
PROSES PENGOLAHAN SOSIS READY TO EAT (RTE) 

“SO NICE” DI PT. SO GOOD FOOD RTE BOYOLALI 

 

 

LAPORAN PRAKTEK KERJA 

INDUSTRI PENGOLAHAN PANGAN 

 

 
 

 

OLEH: 

 

KENNETH FRANCIS WIBISONO 6103016025 

MICHAEL SEBASTIAN 6103016038 

SHARLEEN MICHAELA 6103016114 

 

 

PROGRAM STUDI TEKNOLOGI PANGAN 

FAKULTAS TEKNOLOGI PERTANIAN 

UNIVERSITAS KATOLIK WIDYA MANDALA SURABAYA 

SURABAYA 

2019 



PROSES PENGOLAHAN SOSIS READY TO EAT (RTE)  

“SO NICE” DI PT. SO GOOD FOOD RTE BOYOLALI 

 

 

 

PENULISAN DAN SEMINAR ILMIAH 

Diajukan Kepada 

Fakultas Teknologi Pertanian, 

Universitas Katolik Widya Mandala Surabaya 

untuk Memenuhi Sebagian Persyaratan 

Memperoleh Gelar Sarjana Teknologi Pertanian 

Program Studi Teknologi Pangan 

 

 

 

 

 

OLEH : 

KENNETH FRANCIS WIBISONO (6103016025) 

MICHAEL SEBASTIAN (6103016038) 

SHARLEEN MICHAELA (6103016114) 

 

 

 

 

PROGRAM STUDI TEKNOLOGI PANGAN 

FAKULTAS TEKNOLOGI PERTANIAN 

UNIVERSITAS KATOLIK WIDYA MANDALA SURABAYA 

SURABAYA 

2019 

 









 



i 

 

Kenneth Francis Wibisono (6103016025), Michael Sebastian (6103016038) 

dan Sharleen Michaela (6103016114). Proses Pengolahan Sosis Ready to 

Eat (RTE) “So Nice” di PT. So Good Food RTE Boyolali 

Di bawah bimbingan: Ir. Thomas Indarto Putut Suseno, MP., IPM. 

 

ABSTRAK 

 

Sosis RTE (Ready to Eat) merupakan produk makanan siap 

konsumsi dengan bahan baku daging yang telah mengalami proses 

pemasakan. Proses pengolahan sosis RTE melibatkan pemanasan dengan 

suhu tinggi dalam waktu yang relatif singkat. PT. So Good Food RTE 

Boyolali merupakan salah satu industri makanan yang memproduksi sosis 

RTE dalam kemasan “So Nice” yang sudah berdiri sejak tahun 2011 dan 

memiliki 556 karyawan. PT. So Good Food RTE Boyolali terletak di 

Kabupaten Boyolali dengan luas 9999 m2. Produk yang diproduksi adalah 

sosis RTE “So Nice” dengan rasa ayam. Distribusi “So Nice” telah tersebar 

luas di berbagai wilayah Indonesia khusunya di daerah Jawa Timur, Jawa 

Tengah, Jawa Barat, dan daerah luar pulau Jawa. Proses produksi sosis RTE 

yang dilakukan oleh PT. So Good Food RTE Boyolali adalah sistem batch. 

Bahan utama yang digunakan adalah mechanically deboned meat (MDM), 

Tapioca Modified Starch (TMS), tepung tapioka, karagenan, garam, bumbu 

premix, air, dan minyak nabati. Proses produksi melalui tahap penerimaan 

bahan baku, batching, mixing dan grinding, filling, pemasakan dan 

sterilisasi, pencucian dan pengeringan, sortasi, dan pengepakan. Bahan 

pengemas primer yang digunakan adalah PVDC (Polyvinyldene chloride). 

Bahan pengemas sekundernya adalah toples plastik PET dan untuk kemasan 

tersiernya adalah karton. Pengawasan dan pengendalian mutu dilakukan 

terhadap bahan baku, bahan pembantu, proses produksi, kemasan dan 

produk akhir selama penyimpanan. Sanitasi yang diterapkan meliputi 

sanitasi bahan baku dan pembantu, sanitasi lingkungan pabrik, sanitasi 

peralatan, sanitasi gudang dan sanitasi pekerja yang dilakukan sesuai 

dengan standar GMP (Good Manufacturing Practice). Pengolahan limbah 

cair, padat dilakukan agar tidak menimbulkan pencemaran lingkungan. 

 

 

 

Kata kunci: PT. So Good Food RTE Boyolali, Sosis, Sosis RTE (Ready to 

Eat) 
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Kenneth Francis Wibisono (6103016025), Michael Sebastian (6103016038) 

and Sharleen Michaela (6103016114). Ready to Eat (RTE) Sausage “So 

Nice” Processing in PT. So Good Food RTE Boyolali.  
Advisory committee: Ir. Thomas Indarto Putut Suseno, MP., IPM. 

 
ABSTRACT 

 

Ready to Eat (RTE) Sausages is a meat based processed food that 

has been through cooking process. The making process of the RTE sausage 

uses the high temperature short time method. PT. So Good Food RTE 

Boyolali is the first pioneer in producing ready to eat sausages in Indonesia 

and has been operating since 2011. Its factory is located at Boyolali, Central 

Java with an area of 9999 m2. The product that PT. So Good Food RTE 

Boyolali produces is chicken sausage with the brand “So Nice”. “So Nice” 

chicken sausages are distributed to all regions in Indonesia especially in 

East Java, Central Java, West Java, and areas outside Java. The production 

process of the RTE sausage is done with the batch system. The main 

ingredients are mechanically deboned meat (MDM), Tapioca Modified 

Starch (TMS), tapioca flour, carrageenan, salt, premix seasoning, water, and 

vegetable oil. The production procedure consists of the receiving of raw 

material, batching, mixing and grinding, filling, cooking and sterilization, 

cleaning and drying, and packing. Primary packaging material used is 

PVDC (Polyvinylidene Chloride). Secondary packaging material used is 

PET plastic jar and for tertiary packaging material is cardboard. Quality 

control is carried out on raw materials, packaging materials, production 

process, and factory environment so that the resulting product has a 

guaranteed quality. The sanitation practices are applied to raw materials, 

factory environment, equipments, warehouse, and its workers in accordance 

with GMP (Good Manufacturing Practices) standard. PT. So Good Food 

RTE Boyolali performs waste water treatment prior to disposal to the 

environment so as not to cause contamination and pollution. 

 

 

Keywords: PT. So Good Food RTE Boyolali, Sausage, RTE (Ready to Eat) 

sausage 
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