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Rebecca Muklim (6103016003), Angeline Christina Budisantoso 

(6103016021), Andre William (6103016036). Proses Produksi Mi Instan 

(Normal Noodle) di PT Indofood CBP Sukses Makmur, Tbk. Cabang 

Pasuruan.  

Di bawah bimbingan: Ir. Theresia Endang Widoeri W., MP.  

ABSTRAK 

Mi instan adalah makanan yang berbahan dasar tepung terigu, pati, 

air, garam dan larutan alkali yang dimasak dengan uap panas dan 

didehidrasi dengan proses penggorengan deep frying. PT Indofood CBP 

(ICBP) Sukses Makmur, Tbk. Divisi Mi Instan merupakan salah satu 

perusahaan penghasil mi instan terbesar di Indonesia yang melakukan 

kegiatan ekspor ke beberapa negara yang berada di benua Eropa, Asia dan 

Australia. Struktur organisasi yang diterapkan di PT ICBP ini adalah 

struktur organisasi lini yang mencakup ±1300 karyawan. Di PT ICBP 

Sukses Makmur, Tbk. proses pengolahan mi instan dilakukan secara 

continuous dengan tata letak sistem produksinya adalah product layout. 

Proses pengolahan mi instan melalui tahap pengayakan, pencampuran, 

pressing, sheeting, slitting, waving, cutting, folding, penggorengan, 

pendinginan, pemasukan bumbu dan pengemasan. Bahan pengemas mi 

instan yang digunakan meliputi kemasan primer dan sekunder. PT ICBP 

Sukses Makmur, Tbk menerapkan sistem pengawasan mutu dan sanitasi 

dari bahan baku, bahan pengemas dan proses produksi agar kualitas produk 

yang dihasilkan dijamin baik. Standar yang digunakan sesuai dengan 

standar GMP dan SOP. Proses pengolahan limbah di PT ICBP Sukses 

Makmur, Tbk. juga sudah beroperasi dengan baik sehingga mencapai batas 

yang aman dan tidak mencemari lingkungan sekitar pada saat proses 

pembuangan. Sistem keamanan pangan yang diterapkan di PT ICBP Sukses 

Makmur ini adalah ISO 22000:2005.  

 

 

Kata Kunci: mi instan, PT ICBP Sukses Makmur, Tbk., proses produksi 
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Rebecca Muklim (6103016003), Angeline Christina Budisantoso 

(6103016021), Andre William (6103016036). Production Process of 

Instant Noodle (Normal Noodle) at PT Indofood CBP Sukses Makmur, 

Tbk. Pasuruan Branch 

Advisor: Ir. Theresia Endang Widoeri W., MP.  

 

ABSTRACT 

 Instant noodles are made from wheat flour, starch, water, salt 

and alkaline solutions that are cooked by steaming and dehydrated by deep 

frying. PT Indofood CBP (ICBP) Sukses Makmur, Tbk. Instant Noodle 

Division is one of the largest instant noodle producing companies in 

Indonesia that conducts export activities to several countries on the 

continents of Europe, Asia and Australia. The organizational structure 

applied at PT ICBP is a line organization structure that includes ± 1300 

employees. At PT ICBP Sukses Makmur, Tbk. the process of processing 

instant noodles is done continuously with the layout of the production 

system is product layout. Processing of instant noodles through stages of 

sifting, mixing, pressing, sheeting, slitting, waving, cutting, folding, frying, 

cooling, seasoning and packaging. Packaging materials for instant noodles 

that are used in the company are primary and secondary packaging. PT 

ICBP Sukses Makmur, Tbk implements a quality and sanitation supervision 

system for raw materials, packaging materials and production processes so 

that the quality of the products produced are guaranteed. The standards that 

are used to guarantee the whole process are GMP and SOP. Waste treatment 

process at PT ICBP Sukses Makmur, Tbk. also has been operating very well 

that its very safe for the company’s surroundings as it does not pollute the 

surrounding environment during the disposal process. The food safety 

system applied at PT ICBP Sukses Makmur is ISO 22000: 2005.  

 

 

Keyword: instant noodles, PT ICBP Sukses Makmur, Tbk., production 

process  
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