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Di bawah bimbingan: Dr.rer,nat. Ignasius Radix A.P. Jati, S.TP., MP. 

 

ABSTRAK 

 

PT. Sinar Mas Agro Resources and Technology Tbk. (PT. SMART 

Tbk.) Surabaya merupakan salah satu perusahaan minyak kelapa sawit 

terbesar di Indonesia. Aktivitas utama perusahaan adalah membudidayakan 

kelapa sawit, memanen dan mengolah buah kelapa sawit menjadi CPO 

(Crude Palm Oil) serta melakukan pemurnian dan fraksinasi pada CPO 

sehingga dapat dihasilkan produk utama berupa minyak goreng dan 

margarin. Jabatan tertinggi di perusahaan ditangani oleh General Manager 

kemudian turun secara linier pada bagian-bagian di bawahnya. Bahan baku 

dan pembantu yang digunakan dalam proses produksi di PT. SMART Tbk. 

adalah CPO, asam fosfat, bleaching earth, dan vitamin A. Proses 

pengolahan meliputi degumming, bleaching, deodorizing, kristalisasi, 

filtrasi dan pengemasan hingga diperoleh produk minyak goreng dan 

margarin. Sanitasi pada PT. SMART Tbk. meliputi sanitasi pabrik secara 

umum, sanitasi peralatan, sanitasi bahan baku dan bahan pembantu serta 

sanitasi pekerja. Pengawasan mutu dilakukan oleh bagian Quality Control 

mulai dari tahap awal penerimaan bahan baku, proses pengolahan hingga 

distribusi. PT. SMART Tbk. tidak mengelola limbah yang dihasilkan 

melainkan menyerahkannya kepihak ketiga. 

 

Kata kunci: kelapa sawit, minyak goreng, PT. Sinar Mas Agro Resources 

and Technology Surabaya, pengolahan minyak 
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Processing of Palm Oil at PT. Sinar Mas Agro Resources and 

Technology Tbk. Surabaya. 

Advisory Committee: Dr.rer,nat. Ignasius Radix A.P. Jati, S.TP., MP. 

 

ABSTRACT 

 

PT. Sinar Mas Agro Resources and Technology Tbk. (PT. SMART 

Tbk.) Surabaya is one of the largest palm oil companies in Indonesia. 

Company’s main activities are cultivating oil palm trees, harvesting and 

processing the fruits of oil palms into crude palm oil (CPO). Crude palm oil 

is refined and fractionated to produce cooking oil and margarine. The 

highest position is under general manager’s management and move down 

toward the lower levels. Raw and supporting materials that are used in 

production are CPO, phosphoric acid, bleaching earth and vitamin A. 

Processing of palm oil includes degumming, bleaching, deodorizing, 

crystallization, filtration and packaging. PT. SMART Tbk.’s sanitation 

program consists of the company sanitation in general, equipment, 

materials, and workers sanitation. Quality control is performed during raw 

materials reception, production until distribution. All production waste are 

managed by third party. 

 

Keywords: palm oil, cooking oil, PT. Sinar Mas Agro Resources and 

Technology Surabaya, palm oil processing  
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