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Proses Pengolahan Minuman Berperisa di PT. Suntory Garuda 

Beverage Sidoarjo 

Di bawah bimbingan: Ch. Yayuk Trisnawati, S.TP., MP. 

 

ABSTRAK 

PT. Suntory Garuda Beverage merupakan salah satu produsen 

minuman berpersia dengan merek “Good Mood” yang telah dikenal oleh 

masyarakat secara luas. PT. Suntory Garuda Beverage berlokasi di Jl. 

Sawunggaling No. 24, Sambi Roto, Jemundo,Taman, Sidoarjo. Tata letak 

peralatan di PT. Suntory Garuda Beverage menggunakan product layout. 

PT. Suntory Garuda Beverage memiliki 98 tenaga kerja. Struktur organisasi 

di PT. Suntory Garuda Beverage menggunakan struktur garis dan staf. 

Bahan baku pada proses pembuatan “Good Mood” adalah air, sementara 

bahan pembantu pada proses pembuatan “Good Mood” adalah gula dan 

sirup fruktosa. Bahan tambahan pada proses pembuatan “Good Mood” 

adalah pengatur keasaman, asam askorbat, dan sekuestran. Tahapan dalam 

pembuatan “Good Mood” terbagi menjadi tiga bagian yaitu: kitchen, 

blowing and filling dan downstream. Pengawasan mutu di PT. Suntory 

Garuda Beverage dilakukan mulai dari pengawasan mutu bahan baku, 

pengawasan mutu proses produksi dan pengawasan mutu produk akhir. 

Sumber daya yang digunakan oleh PT. Suntory Garuda Beverage dibedakan 

menjadi empat bagian yaitu: sumber daya manusia, sumber daya listrik, 

sumber daya air, dan sumber daya steam (uap air). Sanitasi yang dilakukan 

oleh PT. Suntory Garuda Beverage meliputi sanitasi bangunan dan 

lingkungan, sanitasi peralatan dan sanitasi pekerja. Pengolahan limbah cair 

yang dilakukan oleh PT. Suntory Garuda Beverage dilakukan dengan dua 

metode reaktor, yaitu: metode reaktor aerob dan metode reaktor anaerob. 

 

 

 

Kata Kunci: minuman berperisa, proses pengolahan,  PT. Suntory  Garuda 
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Krisindra Sudibyo (6103017071), Michael Alfredo (6103017077), and 

Gloria Sharleen Tanera (6103017079) 

The Processing of Flavoured Drink in PT. Suntory Garuda Beverage 

Sidoarjo 

Advisor: Ch. Yayuk Trisnawati, S.TP., MP. 

 

ABSTRACT 

PT. Suntory Garuda Beverage is one the producers of flavoured drink 

with the brand name "Good Mood" which is widely known by the public. 

PT. Suntory Garuda Beverage is located in Jl. Sawunggaling No. 24, Sambi 

Roto, Jemundo, Taman, Sidoarjo. The factory layout of PT. Suntory Garuda 

Beverage are using product layout. PT. Suntory garuda Beverage having 98 

employee. The organizational structure of PT. Suntory Garuda Beverage is 

using line and staff structure. The raw material in the processing process of 

"Good Mood" are water, while the supporting materials are sugar and 

fructose syrup. Additional ingredients in the processing process of "Good 

Mood" are regulators of acidity, ascorbic acid, and sequestrants. The 

making process of "Good Mood" are divided into three parts: kitchen, 

blowing filling, and downstream. The quality controls at PT. Suntory 

Garuda Beverage started from  raw materials quality control, production 

processes quality control, and final products quality control. The resources 

used by PT. Suntory Garuda Beverage are devided into four parts, namely: 

human resources, electricity resources, water resources, and steam 

resources. Sanitation conducted by PT. Suntory Garuda Beverage includes 

building and enviromental sanitation, equipment sanitation, and worker 

sanitation. Waste water treatment carried out by PT. Suntory Garuda 

Beverage are sing two reactor methods, namely: the aerobic method and the 

anaerobic reactor method. 
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