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ABSTRAK 

 

Es krim merupakan salah satu produk pangan beku yang terbuat dari campuran 

antara susu, lemak, gula, emulsifier, stabilizer, serta dengan atau tanpa bahan 

tambahan seperti pewarna dan pemanis. Rasa manis, tekstur yang lembut, dan 

sensasi dingin membuat masyarakat menggemari es krim. PT. Campina Ice Cream 

Industry Tbk merupakan salah satu perusahaan yang bergerak dibidang produksi es 

krim, terletak di Jalan Rungkut Industri II No. 15-17, Surabaya, Jawa Timur dengan 

luas area 8.900 m2 dan luas bangunan 8.000 m2 memiliki jumlah karyawan sejumlah 

600 orang.. Jenis produk yang diproduksi oleh PT. Campina Ice Cream Industry  

Tbk. adalah Happy Cow, Spongebob, Marvel, Fantasy, Petit, Concerto, Tropicana, 

Hula-Hula, Heart, Olympia, LuVe, Family Pack, Ice Cream Cake, dan Es Krim 

Potong. Tahapan produksi es krim meliputi: penyiapan bahan baku, penimbangan, 

mixing, pre-heating, homogenisasi, pasteurisasi, chilling, aging,  freezing, 

hardening, dan pengemasan. PT. Campina Ice Cream Industry Tbk menerapkan 

metode sanitasi peralatan CIP (Cleaning In Place). Limbah yang  dibuang 

selanjutnya dikelola oleh PT. SIER. 
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ABSTRACT 

 

Ice cream is one of frozen product made from milk, fat, sugar, emulsifier, 

stabilizer, with or without additives like sweetener and food coloring. Sweet taste, 

soft texture, and cool sensation makes ice cream loved by Indonesian society. PT. 

Campina Ice Cream Industry Tbk is one of factory which produce ice cream, located 

at Rungkut Industry II Street No. 15-17, Surabaya, East Java with total area of 8.900 

m2 and building area of 8.000 m2 and has 600 employees. PT. Campina Ice Cream 

Industry Tbk. produces Happy Cow, Spongebob, Marvel, Fantasy, Petit, Concerto, 

Tropicana, Hula-Hula, Heart, Olympia, LuVe, Family Pack, Ice Cream Cake, and 

Slice Ice Cream. Ice cream processing stages include: raw material preparation, 

weighing, mixing, pre-heating, homogenization, pasteurization, chiling, aging, 

freezing, hardening, and packaging. PT. Campina Ice Cream Industry Tbk applied 

CIP (Cleaning In Place) for methods of sanitizing equipment. Waste of production is 

managed by PT. SIER. 
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