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Tiffany Arista S. (6103017005), Angela Theresia S. (6103017033), dan 

Giovanni Hartanto (6103017044). Proses Pengolahan Es Krim di PT. 

Campina Ice Cream Industry Tbk. Surabaya 

Di bawah bimbingan: Dr. Ignatius Srianta, STP., MP. 

 

 

ABSTRAK 

      

 

     Es krim adalah produk pangan beku berbahan dasar susu dan bahan-

bahan lain seperti lemak, milk solid non-fat (MSNF), pemanis, stabilizer-

emulsifier, air, serta flavoring dan coloring agent.  Es krim memiliki rasa 

yang cenderung manis, tekstur yang lembut, dan sensasi yang dingin serta 

menyegarkan. Maka dari itu, es krim digemari oleh berbagai kalangan 

masyarakat di seluruh dunia. PT. Campina Ice Cream Industry Tbk. 

merupakan salah satu perusahaan yang bergerak di bidang produksi es krim, 

terletak di Jalan Rungkut Industri II No. 15-17, Surabaya, Jawa Timur 

dengan luas area 8.900 m2 dan luas bangunan 8.000 m2. PT. Campina Ice 

Cream Industry Tbk. telah memperoleh sertifikasi ISO 9001:2008 sejak 

tahun 2011, HACCP (Hazard Analysis Critical Control Point) pada tahun 

2014, Good Manufacturing Process (GMP) sejak tahun 2002, dan 

sertifikasi Halal sejak tahun 2000. Tata letak PT. Campina Ice Cream 

Industry Tbk. yaitu tata letak proses (process layout). Struktur organisasi 

yang diterapkan yaitu organisasi garis dan staf. Jumlah tenaga kerja PT. 

Campina Ice Cream Industry Tbk. sebanyak 548 orang. Bahan-bahan yang 

digunakan untuk pembuatan es krim di PT. Campina Ice Cream Industry 

Tbk. yaitu lemak susu dan nabati, MSNF (Milk Solid Non-Fat), pemanis, 

stabilizer-emulsifier, air, perisa, pewarna, asam sitrat (untuk produk water 

ice), cokelat, kacang tanah, dan accessories. Tahapan produksi es krim di 

PT. Campina Ice Cream Industry Tbk. meliputi: penyiapan bahan baku, 

penimbangan, mixing, pre-heating, homogenisasi, pasteurisasi, chilling, 

aging, freezing, hardening, dan pengemasan. PT. Campina Ice Cream 

Industry Tbk telah menerapkan sanitasi pabrik, mesin dan peralatan, bahan 

baku dan bahan pembantu, serta pekerja sesuai SSOP. Pengendalian mutu 

yang dilakukan meliputi pengendalian mutu bahan awal, pengendalian mutu 

proses produksi, pengendalian mutu produk akhir, dan pengendalian mutu 

selama distribusi. Limbah semi padat dan cair dikelola oleh PT SIER 

sedangkan limbah padat dijual secara berkala. 

 

Kata kunci: Es krim, proses, pengolahan, PT. Campina Ice Cream Industry 

Tbk. 
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Tiffany Arista S. (6103017005), Angela Theresia S. (6103017033), dan 

Giovanni Hartanto (6103017044). Ice Cream Processing in PT. Campina 

Ice Cream Industry Tbk Surabaya.  
Advisor: Dr. Ignatius Srianta, STP., MP. 

 

 

ABSTRACT 

 

 

     Ice cream is a frozen dairy product and other ingredients such as fat, 

milk solid non-fat (MSNF), sweetener, stabilizer-emulsifier, water, 

flavoring agent and coloring agent. Ice cream has sweet taste, soft texture, 

cool sensation and refreshing sensation. Therefore, ice cream is favored by 

various groups of people throughout the world. PT. Campina Ice Cream 

Industry Tbk. is an ice cream factory which located at Jalan Rungkut 

Industri II No. 15-17, Surabaya,  East Java with an area of 8,900 m2 and 

building area of 8,000 m2. PT. Campina Ice Cream Industry Tbk has 

obtained ISO 9001: 2008 certification since 2011, HACCP (Hazard 

Analysis Critical Control Point) in 2014, Good Manufacturing Process 

(GMP) since 2002, and Halal certification since 2000. PT. Campina Ice 

Cream Industry Tbk. layout is process layout. Organization structure in 

this company is line-staff organization. Total workers of PT. Campina Ice 

Cream Industry Tbk. is 548 people. The ingredients used for making ice 

cream at PT. Campina Ice Cream Industry Tbk. are vegetable and milk fat, 

MSNF (Milk Solid Non-Fat), sweetener, stabilizer-emulsifier, water, 

flavoring, coloring, citric acid (for water ice products), chocolate, peanuts, 

and accessories. The stages of ice cream production at PT. Campina Ice 

Cream Industry Tbk. include: preparation of raw materials, weighing, 

mixing, pre- heating, homogenization, pasteurization, chilling, aging, 

freezing, hardening, and packaging. PT. Campina Ice Cream Industry Tbk 

has implemented factory sanitation, machinery and equipment, raw 

materials and auxiliary materials, as well as workers according to SSOP. 

Quality control managed by PT. Campina Ice Cream Industry Tbk are 

quality control of the material, production process, final product, and 

during distribution. Semi-solid and liquid waste is managed by PT SIER 

while solid waste is sold regularly. 

Keywords: Ice Cream, process, processing, PT. Campina Ice Cream 

Industry Tbk.  
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