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Pramadita Muntiari S. (6103017001) dan Maria Arin Hartanti 

(6103017028). Proses Pembuatan Bubuk Cokelat di PT. Aneka Kakao 

Sidoarjo. 

Di bawah bimbingan: Ir. Indah Kuswardani, MP., IPM. 

 

 

ABSTRAK 

     Bubuk cokelat merupakan bahan baku penting dalam industri 

pengolahan makanan dan minuman cokelat yang berasal dari hasil 

penggilingan bungkil kakao. PT. Aneka Kakao merupakan salah satu 

perusahaan berskala internasional yang sudah didirikan sejak tahun 2014. 

PT. Aneka Kakao berlokasi di Jalan Raya Pilang Km 5 No. 8, Desa Pilang, 

Kecamatan Wonoayu, Sidoarjo Jawa Timur dengan luas lahan 11.000 m2 

dan luas bangunan ± 3.818 m2. Struktur organisasi di PT. Aneka Kakao 

adalah bentuk garis dan fungsional dengan jumlah karyawan 96 orang. 

Bahan baku untuk proses pembuatan bubuk cokelat adalah bungkil kakao. 

Terdapat 3 jenis bungkil kakao yang digunakan yaitu bungkil kakao natural, 

light alkali, dan high alkali. Proses pengolahan bungkil kakao menjadi 

bubuk cokelat dimulai dari proses penerimaan bahan baku berupa bungkil 

kakao, mixing, grinding, tempering dan pengemasan. Kemasan yang 

digunakan adalah kemasan primer berupa plastik LDPE dan kemasan 

sekunder berupa kertas kraft 3 ply. Penerapan sanitasi yang dilakukan di 

PT. Aneka Kakao meliputi sanitasi gudang, ruang produksi, alat dan mesin, 

bahan baku, dan pekerja. Pengendalian mutu dilakukan oleh PT. Aneka 

Kakao mulai dari bahan baku, proses produksi, produk akhir hingga proses 

distribusi. Limbah yang dihasilkan oleh PT. Aneka Kakao terdiri dari 3 

jenis yakni limbah cair, padat dan berbahaya. Limbah tersebut ditampung 

terlebih dahulu sebelum diserahkan ke Badan Lingkungan Hidup (BLH). 

 

Kata kunci: PT. Aneka Kakao, bubuk cokelat, bungkil kakao 
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Pramadita Muntiari S. (6103017001) and Maria Arin Hartanti 

(6103017028). Chocolate Powder Process in PT. Aneka Kakao 

Sidoarjo. 

Advisory Committee: Ir. Indah Kuswardani, MP., IPM. 

 

 

 

ABSTRACT 

Chocolate powder is an important raw material in the chocolate food 

and beverage processing industry, which is derived from the results of 

cocoa cake milling. PT. Aneka Kakao is an international scale company that 

has been established since 2014. PT. Aneka Kakao is located on Jalan Raya 

Pilang Km 5 No. 8, Pilang Village, Wonoayu District, Sidoarjo, East Java 

with an area of 11,000 m2 and a building area of ± 3,818 m2. The 

organizational structure at PT. Aneka Kakao is a line and functional 

structure with 96 employees. The raw material for the process of making 

chocolate powder is cocoa cake. There are 3 types of cocoa cakes used, 

which are natural, light alkali, and high alkali. The process of processing 

cocoa cake into chocolate powder starts from receiving raw materials in the 

form of cocoa cake, mixing, grinding, tempering and packaging. The 

packaging used is LDPE plastic for primary packaging and 3 ply of kraft 

paper for secondary packaging. The application of sanitation carried out at 

PT. Aneka Kakao includes warehouse, production room, tools and 

machinery, raw materials, and workers sanitation. Quality control is carried 

out by PT. Aneka Kakao  from raw materials, production process, final 

products to the distribution process. Waste produces by PT. Aneka Kakao 

consists of 3 types, which are liquid, solid and hazardous waste. The waste 

is collected before being handed over to the Badan Lingkungan Hidup 

(BLH). 

 

Keyword: PT. Aneka Kakao, chocolate powder, cocoa cake 
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