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Kartika Wiharto (6103019092). Proses Pengolahan Malkist Salut 
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ABSTRAK 

 PT Garudafood Putra Putri Jaya, Tbk. didirikan di Gresik, Jawa 

Timur pada tahun 1997 yang berawal dari didirikannya PT Tudung 

pada tahun 1958 oleh Bapak Darmo Putro dan Ibu Pusponingrum. 

Produk PT Garudafood Putra Putri Jaya, Tbk. terjamin kualitasnya, 

yang dibuktikan dengan adanya sertifikasi ISO 22000:2005, ISO 

9001:2015, Halal Product Guarantee, dan SNI. PT Garudafood Putra 

Putri Jaya, Tbk. memiliki total karyawan sebanyak 2.553 orang.  PT 

Garudafood Putra Putri Jaya, Tbk., menghasilkan berbagai varian 

biskuit, salah satunya adalah malkist yang diproduksi di Plant Satu 

Plus Dua (PSPD). Bahan baku dari malkist salut keju adalah tepung 

terigu, pati, dekstrosa monohidrat, gula kristal, lemak nabati, yeast, 

pengemulsi nabati, garam, bahan pengembang, air, minyak nabati, 

krimer nabati, keju bubuk, dan whey bubuk. Proses produksi malkist 

salut keju terdiri dari proses pembuatan cream keju dan malkist hingga 

pengemasan. Urutan proses pembuatan cream keju meliputi 

penyiapan bahan, pencampuran, dan grinding, sedangkan proses 

pembuatan malkist hingga pengemasan meliputi penyiapan bahan, 

pencampuran, fermentasi, pemotongan, sheeting, pemberian tepung 

dusting, laminasi, penipisan adonan, pencetakan, penaburan gula, 

pemanggangan, pendinginan I, penyalutan cream keju, pendinginan 

II, dan pengemasan. Sanitasi yang dilakukan PT Garudafood Putra 

Putri Jaya, Tbk. meliputi sanitasi air, mesin dan peralatan, gedung dan 

lingkungan, serta personal hygiene. Pengendalian mutu di PT 

Garudafood Putra Putri Jaya, Tbk. meliputi pengendalian mutu bahan 

baku, proses produksi, dan produk sebelum distribusi. Strategi 

pemasaran yang dijalankan PT Garudafood Putra Putri Jaya Tbk., 

bertumpu pada empat aspek utama yang meliputi produk, distribusi, 

harga, dan komunikasi, serta aspek repositioning. 

 

Kata Kunci: proses pengolahan, malkist salut keju, PT Garudafood 

Putra Putri Jaya, Tbk. 
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Tesa Jessica (6103019013), Elvina Fernanda (6103019031), Fransisca 

Kartika Wiharto (6103019092). Manufacturing of Cheese Crackers 

in PT Garudafood Putra Putri Jaya, Tbk., Driyorejo, Gresik. 

Supervisor: Chatarina Yayuk Trisnawati, S.TP., MP. 

 

ABSTRACT 

 PT Garudafood Putra Putri Jaya, Tbk. was founded in Gresik, 

East Java in 1997 which began with the establishment of PT Tudung 

in 1958 by Mr. Darmo Putro and Mrs. Pusponingrum. Products quality 

of PT Garudafood Putra Putri Jaya, Tbk. are guaranteed by the 

certification of ISO 22000:2005, ISO 9001:2015, Halal Product 

Guarantee, and SNI. PT Garudafood Putra Putri Jaya, Tbk. has a total 

of 2,553 employees. PT Garudafood Putra Putri Jaya, Tbk., produces 

various biscuits, one of which is malkist which is produced at Plant 

Satu Plus Dua (PSPD). The raw materials for cheese-coated malkist 

are wheat flour, starch, dextrose monohydrate, crystal sugar, vegetable 

fat, yeast, vegetable emulsifier, salt, leavening agent, water, vegetable 

oil, vegetable creamer, cheese powder, and whey powder. The 

production process of cheese-coated malkist consists of the process of 

making cream cheese and malkist to packaging. The sequence of the 

cream cheese making process includes material preparation, mixing, 

and grinding, while the malkist manufacturing process to packaging 

includes material preparation, mixing, fermentation, cutting, sheeting, 

powder dusting, lamination, dough thinning, cutting, sugar sprinkling, 

baking, cooling I, cream cheese enrobing, cooling II, and packaging. 

Sanitation carried out by PT Garudafood Putra Putri Jaya, Tbk. 

includes water sanitation, machinery and equipment, buildings and the 

environment, as well as personal hygiene. Quality control at PT 

Garudafood Putra Putri Jaya, Tbk. includes controlling the quality of 

raw materials, production processes, and products before distribution. 

The marketing strategy implemented by PT Garudafood Putra Putri 

Jaya Tbk., relies on four main aspects which include product, 

distribution, price, and communication, as well as repositioning 

aspects. 

 

Keywords: manufacturing, cheese-coated malkist, PT Garudafood 

Putra Putri Jaya, Tbk. 
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