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ABSTRAK 

 

PT. ISM Tbk. Bogasari Flour Mills Surabaya adalah perusahaan 

yang melakukan proses pengolahan biji gandum menjadi tepung terigu. 

Perusahaan yang telah beroperasi sejak tahun 1972 ini berlokasi di Tanjung 

Perak, Surabaya. Letak pabrik yang dekat dengan pelabuhan mempermudah 

pengadaan dan pembongkaran bahan baku yang masih diimpor.  

 Bahan baku yang digunakan dalam proses pengolahan tepung terigu 

merupakan biji gandum yang diperoleh dari negara penghasil biji gandum 

yaitu Amerika, Kanada, Australia, Ukraina, Cina, dan India. Proses 

pengolahan tepung terigu meliputi penerimaan dan penyimpanan biji 

gandum, pembersihan biji gandum, conditioning, penggilingan, 

pengayakan, dan pengemasan. Sistem produksi yang diterapkan oleh 

PT.ISM Tbk. Bogasari Flour Mills Surabaya adalah mekanisasi industri dan 

sistem produksi secara kontinyu. Perusahaan melakukan pengawasan mutu 

mulai dari bahan baku, proses produksi, produk akhir, pengemasan, dan 

penyimpanan bahan baku dan produk akhir.  

 Produk utama yang dihasilkan PT.ISM Tbk. Bogasari Flour Mills 

Surabaya adalah tepung terigu dengan berbagai merek dagang seperti 

“Cakra Kembar”, “Cakra Kembar Emas”, “Elang”, “Kunci Biru”, “Segitiga 

Biru”, “Segitiga Hijau”, dan “Lencana Merah”. Selain itu, PT. ISM Tbk. 

Bogasari Flour Mills Surabaya juga menghasilkan produk sampingan yaitu 

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

  

Kata Kunci: PT.ISM Tbk. Bogasari Flour Mills Surabaya, biji gandum, 

terigu 

 

 

 

 



Christine Setiokusumo (6103012002), Chai Liang (6103012124), Novita 

Kristanti (6103012126). Processing of Wheat into Wheat Flour in PT. 

ISM Tbk. Bogasari Flour Mills Surabaya. 

Advisor: Margaretha Indah Epriliati, Ph.D. 

ABSTRACT 

 PT. ISM Tbk. Bogasari Flour Mills Surabaya is a company which 

runs the processing of wheat into wheat flour. This company that has been 

operating since 1972 is located at Tanjung Perak, Surabaya. The location 

near the harbour facilitates the procurement and unloading of raw material 

which is still imported. 

 The raw material which is used in flour processing is wheat grain, 

that is imported from wheat-producing countries such as America, Canada, 

Australia, Ukraine, China, and India. The steps of flour processing include 

wheat arrival and storage, cleaning, conditioning, milling, sifting, and 

packing. The production system used by PT. ISM Tbk. Bogasari Flour Mills 

Surabaya is highly mechanized and continuous system. The company 

implements the quality control of raw materials, production process, end 

products, packing, and storage of raw material and end products. 

 The main product which is produced by PT. ISM Tbk. Bogasari 

Flour Mills Surabaya is wheat flour with different trademark such as “Cakra 

Kembar”, “Cakra Kembar Emas”, “Elang”, “Kunci Biru”, “Segitiga Biru”, 

“Segitiga Hijau”, and “Lencana Merah”. Besides the main product, PT. ISM 

Tbk. Bogasari Flour Mills Surabaya also produces by product  such as 

germ, fine bran, bran, pollard, industrial flour, and pellet.  

  

Keywords: PT.ISM Tbk. Bogasari Flour Mills Surabaya, wheat grain, wheat 

flour 
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