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CV. Indo Jaya Putra, Gresik-Jawa Timur.
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ABSTRAK

CV. Indo Jaya Putra adalah perusahaan yang bergerak di bidang
pengolahan bahan kimia pangan yang juga memproduksi pewarna
makanan. CV. Indo Jaya Putra resmi didirikan oleh Bapak Sugijanto di
Gresik pada tahun 2001. Saat ini, lokasi perusahaan berada di Jalan
Kepatihan Industri I No. 5, Kepatihan, Menganti, Gresik, Jawa Timur.
Lokasi tersebut termasuk dalam kawasan yang strategis karena berada
di pinggir jalan raya sehingga akses transportasi untuk keluar dan masuk
relatif mudah. Bahan baku yang digunakan yaitu tartrazin, kuning
kuinolin, kuning FCF, karmoisin, ponceau 4R, eritrosin, merah allura,
indigotin, biru berlian FCF, hijau FCF, dan Titanium
Dioxide. Sedangkan bahan pembantu yang digunakan adalah kalsium
karbonat dan natrium sulfat. Proses pengolahan pewarna makanan di
CV. Indo Jaya Putra menggunakan sistem mixed process. Proses
pengolahan diawali dengan formulasi dan penimbangan, pencampuran
I, spraying, pencampuran Il, penggilingan, pengayakan, dan
pengemasan. Pengemasan pewarna makanan dilakukan menggunakan
kemasan primer, sekunder, dan tersier dan kemudian disimpan di
gudang menggunakan sistem FIFO (first in first out). CV. Indo Jaya
Putra menerapkan sanitasi mulai dari bahan baku, gedung, peralatan,
dan pekerja untuk mencegah cemaran terhadap produk dan menjaga
mutu produk. Pengendalian mutu dilakukan pada bahan baku, proses
pencampuran, spraying, penggilingan, pengayakan, pengemasan, dan
distribusi.

Kata kunci: pewarna makanan, sintetis, CV. Indo Jaya Putra
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Rahardjo (6103019124). The Process of Making Food Colouring at
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Advisor: Ir. Theresia Endang Widoeri Widyastuti, MP., IPM.

ABSTRACT

CV. Indo Jaya Putra is a company engaged in the processing of food
chemicals which also produces food coloring. CV. Indo Jaya Putra was
officially established by Mr. Sugijanto in Gresik in 2001. Currently, the
company location is on Jalan Kepatihan Industri I No. 5, Kepatihan,
Menganti, Gresik, East Java. This location is included in a strategic area
because it is on the edge of the highway so that access to transportation
to get in and out is relatively easy. The raw materials used were
tartrazine, quinoline yellow, FCF yellow, carmoisin, Ponceau 4R,
erythrosine, allura red, indigotin, FCF brilliant blue, FCF fast green, and
Titanium Dioxide. While the auxiliary materials used were calcium
carbonate and sodium sulfate. The process of food coloring in CV. Indo
Jaya Putra used a mixed process system. The processing begun with
formulation and weighing, mixing |, spraying, mixing II, milling,
sifting, and packaging. Food coloring was packaged using primary,
secondary, and tertiary packaging and then stored in the warehouse
using the FIFO (first in first out) system. CV. Indo Jaya Putra
implements sanitation starting from raw materials, buildings,
equipment, and workers to prevent contamination of products and
maintain product quality. Quality control carried out on raw materials,
mixing processes, spraying, grinding, sifting, packaging, and
distribution.

Keywords: food colouring, synthetic, CV. Indo Jaya Putra
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