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ABSTRAK

Frozen food merupakan produk olahan yang telah matang
kemudian dibekukan sehingga memiliki umur simpan produk yang
panjang. Frozen food dapat disajikan secara cepat sehingga menjadi
salah satu produk yang disukai banyak kalangan karena sesuai dengan
gaya hidup zaman sekarang yang serba cepat. PT. Charoen Pokphand
Indonesia Plant Ngoro (Food Division) merupakan pabrik yang
memproduksi banyak produk seperti nugget, karage, pok-pok, spicy
wing, spicy chick, sosis, siomay, bakso, dengan berbagai merek seperti
Fiesta, Champ, Akumo, Okey, dan Asimo. PT. Charoen Pokphand
Indonesia terletak di Ngoro Industri Persada Blok U No. 11-12, Desa
Lolawang, Kecamatan Ngoro, Mojokerto, Jawa Timur. Perusahaan ini
menerapkan struktur organisasi lini dan staf serta mempekerjakan 300
karyawan. Proses produksi yang diterapkan adalah sistem batch.
Produk dikemas dengan kemasan primer berupa Linear Low Density
Polyethylene (LLDPE) dan kemasan sekunder berupa karton double
wall. PT. Charoen Pokphand Indonesia juga menerapkan sistem
sanitasi meliputi meliputi sanitasi mesin dan peralatan, sanitasi
lingkungan pabrik, sanitasi ruang produksi, sanitasi pekerja, dan
sanitasi hama. PT. Charoen Pokphand Indonesia juga melakukan
pengendalian mutu meliputi pengendalian mutu bahan baku dan bahan
pembantu, pengendalian mutu proses produksi, dan pengendalian
mutu produk akhir. Limbah padat dan cair yang dihasilkan akan diolah
dengan baik sesuai standar industri.

Kata kunci: PT. Charoen Pokphand Indonesia, frozen food
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Eugenia Gabriella Christo (6103021026), Cindy Winata Tandiono
(6103021028), Christa Meida Utami (6103021030). Processing of
Forming and Non-Forming Products in Further Processing
Department, Food Division, PT. Charoen Pokphand Indonesia,
Tbk. Mojokerto-East Java

Supervisor: Ir. Thomas Indarto Putut Suseno, MP., IPM.

ABSTRACT

Frozen food is a processed product that has been cooked and then
frozen to have a long shelf life. Frozen food can be served quickly so
it has become a product that is liked by many people because it suits
today's fast-paced lifestyle. PT. Charoen Pokphand Indonesia Plant
Ngoro (Food Division) is a factory that produces many products such
as nugget, karage, pok-pok, spicy wings, spicy chick, sausages,
dumplings, meatballs with various brands such as Fiesta, Champ,
Akumo, Okey, and Asimo. PT. Charoen Pokphand Indonesia is
located in Ngoro Industri Persada Blok U No. 11-12, Lolawang
Village, Ngoro District, Mojokerto, East Java. This company applies
a line and staff organizational structure and employs 300 employees.
The production process applied is a batch system. The product is
packaged in primary packaging in the form of Linear Low Density
Polyethylene (LLDPE) and secondary packaging in the form of
double wall cardboard. PT. Charoen Pokphand Indonesia also
implements a sanitation system which includes machine and
equipment sanitation, factory environment sanitation, production
room sanitation, worker sanitation, and pest control. PT. Charoen
Pokphand Indonesia also carries out quality control including quality
control of raw materials and auxiliary materials, quality control of the
production process, and quality control of the final product. The
resulting solid and liquid waste will be processed properly according
to industry standards.

Keywords: PT. Charoen Pokphand Indonesia, frozen food
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