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ABSTRAK

Singkong tergolong bahan pangan yang memiliki umur
simpan pendek karena memiliki kandungan air yang cukup tinggi.
Oleh karena itu, dibutuhkan suatu metode untuk memperpanjang
umur simpan singkong, salah satu caranya dengan mengolahnya
menjadi kerupuk singkong. PT. Candi Jaya Amerta merupakan salah
satu perusahaan yang bergerak di bidang industri pengolahan kerupuk
singkong. PT. Candi Jaya Amerta didirikan oleh Bapak Eddy
Wibisono pada tahun 1979 sebagal bentuk usaha keluarga. PT. Candi
Jaya Amerta merupakan sebuah perusahaan berbentuk Perseroan
Terbatas Tertutup dengan bentuk organisasi lini staf. Dalam
pembuatan kerupuk singkong, bahan baku yang digunakan adalah
singkong segar dan tepung tapioka yang ditambahkan bumbu-bumbu
seperti bawang putih, bawang bombay, wijen, gularafinasi, dan garam
sebagai penyedap, serta baking powder sebagai bahan tambahan.
Tahapan proses pembuatan kerupuk singkong meliputi preparasi
singkong, penimbangan, pencampuran, pencetakan, pengukusan,
pendinginan, pemotongan, pengeringan, sortasi produk akhir, dan
pengemasan. Kerupuk singkong mentah dikemas dalam plastik “los”
jenis LDPE (pengemas primer) dan kardus (pengemas sekunder).
Sanitasi yang diterapkan oleh PT. Candi Jaya Amertameliputi sanitasi
bahan baku, ruang basah, ruang produksi, gudang penyimpanan,
mesin dan peralatan, dan pekerja. Pengendalian mutu dilakukan mulai
dari bahan baku, proses produksi, dan produk akhir. Proses produksi
kerupuk singkong menghasilkan limbah padat berupa limbah organik
yang dibuang langsung ke Tempat Pembuangan Akhir (TPA), limbah
cair yang diolah menggunakan metode biologis, dan limbah B3 yang
diolah dengan bantuan pihak ketiga.

Katakunci:
Kerupuk singkong, proses produksi, singkong
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Florence AncillaK. (6103019137). Processing of Making Cassava
Cracker at PT. Candi Jaya Amerta.

Advisor: Dr. Ir. Susana Ristiarini, M.Si.

ABSTRACT

Cassavaisclassified asafood which hasashort shelf life due
to its fairly high water content. Therefore, a method is needed to
extend the shelf life of cassava, one way is by processing it into
cassava crackers. PT. Candi Jaya Amertaisacompany engaged in the
cassava cracker processing industry. PT. Candi Jaya Amerta was
founded by Mr. Eddy Wibisono in 1979 as aform of family business.
PT. Candi Jaya Amertaisacompany in the form of a Closed Limited
Liability Company with a line staff organization. In making cassava
crackers, the raw materials used are fresh cassava and tapioca flour
which are added with spices such as garlic, onions, sesame, refined
sugar, and sat as flavoring, and baking powder as an additional
ingredient. Theraw materials used in making cassavacracker arefresh
cassava and tapioca flour which are added with spices such as garlic,
shallots, sesame, powdered sugar, and salt for flavoring, and baking
powder as an additional ingredient. The stages of the process of
making cassava cracker are cassava preparation, weighing, mixing,
molding, steaming, cooling, cutting, drying, final product sorting, and
packaging. Thefinal product of the production processisraw cassava
cracker which is packaged in LDPE-type "los' plastic (primary
packaging) and cardboard (secondary packaging). The sanitation that
were implemented by PT. Candi Jaya Amerta are raw material, wet
room, production room, storage warehouse, machinery and
equipment, and worker. Quality control is carried out starting from
raw materials, production processes, and final products. The cassava
cracker production process produces solid waste in the form of organic
waste which is disposed of directly to the Final Disposal Site, liquid
waste which is processed using biologica methods, and B3 waste
which is processed with the assistance of athird party.

Keywords:
Cassava crackers, production process, cassava
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