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ABSTRAK 

 

Susu UHT (Ultra High Temperature) dan LAD (Lactic Acid 

Drink) merupakan produk minuman dengan bahan baku susu yang telah 

mengalami proses pengolahan secara steril. Proses sterilisasi pada susu 

UHT melibatkan pemanasan dengan suhu tinggi dalam waktu yang relatif 

singkat sedangkan proses pengolahan LAD melibatkan penambahan asam 

laktat sebagai varian rasa tanpa proses fermentasi. PT. So Good Food 

Boyolali merupakan salah satu industri minuman susu dalam kemasan 

“Real Good” yang sudah berdiri sejak tahun 2013 dan memiliki 300 

karyawan. PT. So Good Food Boyolali terletak di Kabupaten Boyolali 

dengan luas 2,3 hektar. Produk yang diproduksi adalah susu UHT “Real 

Good” dengan varian rasa sereal cokelat, sereal stroberi dan sweet cheese 

sedangkan untuk LAD “Real Good” dengan varian rasa blackcurrant dan 

orange. Distribusi “Real Good” telah tersebar luas di berbagai wilayah 

Indonesia.  

Proses produksi susu UHT dan LAD yang dilakukan oleh PT. So 

Good Food Boyolali adalah sistem batch. Bahan utama yang digunakan 

adalah bahan baku susu, gula, penstabil, perisa artifisial dan pengemulsi. 

Proses produksi melalui tahap penerimaan susu, degassing, pendinginan, 

pasteurisasi, pencampuran bahan, pengadukan, sterilisasi, filling dan 

pengepakan. Bahan pengemas yang digunakan adalah kemasan primer yaitu 

kemasan fleksibel Tetrapak jenis Tetra Fino Aseptic dengan ukuran 60 dan 

150 ml.  

Pengawasan mutu dilakukan terhadap bahan baku, bahan 

pembantu, alat-alat yang digunakan, kemasan dan produk akhir sebelum 

hingga setelah proses produksi. Sanitasi yang diterapkan meliputi sanitasi 

bahan baku dan pembantu, sanitasi lingkungan pabrik, sanitasi peralatan, 

sanitasi gudang dan sanitasi pekerja yang dilakukan sesuai dengan standar 

GMP (Good Manufacturing Practice). Pengolahan limbah cair dan padat 

dilakukan agar tidak menimbulkan pencemaran lingkungan. 
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Kata kunci : PT. So Good Food Boyolali, Susu UHT (Ultra High 

Temperature), LAD (Lactic Acid Drink) 

Aloysius Vincentius Calvin (6103014021), Martha Christina (6103014045) 

and Felicia Tri Sulistyo (6103014098). UHT (Ultra High Temperature) 

Milk and LAD (Lactic Acid Drink) “Real Good” Processing in PT. So 

Good Food Boyolali.  
Advisor: Ir. Indah Kuswardani, MP. 

 
ABSTRACT 

 

 UHT milk (Ultra High Temperature) and LAD (Lactic Acid Drink) 

are dairy beverage products made from milk that have passed through a 

sterile processing. The sterilization process in UHT milk involves heating 

with high temperatures in a relatively short time while LAD processing 

involves addition of lactic acid as flavor variation without fermentation 

process. PT. So Good Food Boyolali is one of the dairy beverage industry 

“Real Good” that has been established since 2013 and has more than 300 

employees. PT. So Good Food is located in Boyolali District with an area of 

2.3 hectares. The products are “Real Good” UHT milk with chocolate, 

sweet cheese and strawberry flavor variants while “Real Good” LAD with 

blackcurrant and orange flavor variants. “Real Good” distribution has been 

spread out in various regions of Indonesia. 

UHT milk and LAD production process in PT. So Good Food 

Boyolali is a batch system. The main ingredients are raw milk, sugar, 

stabilizers, artificial ingredients and emulsifiers. Production process steps 

are receiving milk, degassing, cooling, pasteurization, mixing of 

ingredients, agitation, sterilization, filling and packing. Primary packaging 

material used is Tetrapak flexible packaging “Tetra Fino Aseptic” in size 60 

and 150 ml. 

 Quality control is done on raw materials, equipments, packaging 

and finished products throughout the production process. Sanitation 

practices are including raw materials, factory environment, equipments, 

warehouse, and also workers sanitation in accordance with GMP (Good 

Manufacturing Practices) standard. The processing of liquid and solid waste 

is done to minimize environmental pollution. 

 

Keywords : PT. So Good Food Boyolali, UHT milk (Ultra High 

Temperature), LAD (Lactic Acid Drink) 
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