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Paulina Giovani Constantine (6103009007). Perencanaan Good 
Manufacturing Practices (GMP) Pabrik Wafer PT. Pancatradi.   
Di bawah bimbingan :  
I.   Drs. Sutarjo Surjoseputro, MS. 
II. M. Indah Epriliati, PhD. 

 
ABSTRAK 

 
 Wafer adalah makanan ringan yang terdiri dari opak berlapis krim 
yang ditumpuk hingga ketebalan tertentu dan memiliki tekstur yang renyah. 
Kualitas opak serta krim pengisi menjadi faktor penentu kualitas wafer. 
GMP (Good Manufacturing Practices) di pabrik wafer PT.Pancatradi perlu 
direncanakan untuk meningkatkan mutu produk wafer krim yang di 
produksi.  

Keberadaan GMP diperlukan oleh setiap pabrik khususnya pabrik 
makanan karena selain dapat meningkatkan mutu produksinya juga dapat 
menjamin bahwa makanan yang dihasilkan telah memenuhi standar, 
melindungi keselamatan, dan kesehatan masyarakat. Ruang lingkup GMP 
ini meliputi prosedur produksi, sanitasi peralatan, sanitasi karyawan, 
persyaratan bagi tamu yang berkunjung, area penyimpanan dan distribusi, 
manajemen kualitas, fasilitas pabrik, bangunan dan lingkungan, manajemen 
limbah, penyuplai, dan kontraktor, prosedur komplain, dan 
prosedur penarikan kembali (recall). 

Kegiatan GMP wajib diaplikasikan oleh seluruh karyawan PT. 
Pancatradi dengan tujuan  rencana GMP dapat berlangsung dengan baik.  
Aplikasi GMP pada pabrik pengolahan wafer krim  dengan kapasitas 
produksi 2.000 Kg tepung terigu/hari (107.000 kemasan 45 gram) yang 
diterapkan tidak memberikan beban kepada konsumen yang besar karena 
biaya GMP per kemasan 45 gram hanya sebesar Rp 33,20 dengan 
persentase GMP terhadap harga pabrik sebesar 1,66%. 
 
Kata kunci: Good Manufacturing Practices, wafer krim, kelayakan biaya 
implementasi.  
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Paulina Giovani Constantine (6103009007). The Planning of Good 
Manufacturing Practices (GMP) for Wafer Cream Factory at PT. 
Pancatradi. 
Advisory committee :  
I.   Drs. Sutarjo Surjoseputro,MS. 
II. M. Indah Epriliati PhD. 

 
ABSTRACT 

 
 Wafer is a snack consisting of crispy cracker and cream layers 
stacked up to a certain thickness. The quality of the crispy wafer cream is 
strongly determined bye moisture contents. The Good Manufacturing 
Practices (GMP) in plant food factories is critical because of the quality of 
products by which GMP would ensure that foods produced comply with 
product specification and safety standards.The GMP planning wafer 
manufacturing at PT. Pancatradi was planned to improve product quality 
during processing of cream wafer production as well as post-production 
stages. 
 The GMP planning included quality management for production 
procedures, sanitary guidelines in storage areas and during distribution, 
plant facilities, buildings and the environment, equipments required, 
employees involve in sanitary activities, waste management, suppliers, and 
contractors, complaints procedures, and recall procedures.  
 The GMP activities must be applied by all employees at PT. 
Pancatradi in order to gain the  GMP objectives properly. The GMP 
implementation at wafer cream processing plant with production capacity of 
2.000 Kg of flour / day (equal to 107.000 unit packs of 45 g products) 
economically and technically was also analyzed showing operational cost 
per pack of 45 g was only IDR 33.20 equal to 1.66% selling cost. 
  
Keywords: Good Manufacturing Practices (GMP), wafer cream, 
implementation cost analysis.  
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