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ABSTRAK 
 
 

Minyak goreng adalah salah satu bahan yang sering digunakan dalam proses 
pengolahan pangan. Minyak goreng merupakan minyak hasil pemurnian 
yang diolah lebih lanjut. Salah satu sumber minyak goreng yang sering 
ditemui adalah minyak kelapa sawit. PT. Salim Ivomas Pratama (SIMP) 
Tbk., Surabaya merupakan salah satu industri pengolahan minyak kelapa 
sawit terbesar di Indonesia. Perusahaan ini berlokasi di kawasan industri 
daerah Tanjung Perak tepatnya di Tanjung Tembaga 2-6 Surabaya. Secara 
struktural, PT. SIMP Tbk., Surabaya dipimpin oleh seorang Branch 
Manager yang membawahi secara linier divisi-divisi dibawahnya. PT. 
SIMP Tbk., Surabaya menghasilkan produk utama minyak goreng kelapa 
sawit dengan brand “Bimoli”. Bahan baku minyak goreng ini berupa Crude 
Palm Oil (CPO) yang didapat dari perkebunan kelapa sawit milik 
perusahaan yang terletak di Sumatera. Bahan pendukung pengolahan yang 
digunakan meliputi bleaching earth dan asam fosfat. Proses pengolahan 
utama minyak goreng yang dilakukan yaitu proses refining yang meliputi 
degumming (penghilangan gum dan kotoran), bleaching (pemucatan 
warna), deodorizing (penghilangan bau), serta proses fractionation. 
Pengemasan dilakukan menggunakan botol PET, kemasan standing pouch, 
dan jerry can. Setiap produk minyak goreng yang dihasilkan diuji 
pengendalian mutu yang dilakukan mulai dari penerimaan bahan baku, 
kelangsungan proses produksi hingga siap dipasarkan. 
 
Kata kunci: minyak goreng, minyak kelapa sawit, pengolahan minyak. 
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ABSTRACT 
 
 

Cooking oil is one of the most used ingredients in food processing. Cooking 
oil is a refined product which is further processed. One of main ingredient 
which is commonly used to make cooking oil is palm. PT. Salim Ivomas 
Pratama (SIMP) Tbk., Surabaya is one of the largest palm oil industry in 
Indonesia. The main plant is located around Tanjung Perak industry area, at 
Tanjung Tembaga 2-6 Surabaya. Structurally, PT. SIMP Tbk., Surabaya is 
led by a branch manager which supervises the divisions underneath the 
manager. PT SIMP Tbk., Surabaya produces “Bimoli” palm oil as their 
main sales product. Crude Palm Oil (CPO) which is used to make palm oil 
is supplied from their own farm in Sumatera. Supporting ingredient includes 
bleaching earth and phosphoric acid. The main processes which are omitted 
are refinery, namely degumming (removal of gum and dirt), bleaching (in 
terms of color), deodorizing (removing unwanted odor), and also 
fractionation process. Packing process is done in PET bottle, standing 
pouch, and jerry can. Every aspect of production is supervised qualitatively 
which includes acceptance of ingredients, and processing elements as well. 
 
Keywords: cooking oil, palm oil, oil processing. 
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