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Christopher Justin Abadi, NRP 6103017043, Priscilla Annabelle Maureen 

610301705. Pengolahan Minyak Kelapa Sawit di PT. Salim Ivomas 

Pratam Tbk. Surabaya 

Di bawah bimbingan: Dr.Paini Sri Widyawati, S.Si., M.Si   

 

ABSTRAK 

Minyak goreng adalah minyak pangan yang berfungsi sebagai media 

penghantar panas, penambah rasa gurih, dan mematangkan bahan mentah. 

Salah satu perusahaan yang mengolah minyak goreng adalah PT. Salim 

Ivomas Pratama Tbk.Surabaya, dan merupakan salah satu industri 

pengolahan minyak kelapa sawit terbesar dan tertua di Indonesia. 

Perusahaan ini memiliki lokasi yang strategis, karena berada di kawasan 

industri dekat Pelabuhan Tanjung Perak di Jalan Tanjung Tembaga 2-6 

Surabaya. Bahan baku utama yaitu Crude Palm Oil (CPO) yang diperoleh 

dari hasil pengolahan kelapa sawit Kalimantan dan bahan  penunjang yang 

digunakan selama pengolahan adalah bleaching earth dan asam fosfat. 

Proses pengolahan minyak yang dilakukan antara lain degumming 

(penghilangan gum), bleaching (pemucatan warna), deodorizing  

(penghilangan bau), dan fraksinasi (pemisahan fraksi minyak). Jenis 

pengemas yang digunakan di antara lain adalah botol PET, kemasan 

standing pouch, dan jerrycan. Pengendalian mutu dilakukan dari 

penerimaan bahan baku, proses produksi hingga produk jadi yang siap 

dipasarkan. 

Kata kunci: Minyak Goreng, minyak nabati, minyak sawit, pengolahan 

minyak 
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ABSTRACT 

Cooking oil is a food oil that used for heat transfer, savoury flavor 

enhances, and cooks the raw material. One of company that process the 

cooking oil is PT. Salim Ivomas Pratama Tbk., Surabaya and is one of the 

largest and oldest palm oil processing industries in Indonesia.  This 

company has a strategic location, because it’s located in an industrial area 

near the Port of Tanjung Perak on Jalan Tanjung Tembaga 2-6 Surabaya. 

The main raw material, namely Crude Palm Oil (CPO) obtained from the 

processing of palm oil at Kalimantan and has supporting materials that used 

during processing likes bleaching earth and phosphoric acid. The oil 

processing carried out includes degumming (removal of gum), bleaching 

(color bleaching), deodorizing (eliminating odor), and fractionation 

(separation of oil fractions) until the cooking oil is obtained. The types of 

packaging used include PET bottles, standing pouch packaging, and 

jerrycan. Quality control is carried out from the receipt of raw materials, 

production processes to finished products that are ready to be marketed. 

 

Keywords: cooking oil, vegetable oil, palm oil, oil proccessing 
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