat (margarine), water and milk. The production process line that 
applied in PT. X Surabaya is a continuous process which includes the 
step of weighing the ingredients, mixing, pressing, molding, baking, 
cooling, and packaging. Packaging used for each different type of 
cookies. PT. X Surabaya uses of packaging materials such as plastic, 
aluminum foil, tin and cardboard. 

During the process of production of PT. X Surabaya used a 
utility such as water, electricity, and generator that used disel fuel. 
Sanitation is carried out in PT. X Surabaya includes factory sanitation, 
sanitary equipment, sanitary storage of raw materials and supplies, 
water sanitation and sanitation workers. While quality control is done 
in PT. X Surabaya is the quality control of raw and auxiliary 
materials, quality control of production processes, quality control of 
end product. Waste treatment in PT. X Surabaya includes solid waste 
and liquid waste in accordance with the requirements in order not to 
pollute the surrounding environment. 

 
Keywords: cookies, raw materials, auxiliary materials, sanitation. 
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DAFTAR SINGKATAN 

A  = Ampere 

BDD  = Bagian Dapat Dimakan 

BOD  = Biochemical Oxygen Demand 

COD  = Chemical Oxygen Demand 

CPP  = Casted Polypropylene 

DNA  = Deoxyribonucleic acid 

DO  = Daily Order 

FIFO  = First In First Out 

FK UNAIR  =Fakultas Kedokteran Universitas Airlangga 

g   = gram 

HACCP  = Hazard Analysis Critical Control Point 

HDPE  = High Density Polyethylene 

Hz  = Hertz 

IPA  = Indeks Penyerapan Air 

Kg  = Kilogram 

kvA  = Kilo Volt Ampere 

KW  = Kilo Watt 

LDPE  = Low Density Polyethylene 

MDPE  = Medium Density Polyethylene 

MSNF  = Milk Solid Non Fat 

O2  = Oksigen 

PDAM  = Perusahaan Daerah Air Minum 

PE  = Polyethylene 

PET  = Polyethylene Terephtalate 

pH  = Potensial Hydrogen 

PHK  = Pemutusan Hubungan Kerja 
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PK  = Horsepower (paardenkracht) 

PLN  =  Perusahaan Listrik Negara 

PMDN  = Penanaman Modal Dalam Negeri 

PP  = Polypropylene 

PPIC  = Product Planning and Inventory Control 

ppm  = Part per Million 

PT  = Perseroan Terbatas 

QC  = Quality Control 

R and D  = Research and Development 

Rpm  = Rate per minute 

RSUD  =Rumah Sakit Umum Daerah 

TH  = Tunjangan Hari Raya 

UV  = Ultra Violet 

W  = Watt 

http://en.wikipedia.org/wiki/Horsepower
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