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Pembimbing: M. Indah Epriliati, S.TP., M.Si., Ph.D. 

 

ABSTRAK 

 

PT Indofood Sukses Makmur (ISM) Tbk Divisi Bogasari Flour 

Mills Surabaya merupakan perusahaan penghasil tepung terigu yang 

telah beroperasi sejak tahun 1972, dan terletak di Jalan Nilam Timur 

No. 16, Perak Utara, Pabean Cantian, Kota Surabaya, Jawa Timur. 

Letak pabrik yang dekat dengan pelabuhan mempermudah pengadaan 

dan pembongkaran bahan baku gandum yang diimpor dari negara 

seperti Amerika, Australia, Kanada, India, dan Cina. Proses 

pengolahan biji gandum menjadi tepung terigu meliputi proses 

unloading biji gandum dari kapal, pembersihan pendahuluan, 

penyimpanan dalam silo gandum, pembersihan awal (pembersihan 

pertama, penambahan air dan perendaman dalam air, serta 

pembersihan kedua), dan penggilingan (pemecahan dan pengecilan 

ukuran). Setelah didapatkan tepung terigu dengan ukuran partikel 

kurang dari 200 μm, dilakukan pengemasan dan pendistribusian ke 

pasar. Perusahaan menjaga kualitas tepung terigu dengan menerapkan 

sanitasi dan pengawasan mutu sesuai standar sertifikasi kualitas yang 

dimiliki. Berbagai merek tepung terigu utama yang dihasilkan adalah 

Cakra Kembar, Cakra Kembar Emas, Segitiga Biru, Segitiga Hijau, 

Kunci Biru, dan Lencana Merah. Produk hasil samping yang 

dihasilkan PT ISM Tbk Divisi Bogasari Flour Mills Surabaya adalah 

bran, fine bran, pollard, industrial flour, germ, dan pellet, yang 

memiliki nilai jual dan dapat dijual di dalam negeri maupun diekspor. 

 

Kata kunci: PT ISM Tbk Divisi Bogasari Flour Mills Surabaya, Biji 

Gandum, Proses Pengolahan, Tepung Terigu 
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Margaretta Felly Liemmuel (6103020007) and Marsella Febby 

Liemmuel (6103020009). Processing of Wheat Grain into Wheat 

Flour at PT ISM Tbk Bogasari Flour Mills Surabaya. 

Advisor: M. Indah Epriliati, S.TP., M.Si., Ph.D. 

 

ABSTRACT 

 

PT Indofood Sukses Makmur (ISM) Tbk Bogasari Flour Mills 

Surabaya Division is a wheat flour producing company that has been 

operating since 1972, and is located at Jalan Nilam Timur No. 16, 

Perak Utara, Pabean Cantian, Kota Surabaya, Jawa Timur. The 

location of the factory close to the port makes it easier to procure and 

unload wheat raw materials imported from countries such as America, 

Australia, Canada, India and China. The processing of wheat flour 

included the process of unloading wheat grain from the ship, 

preliminary cleaning, storage in wheat silos, screening section (first 

cleaning, dampening and conditioning, and second cleaning), and 

milling section (breaking and size reduction process). After obtaining 

wheat flour with a particle size of less than 200 μm, it was packaged 

and distributed to the market. The company maintained the quality of 

wheat flour by implementing sanitation and quality control according 

to its quality certification standardized. The main brands of wheat 

flour produced were Cakra Kembar, Cakra Kembar Emas, Segitiga 

Biru, Segitiga Hijau, Kunci Biru, and Lencana Merah. By-products 

produced by PT ISM Tbk Bogasari Flour Mills Surabaya Division 

included bran, fine bran, pollard, industrial flour, germ and pellets, 

which could be sold domestically or exported. 

 

Keywords: PT ISM Tbk Bogasari Division Flour Mills Surabaya, 

Wheat Grain, Processing, Wheat Flour  
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