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ABSTRAK 

PT. Indofood Sukses Makmur (ISM) Tbk. bogasari Flour Mills Surabaya 

merupakan perusahaan penghasil tepung terigu yang telah beroperasi sejak 

tahun 1972. PT. ISM Tbk. bogasari Flour Mills terletak di daerah pelabuhan 

Tanjung Perak Surabaya tepatnya di jalan Nilam Timur nomor 16 Surabaya. 

Struktur organisasi PT. ISM Tbk. bogasari Flour Mills adalah organisasi lini 

dan staf. Tenaga kerja di PT. ISM Tbk. bogasari Flour Mills berjumlah 799 

orang. PT. ISM Tbk. bogasari Flour Mills Surabaya mengimpor gandum 

yang berasal dari Amerika, Australia, Kanada, Ukraina, India dan China. 

Proses pengolahan gandum menjadi tepung terigu dimulai dari penerimaan 

dan penyimpanan gandum, cleaning, conditioning, penggilingan (milling), 

pengayakan, purifying, pengemasan dan penyimpanan. Tepung terigu 

bogasari dibedakan berdasarkan kadar proteinnya mulai dari tepung terigu 

protein tinggi, sedang hingga rendah. Tepung terigu bogasari dikenal 

dengan empat merek dagang utama yaitu ‘Cakra Kembar’, ‘Segitiga Biru’, 

‘Kunci Biru’ dan ‘Lencana Merah’. Masing-masing tepung terigu tersebut 

diproduksi sesuai dengan kebutuhan konsumen. PT. ISM Tbk. bogasari 

Flour Mills menjaga kualitas tepung terigu dengan menerapkan sanitasi dan 

pengawasan mutu sesuai standar sertifikasi kualitas yang dimiliki. Utilitas 

pada PT. ISM Tbk. bogasari Flour Mills meliputi penyediaan listrik sebesar 

14 MW, air dan steam. Limbah hasil samping penggilingan (by product) 

diolah lebih lanjut menjadi produk dengan nilai jual maupun untuk 

dimanfaatkan kembali atau diolah agar dapat dibuang secara aman di 

lingkungan. Pellet, industrial flour, fine bran, germ dan pollard dapat 

dimanfaatkan untuk kebutuhan pakan ternak baik untuk dijual di dalam 

negeri atau di ekspor ke luar negeri. 
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ABSTRACT 

PT. Indofood Sukses Makmur (ISM) Tbk. bogasari Flour Mills Surabaya is 

a wheat flour producer company which already operates since 1972. PT. 

ISM Tbk. bogasari Flour Mills is located in harbor area of Tanjung Perak 

Surabaya  precisely on Nilam Timur 16 Surabaya. Organizational structure 

that is applied by PT. ISM Tbk. bogasari Flour Mills is line and staff 

organization. PT. ISM bogasari Flour Mills has 799 staffs. PT. ISM Tbk. 

bogasari Flour Mills Surabaya imported wheat from America, Australia, 

Canada, Ukraine, India and China. The processing of wheat into wheat flour 

starts from raw material receiving and handling, cleaning, conditioning, 

milling, sifting, purifying, packaging and storage. Bogasari’s wheat flour is 

differentiated according to its protein contents, from high protein wheat 

flour into low protein wheat flour. Bogasari’s wheat flour is known by its 

four major brands which are ‘Cakra Kembar’,’Segitiga Biru’, ‘Kunci Biru’, 

‘Lencana Merah’. Each of those flours were produced to suit the consumer’ 

needs. PT. ISM Tbk. bogasari Flour Mills keeps their wheat flour quality by 

applying the sanitation and quality control according to the quality standard 

certification. Utilization in PT. ISM Tbk. bogasari Flour Mills consists of 

electricity about 14 MW, water and steam support. By product wastes from 

milling process can be processed further into products with sale value and 

can be utilized and processed enough to ensure the wastes can be safely 

thrown into the environment. Pellet, industrial flour, fine bran, germ and 

pollard can be used to become animal feed and sold inside the country or 

even exported into overseas.  
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